
1/2 pound green beans, ends trimmed  
 
1 or 2 large beefsteak tomatoes, seeded, 
and chopped into 1-inch pieces (no need 
to peel) 
 
1 sweet onion, chopped into 1/2-inch 
pieces 
 
4 slices bacon, fried until crisp, drained, 
then crumbled 
 
1/2 pound medium shrimp, peeled and 
deveined, cooked, chopped into small 
pieces ( This can also be lobster instead of 
shrimp) 
 
For Vinaigrette:  
 
1 tablespoon of chopped diced shallots 
 
2 tablespoons red wine vinegar 
 
4 tablespoons of good olive oil, such as an 
extra virgin olive oil (No vegetable oil) 
 
1 teaspoon salt 
 
1/2 teaspoon pepper 
 

Gigi Salad 
Thank you for participating in our Virtual Spring Soiree! Please enjoy this  

bonus recipe. The Gigi Salad is a Palm Restaurant favorite. In fact, it has been  

ordered more than any other dish at the Palm Restaurant! It is a simple recipe that 

packs a ton of flavor. Wow your friends when you prepare this delicious, yet simple, 

salad for your next dinner party 

Ingredients  

To prepare vinaigrette: In a small bowl, 

whisk together shallots, red wine  

vinegar olive oil, salt and pepper. 

In a saucepan of rapidly boiling salted 

water, cook the green beans for 4 

minutes. Drain immediately and rinse  

under an abundant of cold water until 

the beans stop steaming. Shake to  

remove excess water, then spread on a 

double thickness of paper towel to dry 

briefly.  Cut into 1 1/2 inch lengths.  

In a large bowl, combine the beans,  

tomatoes, onions and 1/2 cup  

vinaigrette. Toss until evenly coated,  

adding the remaining vinaigrette only if 

necessary. Mound on chilled salad plates. 

Crumble an equal amount of  bacon over 

each salad and scatter with a few pieces 

of shrimp. Serve immediately . 

Instructions   



Orecchiette Pasta with  Fennel 

Sausage and Fresh Peas 

Thank you for participating in our Virtual Spring Soiree! Your support is making 

a difference in the students at St. Mary’s Child Center.  Please tune in on 

Thursday, May 6th at 7:00PM and follow along with Chef Eric Steel as he  

prepares this delicious composed dish!  

8 oz portion of fresh  orecchiette 
 
5 oz balls of fennel sausage 
 
1 cup of green peas 
(Frozen peas works) 
 
1 cup of average olive oil- for cooking 
 
1 cup of your best Olive oil, such as 
Olio Verde or Lombardo Olive  
 
1 cup of 50/50 Parmigiano-Reggiano 
and Pecorino Romano 
 
4 table spoons of good butter such as 
Plugra 

Ingredients  
 

 

Boil water to cook pasta. 

In a skillet, add your cooking olive oil and 

cook sausage over high heat until 

browned and crumbled, about 5-6 

minutes.  

Add peas, garlic and a heaping  

tablespoon of butter and stir for 2 

minutes. Set aside to simmer while pasta 

is cooking. 

Stir cooked pasta into sauce mixture.   

Before serving, top with Parmigiano-
Reggiano and Pecorino Romano and your 
best olive oil . 
 
**Please note, ramps, garlic and red  
pepper flakes are not included in  
tonight’s meal kit.  

Instructions   


