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Sugar Snap Pea Salad with Green Goddess Dressing, adapted slightly from No Crumbs Left 
Cookbook  

{ gluten-free, grain-free, dairy-free, paleo, Whole30 } 

Recipe serves 4. 

 

INGREDIENTS 

For the Green Goddess Dressing: 

1 C Whole30 mayonnaise, homemade or store-bought 

¼ C plus 1 tbsp extra-virgin olive oil 

¾ C fresh basil leaves 

¼ C fresh tarragon leaves 

¼ C fresh parsley leaves 

3 tbsp fresh lemon juice, plus more if needed 

2 tbsp red wine vinegar 

3 oil-packed anchovy fillets 

3 garlic cloves, finely minced 

1/8 tsp kosher salt, plus more if needed 

Freshly ground black pepper 
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For the Salad: 

1 lb deveined shell-on shrimp, thawed 

1 tbsp plus ½ tsp kosher salt 

2 C sugar snap peas 

2 tbsp extra-virgin olive oil 

1 (14-oz) can whole hearts of palm, drained 

4 oz butter lettuce 

1 C thinly sliced cucumbers 

1 C thinly sliced radish rounds 

 

METHOD 

Make the Green Goddess Dressing (can be used immediately or stored in an airtight container 

in the refrigerator for up to 6 days):  In a food processor, combine the mayonnaise, olive oil, 

basil, tarragon, parsley, lemon juice, vinegar, anchovies, garlic and salt and process until 

thoroughly combined. Taste and season with pepper and more salt and lemon juice, if needed.  

Poach the Sugar Snap Peas, and the Shrimp:  Bring a medium saucepan of water to a boil with 

1 tbsp of kosher salt. Prepare a medium bowl of ice water.  Add the sugar snap peas to the 

boiling water and cook for 1 minute. Drain and put them in the ice water for 5 minutes. Drain 

again and completely dry. 
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While the peas drain, bring the same pot of water back to a boil.  Add the thawed shrimp.  

Cover pot and remove from heat.  Poach the shrimp undisturbed for about 5 minutes, or until 

they are pink and opaque, and feels firm when gently squeezed with your fingertips.  Drain. 

Peel (I like to leave the tail on for presentation) and pat dry. Set aside. 

 

Brown the hearts of palm (you can cut first then brown for more char on the pieces):  In a 

medium saucepan (or you can use the same pot again if it’s got a wide enough bottom), heat 

over medium-high heat. Add 1 tablespoon of oil and add the drained hearts of palm. Roll them 

around, until browned all over, 3 to 4 minutes.  Remove from the pan, slice into 1-inch pieces 

and set aside. 

 

Sauté the sugar snap peas:  Again, in the same pot or pan over medium-high heat, add the 

remaining 1 tablespoon of oil and sauté the sugar snap peas and remaining ½ tsp salt.  Cook, 

stirring a few times, until the sugar snap peas have begun to blister and brown a bit, 2 to 2 ½ 

minutes. Remove the pan from heat and allow the peas to cool a little bit. 

 

Toss it all together just before serving:  In a large bowl, combine the lettuce, hearts of palm, 

sugar snap peas, shrimp, radishes, cucumbers and dressing and gently toss to coat well.   

 

Serve immediately and enjoy!  Xx 


