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It’s all about family at
Rachel’s Table in Smithfield
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SMITHFIELD – Rachel’s Table is a 
family-owned business run by three sib-
lings, Adam and Jon Lagreca, along with 
their younger sister Allyson Farrar. Each 
has their own area of expertise; Adam 
is the salesman, Jon handles production 
and quality control and Allyson handles 
the financial end of the “handmade” food 
business. 

The Lagreca family grew up on 
Farnum Pike and all the siblings and 
spouses remain close to the area where 
they are raising the next generation – six 
boys ranging from 8-months to nine 
years old.

“We’re Irish and Italian and as much 
as we can have blowouts (over busi-
ness decisions) a little while later we’re 
all talking about where to go for lunch 
together,” Adam shared. It never car-
ries over. Back when they were children, 
their grandmother Rachel spent Sunday’s 
making the gravy, meatballs, pizza and 
lasagna and everyone would come for 
dinner after church. Today the families 
are likely to hang out together on a 
Sunday afternoon – adding on a few 
cousins – but it’s very unplanned, usu-
ally, Allyson said.

It was when Alberto Lagreca (their 
dad) was growing up that he observed 
and learned the Italian traditions from 
his mother. Rachel created handmade 
from scratch traditional foods on her 
large wooden kitchen table. The family 
still has that big wooden table which they 
hope to incorporate into a conference 
room at the company sometime in the 
future.

“I love to tell this story,” said Adam 
Lagreca, of his father. Alberto came to 
start up his own business selling calamari 
salad, octopus salad and Frutti di Mare 
along with hot stuffed cherry peppers. 
Alberto was originally a butcher and he 
traded something like 25 cases of veal 
once to get this company going, Adam 
said.

Allyson said, “He went door-to-door 
and deli to deli to support his family.” 
For her, it’s all very sentimental to be 
able to work in a business that “your 
own family has built.” And it all stems 
back to their grandmother (Rachel) with 
the original recipes and traditions. Even 
though her dad said, “You don’t want to 
be in this business,” Allyson said, “I have 
always appreciated it.” 

Their physical location today, at 37H 
Industrial Parkway in Smithfield, came to 

be when the former Troinos’ owner, Ray 
Oliver, had reached an age of retirement 
(87) and his daughter, Colleen, was not 
so interested in continuing his food busi-
ness. 

“We (Adam, Jon and Allyson) 
approached Colleen and asked to throw 
an offer into the hat,” (to buy Troinos) 
Adam shared. And they got it. The 
manufacturing is done on this site and 
products, labels etc. are approved by 
both USDA and FDA officials. 

Rachel’s Table products range from 
seafood processing of snails for snail 
salad, to stuffed clams on the half-shell 
to their original Rachel’s recipe for hot 
or mild stuffed cherry peppers. Both 
their pride and genuine love of food 
shine through as the siblings talk about 
how to best eat them. “I like the stuffed 
clams with a little hot sauce,” said 
Allyson. 

“Oh no, no, no, they are perfect as 
is!,” Adam said. Some of their products 
such as the snails are sold to distributors, 
seafood stores and deli’s. The cherry pep-
pers (under the label name Troinos) are 
found on the shelves of Shore’s Market, 
Shaw’s markets and some liquor stores. 
A new chemical-free line containing no 
nitrates is now available at Whole Foods. 

As for snail salad, Allyson assured 
me that if you are eating snails that are 
“chewy like rubber bands” you have not 
sliced them or marinated them properly. 
The cherry peppers they have a long 
shelf life, however, once you open the 

jar they should be refrigerated. “They 
are great in an antipasto,” Adam said. 
“I use the seasoned oil they come in as 
salad dressing or on Italian sandwiches,” 
Allyson said. 

“Our stuffed clams are 40 percent 
protein between real clam chunks and 
bacon,” Adam said. “Small batches and 
handmade, and there’s nothing better 
than when someone who works hard, 40 
hours a week, thinks enough of us to buy 
our food. We try to make food to eat, not 
to sell,” he said. 

On the horizon is a new line of stuffed 
olives including bleu cheese, jalapeno 
and almond to name a few. Visit their 
website rachelstableri.com .

Adam chimed in with a big grin, “We 
get to eat our mistakes too!” Their dad, 
Alberto, stops into the site often just to 
have a cup of coffee and catch up with 
his kids. As for working in a family busi-
ness Allyson shared, “Besides getting to 
work with my brothers, we get to create, 
it’s something we enjoy. It doesn’t feel 
like work.” 

Note: Due to a death in Jon’s wife’s family 
he was unable to participate in the interview. 
Our condolences. 

ADAM LAGRECA and his sister ALLYSON 
FARRAR, along with their brother Jon, all 
of Smithfield, work the family-owned busi-
ness Rachel’s Table that features recipes 
like the stuffed cherry peppers, above, 
their grandmother Rachel used to make.

The Recipe 
Box
RHONDA         
HANSON

Grandmother Rachel’s  
Green Bean Salad

Ingredients:
1 lb. blanched fresh green beans
1 small red onion, sliced thin
2 cloves garlic, chopped
olive oil (approximately 1/4 cup)  
red wine vinegar (approx 4 Tbsp) 
salt & pepper to taste. 
Directions:
Mix all ingredients together. Let mari-

nate for about 30 minutes to infuse 
flavors.

(You can also add ¼ cup of feta cheese 
for another flavor option).

Serve cold. 


