
“First, I would make it homemade. 
Then it’s a combination of the spices that 
we use in the meatball, and that it’s a 
homemade sauce. Some of the ingredients 
we put in the meatballs are garlic, eggs, 
and vinegar; that’s as far as we can [say].” 
Chrissy Dube
Head chef, Big A Sub Shop, 282 Highland 
Ave., Malden, 781-321-9365.

“The marinara sauce. You mix a couple 
of different sauces. We use canned, but one 
has to be chunks, and the other is sauce. It 
should be very, very mild.”
Christos Korosidis
Manager, Tomato and Cheese Co., 
892 N. Main St., Randolph, 781-986-8384. 

“It’s a homemade meatball, not a 
commercial meatball. [Some of the 
ingredients are] bread crumbs, water, 
garlic, cheese, eggs, parsley, salt and 
pepper, lean ground beef and pork, probably 
90 percent lean. On top of that, we have 
a very good sauce that we use. We buy it, 
then doctor it up.”
Michael Baravella
Manager, Richardi’s Original Submarine 
Sandwich, 175 Hancock St., Braintree, 
781-843-4432.

“The meatball. Everyone has their own 
ingredients, but it has to be made the 
right way. All the spices, and garlic, and 
onion. It should be mixed. Not too fatty, 
kind of lean beef. Then you add the sauce 
and the cheese. And it has to be toasted 
the right way.”
Ali Sardar
Manager, Bill’s Pizzeria, 753 Beacon St., 
Newton Center; 617-964-1116.

“The first thing is the quality of the 
meatball, the brand. The second thing 
is the brand of the sauce you put it in. The 
third thing, how long the meatball stays 
in the sauce. It has to have a good time 
to stay in the sauce so that the meatball 
absorbs all the taste of the sauce.”
Sam Askander
Manager, Pizza Express, 135D Nashua Road, 
Billerica; 978-663-6890.

What gets the ball rolling     
The chiefs at five sandwich shops 
share what makes a meatball 
great.
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