Meatball Po-boy





The Sicilian immigrations changed New Orleans food forever. And even though most Sicilian contributions are now an uncredited part of Creole cooking, a few items manage to glisten and glow. There’s no such thing as too often when it comes to a great meatball po-boy.





2 medium onions, peeled and finely chopped


2 bunches of green onions, finely chopped


2 cloves of garlic, peeled and finely chopped


½ cup of finely chopped fresh Italian parsley leaves


1½ cups of finely chopped fresh basil leaves


3 eggs, beaten


1 cup of unseasoned breadcrumbs


1¾ cups of water


¾ pounds of grated Romano cheese


4 tablespoons of salt


1 teaspoon of freshly ground black pepper


3½ pounds of ground beef


3½ pounds of ground pork


All-purpose flour


Olive oil


French bread


Marinara sauce





1. Combine the onion, green onion, garlic, parsley and basil with the eggs in a large bowl.


2. Add the breadcrumbs, water, cheese, salt and pepper.


3. Add the meats and mix well.


4. Roll the meat mixture into two-inch balls, using warm water to keep your hands moist.


5. Roll each meatball in flour and cook thoroughly in olive oil in a large skillet. Drain on paper towels.


6. Cut meatballs in half, arrange on sliced French bread, top with the marinara sauce of your choice, then cover with the remaining half of the French bread.


