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The New
York Yankees
of meatballs

© Sorry, long-suffering Mets fans © These meaty guys
say their cuisine resembles New York’s most winning
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baseball team © And they now have the cookbook to

prove it © The story behind their successful business

hen you think of

meatballs, you

might think of

warm  comfort
food like mama used to
make. But for Michael Cher-
now, co-owner of the popu-
lar Meatball Shop restau-
rants, baseball comes to
mind.

“Meatballs have been
around forever, and the
Yankees have been around
forever,” Chernow says.
“The Yankees never get old
and continue to win, and
meatballs never get old and
they continue to win,” he
laughs.

Along with friend and co-
owner Daniel Holzman, the
dynamic duo’s meatball
business — they have two
locations in Manhattan and
one in Brooklyn — keeps
hitting home runs. But, ac-
cording to Chernow, the
concept behind their suc-
cess wasn’t always meatball
bound. The pair originally

planned to go in together
on a higher-end style restau-
rant. That all changed when
they saw the venue.

“The space had a bit of a
side window that was di-
rectly next to a busy bar
where there were patrons
outside smoking cigarettes
and chatting away,” Cher-
now remembers. “Daniel
looked at that and said,
‘That’s a revenue stream
right there.”

That’s when the idea of
meatballs came rolling on
through — and from there,
so did the customers. Then
the other locations. And
now, finally, their new
book, “The Meatball Shop
Cookbook,” has hit stores.
The cookbook contains
over 20 meatball recipes,
as well as sauces, sides,
desserts and more.

Winning, indeed.

‘ SALLY MORRIS
sally.morris@metro.us

The book
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> “The Meatball Shop
Cookbook” co-author
Michael Chernow’s go-to
recipe for this season is their
smashed turnips with horse-
radish (see below). “They
are just incredible. It’s very
simple preparation and they
are so delicious and in sea-
son right now.”

» Meatball Shop owners Daniel Holzman, left, and
Michael Chernow have now written a cookbook.

Recipe

Smashed turnips
with fresh
horseradish

Serves4to6

Ingredients

8 large turnips (about
2 pounds), peeled and
quartered

% cup sour cream

6 scallions, thinly sliced
tablespoons freshly
grated horseradish or
more to taste

2 teaspoons salt
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» Chernow’s favorite picl
from the cookbook for this
season is the smashed
turnips with fresh
horseradish.

Directions

1 Placetheturnipsina
large pot with enough
water to cover by two
inches. Bring themto a
boil over high heat, and
then reduce the heat to
low and simmer until
fork-tender, about 25
minutes. Drain them until
they’re completely dry.

2 Place the turnipsin a
bowl and, while they are
still hot, add the sour
cream, scallions,
horseradish and salt.
Mash with a wire whisk or
potato masher until well
combined but still chunky.
Serve immediately.
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