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ony Sansone and his wife, Jodi, owners of Tony's Sub Shop, 1346 Franklin St., Johnstown, say th«a hotter it \gets outside,

the more subs they sell. Sansone says freshness is the key to a good submarine sandich.

Cool food

By TRAVIS MEARNS

THE TREUNE-DENCCRAT
ubmiaring sandwiches are savored
tn'the sultry summer season,

. “Subs have always been a big thing

In Johnstown, especially during the sum-
mer,” said Tony Sansone, owner of Tony's
Sub Shop, 1346 Franklin St., Johnstown.

“This year has bean probably the best
season we've ever had.”

Sansone sald he attributes much of the
success to the heat.

“Subs are definitely a summer ltem.
People don't want to cook in hot weather,
and they want cool food, 50 a lot of people
get subs,” he sald,

“This vear if got hot early. May was
unusually hot, and it stayed that way
throughout the summer.

“The hotter It gets, the busier we are,”
said Sansone. “We bake all our bread fresh
every Tight, 50 we keep an eye on the
weather repart to ee If we need to up the
count.”

Sansone sald one reason his subs are
populer Is because of thelr freshness,

“Fresh ingredients are definitely the
key. You have to stay on top of that,” he
said,

“A lot of restaurants use bagged, precut
lettuce. We chop our own fresh everyday.
It's a'lot of work; but [ think that is very
Important when making a good sub.”

Sansone said his most popular sub s the
Ttalinn.

“We brought that one to Johnstown,” he
eald, “My parents were out of the area and
tried an Italian sub, loved it, and brought
it to town. It has become one of our blggest
sellers.”

Sansone sad the key to his hot-selling
Ttalian subs are the peppers.

“That's what makes them 2o special, We
u=e either sweet peppers or Italian hot
peppers. They are very difficult to get, and
| for awhile, we had to travel just to get
them,”

Sansone said he strives to create new
sandwiches.

“Within the Iast slx months, we came
cut with baked subs. People really llked
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hot sellers in summer

those in the winter,” he said,

“We're slways trying naw combinations:
A lot.of the new stufl develops from people
saying, ‘vou know, this would be really
good on this sub,’ or ‘how about putting
some of that on that one?’

“Then; it's just playing arcund to find
the right mix. You can't just throw things
together. Tt ha= to be Inyered in a-certain,
specific way.”

Sharyn Spinelli, owner of Em's Origine!
Sub Shop, 1111 Scalp Ave., Richland Town-
ship, said she feels the key to subs is the
bread.

“We bake our own bread, and [ think
that's what sets us apart from other soft-
bread shops,” she sald. “Not everyone can
make a hard crust.

“When people leave (Johnstown), and
try to get a sub, they can't get them with

y bread. They're also a lot smaller,”
she sald.

Spinelli sakd subs are often missed by
those who leave Johnstown,.

“People always say that we're one of the
things they miss when they move away.
Yo just can't get subs other places 1ike
wou can in Johnsiown,”

Splnelll, whoss shop sells 15 varletles of
subs; said subs make super suppers.

“They're really a meal in themseives,”
she sald, “There's no cooking involved,
and vou have all the vegetahles, cheese,
meat and bread.

“It's & protty well-rovunded meal.”

Don Trote. owner of Coe's Subs andd
Video, 821 Bedford St., Johnstown, sald the
ey to & good sub IS the meat,

“It-has to be meaty. That's what makesa
good sub.”

Trotz said the hireid, also, 1 an impor-

i that

i the 1&inch Coe's Original, which contains
1 both hard and cooked salami, ham, cheese,

1 pers,
i Thar's definitely people's favorite,”

i his shop will have a special on the

tant sub ingredient.

“The people nead a bite. Our buns have
& erispiness and bite 1o i, That bite is
what Jeeps them eating:

“We also offer a soft bun, but Sheetz and
Subway have those. too, What we concen-
trate on is the crispy buns:”

Trotz said another element that sepa-
rates his subs from others is the lavering.

“Muost people start with the lettuce, In
reality, all that does i= push the meat up to
the top of the sib. Whan you run out of
meat, all you have left is the letiuce and
produce,” he sald.

“Wi stirt with the meat. Then we put on

Tony Sansone

mmuw 's Sub Shap,
13:::-% J:gm

Cooking utonatl you couldn't live
without: Bread knife.
Favorite sub topplngs: Sweel pap-
mTWmmwedmmry.m
we have.
mmmmm'tmrum.
Idan't ovan like to mako them.
Quastion most asked: How many
=ubs do you sell & week?

the lettuce and produee; followed by more
mest, cheese and then top it off with more
meat.

“I.don't think anyone alse in town does
hat.”

Trotz said his shop’s most popularsub is

lettuees, onlons, salt, pepper, tomatoss,
pickles. ofl and either dry or wet hot pep-

“The Coe's Original Is a great sub.
Trotz said over the next few weeks,

sub,

“During the Keystone Games and
AAABA, we will be offering it for $3.69
from 4 to 7 pan. every Tussday,™ he sald.

That's our way of giving back to tha com-
munity.”

Tony's In-house Sandwich

{Tony Santsone)

Bread

Shredded letituce
liatlan dressing (put directly on the

brixsed)
FProvalone cheese

Hielian seasoning
Coe's Original Sub
(Don Trotz)

Cooked salami
Lettuce

Hard salami
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