
 
 

 

 

 
 
 
“We came across so many in the assembly of this book. But one of my favorites is Ratha 
Chau’s Spicy Veal Meatball from Num Pang Sandwich Shop. It’s a Cambodian num 
pang love-child of Italy and New York. You shape veal meatballs with dabs of hoisin 
sauce,” notes Tang. “You cook them in marinara touched with fish sauce. There’s basil, 
pickled daikon radish and garlic butter.” 
 
 
 
 
http://www.metro.us/newyork/entertainment/article/825535--there-s-a-sandwich-for-
every-mood-in-nyc 


