
     Friday mornings at Roseanna’s means it’s time 
to roll the meatballs. Rolling and baking at least 
120 pounds of meatballs each week takes a broth-
erly effort. Brothers Chad, Asa and Ian, sons of 
Clare, often use teamwork to turn ground beef and 
seasonings into the meatballs on customers’ plates.  
     Chad starts out the process by mixing the meat. 
Each batch is 20 pounds of ground beef, 18 eggs, 
parsley, garlic, onion, bread crumbs, salt and pep-
per. The ground beef and eggs are the first to go in 
the mixer. 
     “This keeps the seasonings and bread crumbs 
from sticking to the bottom of the mixing bowl,” 
Chad explained.
     Then the 
seasonings and 
bread crumbs 
go in, mixing 
for about nine 
minutes. Once 
the pans are 
greased, Chad 
begins rolling the 
meatballs. Now, 
the meatballs 
are ready for the 
oven that has been preheated to 350 degrees. After 
about 20 minutes, Asa or Ian, depending who is 
working that morning, rotates each meatball and 
puts them back in the oven for 20 more minutes. 
This process is repeated until all the meatballs 
have been cooked. To keep up with demand, some 

weeks they roll meatballs on Saturdays and Sun-
days. 
     Meatballs aren’t the only thing on these broth-
ers’ job lists. Chad is the fry cook on Sundays and 
dishes out food during the week; which is a lot 
different than the job he started out doing.
     “I use to stack pop when I was little for five dol-
lars,” Chad said. “I was a busboy when I was four-
teen and I’m not sure how old I was when I started 
to fry cook.”
     Asa started busing tables when he was in the 
5th or 6th grade, then again in high school. In 
2015 is when he started his current job of assist-
ing with meatballs, slicing garlic bread, making 

alfredo, and boiling 
the ravioli, gnocchi, 
spaghetti and fettuc-
cine.
     To make the 
alfredo, Asa starts 
with eight pints of 
heavy whipping 
cream. He whisks 
in garlic, salt and 
brings to a boil. 
While waiting for 

it to boil, he makes a slurry from cornstarch and 
water. Once boiling, he slowly adds the slurry and 
whisks until it’s ready for the parmesan cheese. 
More whisking until it’s the right consistency. 
     On the days Asa is off work, Ian takes over 
those responsibilities. 
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“We want to carry on the 
tradition and to make 
grammy and grandpa 

proud,” asa said.



     Although they are brothers, Asa and Chad have a different opin-
ion on their favorite meal. 
     “That would have to be chicken parmesan and spaghetti,” Asa 
said. 
     Chad leans more toward the lasagna, but the steak and pepper 
runs a close second. 
     They do agree working with one another is special and getting 
to work with their mother is something they’ll cherish.
     “I’ve been lucky to work with my mom,” Asa said. “Not many people can say that.”
     Their favorite thing about working at Roseanna’s was when the whole family worked during the day 
together.
     “When Mom, Peter and Michael worked down here, that was the best,” Asa said.
     Chad also remembers working with John before he moved, and he enjoyed having that opportunity. 
     Chad was also lucky enough to work when Saturday breakfast would take place. 

     “Back then it was fun to eat breakfast with everyone before we 
worked, and we’d have all kinds of visitors,” Chad said with a smile. 
“Robert Silva would make us breakfast on Saturday morning be-
fore we opened. He made the best homemade biscuits.”
     These memories are something they will hold on to while 
they do their day-to-day duties. Their hard work helps keep their 
grandparents’ legacy alive, and they share a common goal.
     “We want to carry on the tradition and to make Grammy and 
Grandpa proud,” Asa said.
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