
stays stiff and doesn’t droop like most 
slices” says Sandy. The cheese is bub-
bling and the pie was fi lled with top-
pings.

The spaghetti and meatballs were 
plentiful and came with a surprising 
burst of fl avor. Sandy contributes it to 
her homemade meatballs and sauce. 
The sauce has a slight kick to it and the 
meatballs melt in your mouth. 

The restaurant also serves many 
variations of pizza, wings, Panini’s, 
sandwiches, and salads. Some tradi-
tional in fl avor and others are consid-
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gredients that I could do this.”
In an effort to provide her custom-

ers with an outstanding product she 
prepares a multitude of items on the 
menu from scratch; from her signature 
sauces to her meatballs. She also un-
derstands the importance of slicing her 
own vegetables, she gave us a tip “If 
you use a slicer to cut your veggies it 
takes most of the juices with it.” One of 
the things she doesn’t 
make from scratch 
is her dough; that is 
shipped straight out 
of New York. 

The pizza is a thin 
and crispy crust, and 
according to local 
pizza connoisseurs it 
gets a fi ve star rating. 

“You can actually hold 
it with one hand and it 

“We have been following her cook-
ing around for 23 years”, said Teresa 
and Randy Williams. “It doesn’t matter 
what she cooks it is always excellent.” 
The couple raved on and on about the 
brilliant cook and restaurant owner, 
Sandy Johnson. They were previous 
customers of Sandy and her husband, 
Ron Butler’s restaurant China Lane 
that served local residents for 29 years. 

Sandy giggles with delight of the 
overwhelming compliments fi lling the 
restaurant about her cooking. As an 
oriental woman she often gets asked 

“Why Pizza?” Her answer is always, “I 
wanted a change of scenery and I love 
pizza.” Although she didn’t have any 
experience in pizza she did a lot of re-
search, “it’s about the ingredients” she 
says. “I tasted so many different chees-
es, sausage, pepperoni and much more. 
I knew if I served quality in-
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ered “specialties”. Among the specialty 
pizzas you can fi nd Mongolian Beef, 
BBQ chicken, Chicken and Broccoli, 
Thai Basil Chicken and for desert Pea-
nut Butter and Fruit or Peanut Butter 
and Banana. 

The wings have 8 different fl avors 
to choose from; the local favorite is 
the GPC Signature which Sandy de-
rived from 3 different sauces to make 
this sweet spicy fl avor. The lean meats 
served on the Panini’s and sub sand-
wiches are carved fresh daily. 

The cozy restaurant is located in 
downtown Eustis, overlooking Mag-
nolia Ave and features several inside 
tables, inside barstools and outside 
dining on beautiful days. There is a 
pizza tin man greeting you as you enter 
the restaurant and of course the friend-
ly staff eager to please you and your 
stomach. They offer dine-in, carry-out 
or free delivery. 

Although their pizzas are of course the 
main attraction, The Great Pizza 

Company features many 
delicous choices, includ-

ing spagetti. Photos by 
Dina Lewis


