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START OF INTERVIEW 

[Transcript begins at 00:00:08] 

 Sara Wood: So it is Wednesday, February 11, 2015. This is Sara Wood with the Southern 

Foodways Alliance. I’m sitting here with Mr. Mark Cacciatore. We’re in his office next door to 

Cacciatore & Sons in Tampa, Florida. I always have people introduce themselves so, Mr. 

Cacciatore, if you wouldn’t mind, could you just say hello and tell me who you are, kind of 

introduce yourself, please? 

[00:00:29] 

 Mark Cacciatore: Hi, I’m Mark Cacciatore from Cacciatore & Sons Meat Market.  

[00:00:33] 

 SW: And, Mr. Cacciatore, if you wouldn’t mind, could you give me your birth date for 

the record?  

[00:00:37] 

 MC: 12-17-54. 

[00:00:39] 

 SW: And I was wondering if you would start by telling me where you were born, where 

your family’s from, and what it was like there growing up? 

[00:00:50] 

 MC: Well I’m originally from Tampa. I was born in Tampa, my parents both were born 

in Tampa, but my grandparents on my father’s side were born in Sicily, and they came over–. 

My grandfather came over in 1896 to meet his brothers that already had started Cacciatore 
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Brothers grocery store, meat market. On my mother’s side my grandmother was actually from 

Spain and my grandfather was from Cuba.  

[00:01:26] 

 SW: So, before I forget, can you tell me all of their names for the record so that–? Start 

with your parents and then your grandparents. 

[00:01:35] 

 MC: My father’s named Angelo Cacciatore and my mother is named Elvia Fernandez 

Cacciatore. She was a Fernandez from the Spanish side. My grandfather was Ramon Fernandez 

from Cuba and my grandmother was named Miltogenia Sanchez from Spain.  

[00:01:55] 

 SW: I know that this is a big blanket question, but do you know how your families, both 

sides, what brought them to Tampa per se? 

[00:02:07] 

 MC: Well at that time most of the people came to Tampa because of the cigar industry. 

There was a big influx of immigrants because of the demand of work there was in the cigar 

factories. 

[00:02:24] 

 SW: So that’s how most of your family ended up here in Tampa. 

[00:02:28] 

 MC: Yeah. 

[00:02:29] 

 SW: Do you know what factories they worked for, some of your family members? 
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[00:02:34] 

 MC: My grandmother worked thirty-eight years in the cigar industry. That’s my father’s 

mother from Sicily. She was only fifteen years old when she came to Tampa, never to see her 

parents again. Her brothers came over but she never saw her mother and father again. She 

worked for Raylo cigar factory and then she worked for Perfecto Garcia, a total of thirty-eight 

years. 

[00:03:06] 

 SW: Do you know–? I don’t know if you’ve ever heard stories or if you have any 

knowledge: do you know–? I mean why did your family decide–? You know, you talked about 

the cigar factories, but was the economy bad at the time? Was that why they decided to leave? 

Did they come here for a better life? 

[00:03:22] 

 MC: Yes. In Europe, especially in Sicily, life was very hard. My grandfather and my 

grandmother came from a town of maybe three thousand people in the mountains of Sicily, in 

Santo Stefano, and it was very tough, and one of the brothers came over and he saw that there 

was a, you know, opportunity to do better. Like most of the immigrants that came over at that 

time they came to the United States because there was hope to have a better life. 

[00:04:00] 

 SW: So Cacciatore Brothers was here; the brothers had it going. 

[00:04:07] 

 MC: Yes, and later on, you know, there were five brothers, and all the brothers of course, 

being Sicilian families, they all had a lot of kids, so there were two Cacciatore stores, five 

brothers–. [Phone rings; break in recording] 
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[00:04:26] 

 SW: Five brothers, lots of kids, two locations, two different businesses. 

[00:04:35] 

 MC: Mm hmm. You got it on already? 

[00:04:37] 

 SW: Yeah, it’s recording. 

[00:04:38] 

 MC: Okay. So, they went through the Great Depression, they went through good and bad 

times, and then, you know, as the kids started getting older there was a lot of mouths to feed. So 

at that time there wasn’t, you know, there weren’t chains of stores. The mentality of like today, a 

chain of grocery stores, I don’t think existed. It was all little mom and pop stores. So everybody 

kind of branched out and opened their own place. My cousin, Sam, opened Cacciatore Meat 

Packers, Tony opened Frontier Meat Packers, my dad and his father and one of the other brothers 

at Cacciatore [Brothers] started, in 1954, Cacciatore & Sons, which consisted of two brothers of 

the original five and two of the sons, so it was two Cacciatores and two sons, and that’s how our 

store started in 1954. No, as a matter of fact, 1953; I was born in 1954.  

[00:06:03] 

 SW: So it was your dad and his brother? 

[00:06:05] 

 MC: No. 

[00:06:06] 

 SW: Can you tell me their names? 
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[00:06:08] 

 MC: My dad was Angelo Cacciatore. His father was Silvestro Cacciatore. Silvestro’s 

brother, which was one of the five brothers, original brothers, was Ignacio Cacciatore, and his 

son, Frank Cacciatore, was the other son. So there was two sons, Frank and Angelo, and two 

fathers, or two older brothers, which was Ignacio and Silvestro. In 1953 they started Cacciatore 

& Sons.  

[00:06:40] 

 SW: And was this a first–? Did it start as a deli, as a market? What was the first–? What 

did it first look like? 

[00:06:45] 

 MC: It was first a–. It was a grocery–. Most of it was meats and groceries, and produce.  

[00:06:54] 

 SW: Did most of the produce come from around Florida? Do you know? 

[00:06:59] 

 MC: Well, Tampa was always a center for the trucking business that even went down 

south, so this was like the middle stopping point in Florida. So we had a lot of local farmers, you 

had a lot of tomatoes and peppers and a lot of greens, you know, your string beans, but then you 

also had your apples and pears and all that that came from Washington and California for many 

years, and New Orleans. New Orleans had a lot of produce that was shipped, I mean, you know, 

driven into Tampa. There was a big connection between New Orleans and Tampa because of the 

Italian immigrants.  

[00:07:52] 

 SW: Was there any–? Was the Cacciatore family in New Orleans as well? 
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[00:07:58] 

 MC: No, the only Cacciatore family that I knew were here in Tampa, and they all came 

from the same little town in Sicily, which is Santo Stefano. There was like three little villages 

that were adjacent to each other, Alessandria della Rocca, Bivona, Cianciana, and Santo Stefano, 

and most of these immigrants, just because they were close to each other, those were the ones 

that settled in Tampa. Now there was a few from other parts but the majority were from those 

three little towns. 

[00:08:34] 

 SW: And the meat that was sold here, when it first opened, was–? I’ve heard so much 

about dairies being out–. There were dairies everywhere; there were people who were raising 

cattle. Do you know where the meat came from? Was it being raised right here, do you know, or 

was it being imported? 

[00:08:48] 

 MC: No. There was a lot of–. Florida is one of the largest cattle states in the United States 

and it always has been. The Lykes family, they were selling cattle in the Civil War, and horses to 

the cavalry. So these people that migrated to Florida because of the business, they all stayed in 

the cattle business and a lot of the immigrants that knew about cattle from where they came 

from, they had the opportunity to buy land at a cheap price and they all had dairies. They had 

Italian dairy farmers and they had a lot of Spanish dairy farmers.  

[00:09:35] 

 SW: So, I’m wondering, how–? I just have one more question going back to Sicily. Did 

your family have markets back in Sicily? Did you run stores there? Was there a tradition of this 

kind of business? 
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[00:09:51] 

 MC: They didn’t have–. As far as I know they didn’t have stores at that time, but today 

they do. Today my cousins have stores in the same town, in Santo Stefano, and my cousin has a 

cheese factory in Santo Stefano where he makes his own cheese. It’s ricotta cheese with the 

sheep’s milk, they make Romano cheese, and they have a store similar to what I have here over 

there in Sicily.  

[00:10:20] 

 SW: Okay, I lied. I have one more heritage question for you, because I hear, you know, in 

talking about the Devil Crabs, there’s Italian, Cuban, Spanish traditions there. So I hear a lot 

about the Cuban traditions and the Italian traditions but I don’t know so much about the Spanish. 

Do you know what brought people from Spain? Is it the same thing that–? 

[00:10:42] 

 MC: The same thing. As a matter of fact, the most famous Spaniard that started the cigar 

industry in Tampa–. The name Ybor City was named after a man named Vicente Martinez Ybor, 

and that’s why they call it Ybor City. He was a Spaniard that was one of the pioneers in the cigar 

industry. 

[00:11:13] 

 SW: So, 1953 is when this store opened, correct? 

[00:11:19] 

 MC: Well, our store opened, yes, in Ybor City in 1953. In 1966, after the fall of the cigar 

industry, Ybor City fell to dismay, you may say. The people were moving out, the houses were 

old. They started a plan the city called the urban renewal and they thought that if they tore down 

the old houses – they were called “shotgun houses” because they were very long and thin and 
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they were all wood frame houses and they were very close to one another. They thought that if 

they tore them down that the people were going to rebuild; well then nobody rebuilt. Everybody 

left and they went here to West Tampa, where I’m at now, and all this area around here, north of 

this area, was all woods and dairies. So, you know, everybody started moving away from Ybor 

City and we also moved away from Ybor City because the business had gone down. 

[00:12:34] 

 SW: So people just moved out of town. They left. 

[00:12:38] 

 MC: They moved north. They moved north. Ybor City was in the east, okay, and 

everybody moved west and northwest. Now, at one time people thought that they were going to 

go south, were going to go to Brandon or Riverview, and a lot of people went and bought 

property there, but that never, never developed. What developed in Tampa was north and 

northwest.  

[00:13:09] 

 SW: So when you grew up, were y’all living in Ybor City at the time? 

[00:13:15] 

 MC: Ybor City. 

[00:13:16] 

 SW: Do you remember having–? Do you remember moving or did you guys stay in Ybor 

for awhile? 

[00:13:20] 

 MC: No, no. I stayed in Ybor City. I lived in Ybor City till 198–. Probably 1984, ’85, I 

lived in Ybor City. I loved Ybor City. 
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[00:13:35] 

 SW: And why did you move? 

[00:13:36] 

 MC: Well, because I was getting married and, you know, I wasn’t going to buy a house in 

an old neighborhood which was going down, so, you know, you want to move to where they 

have newer homes. You don’t want to buy an old home; you want to buy a new home. So, you 

know, that’s what happens. 

[00:13:59] 

 SW: Even today, do you see even maybe small ruminations of communities–? I know 

you said most people left Ybor City but do you see anything left there that’s still going from the 

former days before everybody took off? 

[00:14:14] 

 MC: No, no. Ybor City today is completely different, completely different than what it 

was. Ybor City is making a comeback. They’re starting to build condominiums and apartments 

for the younger people. They’re trying to develop – and it’s closer to downtown Tampa, closer to 

what they call Channelside. It’s all new developments and stuff but it’s completely, completely 

different than what it was when my grandparents and my parents grew up, completely different. 

At that time they used to have clubs, and the clubs were–. You had the Italian club; you had the 

Cuban club; and you had the Centro Asturiano, the Asturian Club, which was Spanish, and you 

had the Centro Español. Those were two Spanish clubs, a Cuban club, and the Italian club. Now 

those clubs, they had members, and they had clinics. They had their own clinics; they had their 

own doctors; they had their own hospitals. El Centro Asturiana had a great hospital. The Centro 

Español had a great hospital. They had their own doctors, and you would pay so much a week, 
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you’d pay your dues, and you were a member and if you got sick you had the ability to go to 

your own – the doctor at the clinic or at the hospital, if you had to get operated on. All this was–. 

It was like a medical plan that each of the clubs had for their members. I think in the ’70s it kind 

of fell apart after Medicare was passed by Lyndon Johnson. But those clubs were fantastic. You 

had even your pharmacies, even your medicine fell under your dues, and the dues were very 

inexpensive at the time.  

[00:16:18] 

 SW: Are any of those clubs still around today, I mean maybe not in the same capacity, 

but do you hear of them? 

[00:16:24] 

 MC: No, no, there’re still the clubs, but of course the Centro Asturiana, which was the 

strongest of all the clubs, the Asturian Club, of course that was the Spanish immigrants from 

Spain, from Asturia, Spain; they had a wonderful hospital, and their club is still open today. Of 

course the members have diminished because, you know, the new generation, the young kids are 

not going to, you know, they don’t join. They don’t want to join the club. They still have a lot of 

members though, maybe five or six hundred members, but not like before. Before, they had a lot 

of members. They had their own dances. They had the matinees on Sunday. They had a place for 

the–. They even had a gym, a racquetball court, boxing for the young kids, skating rinks. They 

had the Sunday picnics. They had all kind of events for the people, bands; great musicians in 

these places.  

[00:17:31] 

Ybor City has a great, great history and not only do they have a great history they have a 

mix of immigrants that is–. I don’t think there’s any place in the world that has the mixture that 
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has come out of Tampa, and successful and great people have come out of these immigrants: 

doctors, businessmen, judges, lawyers – it’s unbelievable – baseball players, famous baseball 

players. You had Al López, which was one of the most famous baseball players that came out of 

Tampa, that was a manager then for the Cleveland Indians for I don’t know how many years. He 

played–. I think he played for the Cleveland Indians and he managed baseball. You have Lou 

Piniella from Tampa. You have Tony La Russa, World Series coach. I mean it’s unbelievable 

what has come out of Tampa.  

[00:18:38] 

 SW: Are you seeing other new immigrants continue to come in today, like people from 

anywhere else, like new immigrants in terms of communities? 

[00:18:49] 

 MC: No, I don’t–. You know, I really don’t–. I can’t answer that question. I don’t know. 

[00:18:55] 

 SW: Well can you tell me how you got involved in the business, how that worked? 

[00:18:59] 

 MC: I guess I was born into it. I remember as a little boy growing up in the store, and I 

think my father was the same. He grew up in the store. It was just like something in our blood 

that kept us, you know, involved in the store and involved with the people.  

[00:19:24] 

 SW: Do you have any specific memories of growing up in the store that you might want 

to share, in terms of working in the store, or customers, or just the feel and the rhythm of the 

store?  
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[00:19:35] 

 MC: Well, I mean I could sit here for three days and tell you stories about the store, the 

people, the funny things that’s happened; it’s unbelievable, especially when we were in Ybor 

City because you had a lot of different characters. You had the poor people, and you had the 

well-to-do people, and you had–. My father was friends with the mayor. The mayor used to come 

in; he had a big Lincoln Continental, he had a big cigar in his mouth and a big hat, and he would 

come in, and it was a big thing. He always would come to see my father. My cousin, Angelo, had 

the Silver Ring sandwich shop, which was one of the best sandwich shops in Tampa for Cuban 

sandwiches, so imagine, an Italian selling Cuban sandwiches. But that’s what Tampa’s about. 

Tampa is about – and I call the people from Tampa Tampanians, because the real Tampanian is 

like me: Cuban, Spanish, and Italian mixed. I’m a product of my environment. One day I eat 

yellow rice and chicken, Spanish food, and the next day I eat spaghetti and meatballs. So, you 

know, I tell people–. They tell me, “What are you?” I say, “Well, I’m confused.” 

[00:21:07] 

 SW: Can you tell me about how–? I mean do you know how the store, you know, in 

terms of the neighborhood when the store moved here to West Tampa, did anything about the 

store change, or did you guys start selling new things? 

[00:21:22] 

 MC: It didn’t change at all. What changed was the location because most of the people 

that lived in Ybor City have moved to where we’re at now. The only thing that was different is in 

Ybor City a lot of people walked, and that’s what I miss. I miss the streets full of people walking. 

Most of the cigar people, like my grandmother, my grandmother didn’t drive. My aunt didn’t 

drive. They walked, and it was almost like a European style town. That’s why Ybor City was 
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special, the people that walked, and we used to deliver the groceries to people’s houses. We had 

a truck and we used to go house to house delivering the groceries. They would call the order in 

on the phone and we would take the groceries to the houses, and we still did that when we moved 

to West Tampa for a short time. But then, you know, I don’t know what happened. I was still too 

little. I was maybe about thirteen or fourteen years old, I remember, when we stopped delivering, 

but when I was little I used to go on the trucks and I used to–. I guess my father used to take me 

on the truck so the drivers wouldn’t, you know, skip and go somewhere else. He would keep me 

like a spy. I would be on the trucks.  

[00:22:40] 

 SW: That’s funny. Can you tell me a little bit–? Well, just to start, let’s start talking about 

the devil crab, if that’s okay. What is a devil crab? 

[00:22:48] 

 MC: A devil crab is crab meat from a blue crab, and it’s cooked in a spicy, not real spicy 

but a lightly spicy tomato sauce, with green pepper and onion and garlic, a little bit of crushed 

pepper, and then it’s chilled and then it’s breaded, lightly breaded into a shape of a–. It’s a 

croquette, is what it is, and they will get it and they will deep fry it, and that’s how they will sell 

the devil crabs.  

[00:23:30] 

Now the devil crab started because in Tampa we’re–. We’re in Tampa Bay. Ybor City is 

right by the bay. You had a lot of people that–. There was a lot of blue crabs in the Tampa Bay 

area, so when the cigar industry, when they would go on strike, which they used to go on strike a 

lot, to supplement their income some of these people that lived in Palmetto Beach, which was 

right next to Ybor City–. They called it Palmetto Beach because there was a lot of palmettos and 
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it was right–. They call that McKay Bay. They would catch the crabs, and there still used to be 

crab shacks in Palmetto Beach. They would get the crabs, they would take the meat out, and they 

would make these little devil crabs and they would sell them on the street corners in Ybor City. 

The guy would park with his little bicycle; he had a little box, like a hotbox; he would put a brick 

that he would put in the oven at his house and heat the brick up, and then they would put the 

devil crabs, wrapped in paper, in that box and then you would go by and you would buy them for 

five cents or ten cents a devil crab and he would put the hot sauce for you and you’d eat it. It was 

really tasty and it became a Tampa tradition. 

[00:24:56] 

 SW: Now back then when they were sold were they smaller? I mean have they grown in 

size since then? 

[00:25:00] 

 MC: They have grown in size but, just like everything else, everybody had their little 

style of making them, so there was no standard–. They weren’t as big as today, I don’t think. The 

ones I remember in Ybor City were small, but today a lot of people are making all different size 

devil crabs and a lot of different fillings. There’s some people that put more bread than crab to 

sell them cheaper. The devil crabs, let’s say in the ’50s and ’60s, were still good, that you can 

buy them in the street. Then I think they started getting too commercialized so people would 

make them cheaper so they could resell them to the sandwich shops and to, you know, different 

places, and they went–. To me the quality wasn’t there. That is one of the reasons why I wanted 

to start with the devil crabs.  
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[00:26:07] 

I had a lady that worked for me and she’s the one who was making the devil crabs and 

she showed me that she made hers, you know, with a lot of crab meat, and I started watching her. 

Then she left me, and then I kind of perfected the recipe that I was taught by her. I kind of 

perfected it in my own way, and I only use a hundred percent crab meat. I don’t use any frozen 

crab meat. I use blue crab and, you know, we make them daily. We don’t freeze them. We fry 

them to order. When a person orders a devil crabs they get it fried at that moment. It’s nice and 

hot and crispy, it hasn’t been sitting around for an hour or two in a hotbox.  

[00:27:05] 

The quality is probably–. Like everything else today–. You know, I’m a cigar aficionado, 

I love cigars; I think the cigars today are better than the cigars back in the day, because they mass 

produced cigars back then. Now you have–. You know, cigars were very cheap. Now you have 

people that are aging the tobacco longer, they’re doing a lot more to make a fine tobacco, a fine 

cigar, so you’re going to find the quality, and the quality control today, at least the people that I 

know that make cigars, they make them better, and I think it’s the same thing with the devil 

crabs. There’s four or five people in Tampa that are making real good devil crabs. They’re 

putting a lot of meat in them and they’re making them, you know, fresh, and that’s the key. 

[00:28:09] 

 SW: Do you know when–? Did the store always sell the devil crabs or you were talking 

about how– 

[00:28:15] 

 MC: No, no. 
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[00:28:16] 

 SW: –you were sort of making them because you wanted them to be good again. 

[00:28:19] 

 MC: What happened was is that the store business has gone into a change. If you notice, 

most of the stores now carry food. Well, I was always a meat market and grocery and a small 

deli, which was just cold cuts and cheeses, and Italian cheeses and green olives, and just the 

Italian stuff. But I saw the change that I needed to make was to get into the foods, have cooked 

foods, so when I opened my kitchen I was looking for different items to attract the people and to 

sell, and I’m the kind of person that, if I don’t like it, I’m not going to sell it. It has to be–. To me 

it has to be good and it has to be traditional, and the devil crab was in that list. So I, you know, I 

tried it. I originally didn’t think about it because I thought it was too much work. So, you know, 

when Rose [Campisi] came to work for me she made them and it worked out good. I still don’t 

make devil crabs, personally, [Laughs] and if I had to make them I probably wouldn’t make them 

because it’s a lot of work, but I taught the girls how to do it, the girls I have working for me, and 

they make them.  

[00:29:51] 

 SW: So they all take turns making them, the girls? 

[00:29:54] 

 MC: Well right now, I have three girls that make them – that know how to make them – 

but I have one girl, that’s just all she does for me now. She makes them three or four times a 

week, sometimes five times a week, and we make what we’re going to use for the next day. So 

it’s like every other day, and sometimes we have bigger orders so she’ll have to work an extra 
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day, but we never freeze our devil crabs so we make–. What we make today is for tomorrow, and 

then the next day is the same thing, so you always have a fresh product. 

[00:30:27] 

 SW: And do you mind telling me the name of the woman who makes them now? 

[00:30:33] 

 MC: The lady that works for me now? Her name is Liami. 

[00:30:36] 

 SW: Liami? 

[00:30:37] 

 MC: She’s from Cuba. 

[00:30:38] 

 SW: Does she make the devil crabs? 

[00:30:40] 

 MC: Yeah, she forms the devil crabs. 

[00:30:44] 

 SW: I’ve been talking to people about this; you know, you were talking about – and Rose 

Campisi talked about this earlier – just how many crabs were in the bay at one time. Is it hard to 

get crabs from Tampa Bay today? I mean can anyone make a devil crab with the crab from 

Tampa or is it–. 

[00:31:00] 

 MC: No, you can’t make them from Tampa Bay. First of all, they have a limit. First of all 

they have a limit on how many you can harvest – like they have on all the fish now – and the 

crabs are usually in June, July, and August. You don’t find crabs now in the winter so it’s only a 
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certain time of the year. And the big thing at that time too was they used to make what they call a 

crab enchilau, which was, they used to get the blue crabs. You go crabbing–. We used to do it. 

You go out and you go crabbing and you get, you know, four or five dozen, six dozen crabs; you 

take them home, you clean them, and then you get a big pot of spaghetti sauce and you put a, you 

know you make it a little spicy, like you do for the devil crab, but then you throw the whole 

crabs in there. Then everybody will get at a big long table, they will get newspaper, they’ll put 

the newspaper on top of the table, with spaghetti, and then you will put the crab sauce on top of 

the spaghetti with the crabs, and you get a cracker and you crack the legs open, you suck on the 

crabs and you get it all over your face, and with Cuban bread, you dip the Cuban bread in the 

sauce, and that was a big thing, a crab enchilau, and people used to do it. They used to go to the 

causeway and they would take the pot over there and they would catch the crabs right there in the 

causeway and the wife would cook the crab enchilau right there in the causeway, and they would 

eat there on the picnic tables.  

[00:32:35] 

 SW: And that just doesn’t happen anymore. 

[00:32:39] 

 MC: No, no. There’s no more–. There’s no more–. They used to have, on the causeway, 

on the Courtney Campbell Causeway, all the way from here to Clearwater they had little houses. 

It had a little roof on it and a slab, and like a picnic table, and they had them on both sides of the 

causeway, and everybody used to go there and they used to, you know, make a little cookout; 

they had little barbecue grills. So it was something, but they don’t have any of that anymore. 

They took all those down.  
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[00:33:13] 

 SW: I’m wondering, Mr. Cacciatore, how–? I mean you were talking about the history of 

the Devil Crabs being a little bit Cuban, a little bit Spanish, a little bit Italian. If you could break 

a Devil Crab down, can you see those cultures, like could you pull out one thing that was–? 

[00:33:29] 

 MC: Well, I’m going to tell you, I use Italian bread crumbs to bread my devil crabs, 

mixed with Cuban bread. Now the original devil crabs were made with old Cuban bread. They 

would wait till the stale Cuban – till the Cuban bread got hard, and they would grate it and they 

would make their own breadcrumbs with the Cuban bread. Well I do the same thing. I grate my 

own Cuban breadcrumbs but I also blend it with the Italian breadcrumbs, which has a little bit of 

Romano cheese and parsley and seasoning in it, so I mix mine. Mine’s a little bit of mix in there. 

And then the sauce I use, I make my own spaghetti sauce that I use, that I put into the mix of the 

crab, which is the Italian style tomato sauce, so it has a little bit of everything. It’s got a little bit 

of Tampa in it. It’s got the Spanish, the Cuban, and the Italian. 

[00:34:33] 

 SW: Could you tell me what year you took over, I mean in terms of–? I mean did you 

stay in the business the whole time growing up until you finally took it over, or how did that–? I 

mean when did you finally–?  

[00:34:45] 

 MC: Well–. 

[00:34:47] 

 SW: How did that work? 
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[00:34:48] 

 MC: Well, in the–. Around 1976 I’m around twenty years old, and I’m playing music. I 

wanted to be a famous musician. I was playing percussion, and around that time my father gets 

in a real bad car accident, and I’m the only son so, you know, it was my job to forget about the 

music [Laughs] and start working. So I was, you know, it was around twenty years old when I 

had to forcefully take over the business. 

[00:35:35] 

 SW: So you played the drums? 

[00:35:39] 

 MC: Yes. 

[00:35:40] 

 SW: Do you still play? 

[00:35:41] 

 MC: Yes.  

[00:35:42] 

 SW: What was going through your mind at the time when you took over? I mean at 

twenty, that’s pretty young. 

[00:35:51] 

 MC: [Laughs] What was going through my mind? Oh, honey, it was a horrible–. It was a 

horrible time in my life. I don’t want to go there. But my father was in a very bad auto accident 

and stayed in the hospital for five months, had a broken neck. He is still disabled today. He’s 

crippled. And to see, you know, your hero, your father, I mean he was like bigger than life. I’m 

the only son – child. It was a horrible, traumatic time, you know. It was traumatic, terrible. They 
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thought he was going to die I don’t know how many times. So, you know, it was just a horrible 

time.  

[00:36:46] 

 SW: And he’s in there today, the store? 

[00:36:49] 

 MC: He was there when you were there. Yeah, he was there. He still comes to the store 

every day. 

[00:36:52] 

 SW: How many years has he been coming to the store, since–? I mean, his accident was 

in the ’70s, you said? 

[00:37:00] 

 MC: Yeah, as soon as he got out of the hospital he wanted to go by the store, on the way 

home.  

[00:37:05] 

 SW: Do you drive him every day or does–? 

[00:37:07] 

 MC: No, my–. We have–. My mother drives him or we have a lady that takes care of him, 

helps take care of him. Yeah. 

[00:37:14] 

 SW: And how old is he today? 

[00:37:15] 

 MC: Eighty-seven. He’s going to be eighty-seven now in May. 
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[00:37:22] 

 SW: And you said you’re the only son, so you have sisters? 

[00:37:26] 

 MC: No, no. I’m the only one. 

[00:37:27] 

 SW: The only child. 

[00:37:28] 

 MC: Only child, yeah. 

[00:37:30] 

 SW: Well, what does the future of the business look like from here on out? I mean–. 

[00:37:35] 

 MC: Well, it looks great. I have a son that’s named Angelo, like my father. He’s twenty-

four years old. He loves the business, he loves the people. He still has a year to go at the 

University of South Florida. He’s taking marketing and management and all kind of good things 

to help him further his dream of building up the store and keeping tradition alive and, you know, 

things that we’re happy with.  

[00:38:05] 

 SW: And do you think that you have a part–? I mean I’m thinking of how far back the 

devil crab goes, and you’re still seeing it being sold today. Is there something–? Do you have any 

theories as to why? I mean obviously you sell them here now and you helped bring them back, 

but why have they lasted for so long? 

[00:38:26] 

 MC: Because they’re good. [Laughs]  
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[00:38:28] 

 SW: Do you still eat them? 

[00:38:31] 

 MC: Yeah, matter of fact, I eat them. I eat them. I still eat them. Not every day, but I eat 

them. I eat them. I check my girls once or twice a week to make sure that they’re up to par. 

Yeah, I taste them. I eat them. A lot of people say I have the best devil crabs in town. I think I 

do, because I think that we are quality control of the devil crabs with the way we make them and 

the way we, you know, everything is fresh and we, you know, we watch everything, we try to 

make them the same all the time. I think it’s the best bargain still, and the price and the quality in 

town, I think.  

[00:39:21] 

 SW: Well, Mr. Cacciatore, I’ve taken a good chunk of your time this afternoon. Is there 

anything else you want to add about Tampa or devil crabs or the business that I didn’t think to 

ask you? 

[00:39:31] 

 MC: No, I think we covered a lot of ground today. 

[00:39:34] 

 SW: Thank you for your time. I appreciate it. 

[00:39:36] 

 MC: Thank you. Was that good enough? 

[00:39:40] 

 SW: Yeah, and I’m just going to get ten–. If we could just stay here for ten seconds, just 

to get the sound of the room. 
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[00:39:45] 

END OF INTERVIEW 

 

 

 

 

 

 

 

 

 

 

 


