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[START OF INTERVIEW] 

 

[00:00:06]  

Tom Hanchett: All right. This is Tom Hanchett and we are here at Raydal Construction 

which is the offices for Dalton Espaillat, 1217 North Tryon Street on the edge of downtown 

Charlotte, and Dalton Espaillat is best known in Charlotte now as the restaurateur behind 

Three Amigos on Central Avenue and also behind the fast growing chain called Sabor. And it 

is April 26, 2017. Drako Hernandez is the tech guy and he'll be asking some questions as 

well. And thank you so much, Dalton, for spending an hour with us. Say your name, spell 

your name, and tell me your date of birth.  

 

[00:00:49]  

Dalton Espaillat: My name is Dalton Espaillat. D-A-L-T-O-N. And last name is E-S-P-A-I-

L-L-A-T. I was born October 15, 1984. Currently thirty-two years old.  

 

[00:01:02]  

Tom Hanchett: Wow.  

 

[00:01:02]  

Dalton Espaillat: Thank you for having me here.  

 

[00:01:03]  

Tom Hanchett: And you've done all of that stuff.  That is amazing.  
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[00:01:07]  

Dalton Espaillat: Yes [Laughs].  

 

[00:01:07]  

Tom Hanchett: School me on how to pronounce your last name because I realize I did it 

wrong and I think I know why.  

 

[00:01:14]  

Dalton Espaillat: The double "l" you use it as a "y" in Spanish. So Espaillat is E-S-P-A-I-L-

L-A-T so that goes as a "y," so Espaillat.  

 

[00:01:24]  

Tom Hanchett: Excellent, thank you. You're Dominican. I think people in Charlotte perceive 

you as Latino because you run these Latino restaurants, but I just found out that we were 

talking beforehand that you were born in the U.S. Tell the story about how you got born. You 

were there at the time, you were very young, you may not remember it personally, [laughs] 

but how did you end up being born in the U.S.?  

 

[00:01:51]  

Dalton Espaillat: Yeah, I asked my mom the same question because it doesn't make a lot of 

sense to me.  But she was a nurse back in the Dominican Republic in the ‘80s [1980s]. She'd 

graduated and she was struggling, so during that time in the ‘80s the U.S. was at a pretty open 

border. As you can say that she came to New York to work as a home nurse for, you know, 

elderlies and so forth. So my dad follow her. And then they actually conceived me in New 

York, and they had me in New York. I was born actually in Harlem, in a Harlem hospital. 
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Well, a year, a year and a half, she was also pregnant with my sister. So she had my sister as 

well, two years after that. So during that time you know she sent us to the Dominican 

Republic; she actually stayed in the U.S. because she could not afford to take care of us and 

actually work. So I went to live with my grandmother, Enavega [SP?], in the Dominican 

Republic. And I think I lived there, if I remember correctly, probably two more years. So I 

technically was just born in the U.S. and sent back to the Dominican Republic. What you 

kind of consider an “anchor baby.”  

 

[00:03:04]  

Tom Hanchett: Wow. So you grew up, I would imagine very bicultural? Spanish speaking at 

home in the Dominican Republic. When did you come back to the U.S.?  

 

[00:03:17]  

Dalton Espaillat: Well, I came back to the U.S. when I was fifteen years old and I came 

directly to North Carolina. But when I came to the U.S. I didn't speak any English, which was 

very shocking.  

 

[00:03:27]  

Tom Hanchett: Wow.  

 

[00:03:28]  

Dalton Espaillat: So most people ask me, "Do you speak Spanish?" [Laughs] And actually, 

English is my second language. So for me it was a struggle to come here because, you know, 

I'm a hundred percent Dominican. I didn't have the multicultural experience as you might 

think — I came with no knowledge and I had no idea. I thought I was coming to California 
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actually, instead of North Carolina. I thought it was the same thing. So, then everybody came 

to Statesville. It was shocking because I come from a big city, Santiago, compared to 

Statesville — 5,000 people at the time. My city was a million people, probably, at that time, 

and I had to re-adjust and deal with the cultural challenges, you know.  

Because when I came I didn't realize I was a minority. You know, back home I always 

being, you know, “Dominican.” You know, there's not much of that racism as you might 

experience, you know. Mainly we see that classism down there, not so much racism. So when 

I come here, people assume that I'm Mexican, which I didn't have a problem with that. But 

then I understood the reason why they were saying that—  that [they are assuming that] I'm 

less than them or, you know, or if I'm undocumented and so forth.  That was one of the most 

shocking things that I dealt with coming to the States.  

 

[00:04:47]  

Tom Hanchett: How did you, why did you come? Why did you pack up from Dominican 

Republic at age fifteen?  

 

[00:04:53]  

Dalton Espaillat: I didn't want to come at all. My dad he worked for a—during—. There was 

a hurricane that hit Dominican Republic in 1997-98. So a company, a company from 

Statesville sold the Dominican government like affordable housing. So my dad, you know, he 

had experience, he spoke English, so we have family connections so he was able to get a job 

as the international supervisor for that company. He was representing that company which is 

called Betco.  
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[00:05:29]  

Tom Hanchett: B-E-T-O?  

 

[00:05:30]  

Dalton Espaillat: B-E-T-C-O. So he was representing that company in Dominican Republic 

as the supervisor. So when the project was over they offered him a job, if he wanted to come 

back to the main facility where they, you know, fabricated buildings and so forth. And given 

the fact that me and my sister were U.S. citizens, my mom always wanted us to come here at 

least learn the language so we can experience that. She never wanted to take us back to New 

York due to the education and the lifestyle that you have around there. So when my dad 

came, "Well, okay this might be suitable for raising our kids." So the goal, the plan was — 

you know, I was fifteen, and I had all my friends, I didn't want to come here at all — so she 

told us, "Okay, let's just go for one year. As soon as you learn English you can go back." So 

we came with that idea and we hit Statesville, and my goal was to learn English as soon as I 

could so I can go back home. [Laughs]  

 

[00:06:27]  

Tom Hanchett: Tell me about Statesville for a Dominican kid at age fifteen.  

 

[00:06:31]  

Dalton Espaillat: Well, the most shocking part was that, let's say eighty percent of the people 

had no idea what Dominican Republic was. I was told in school back home that lot of people 

didn't know about Dominican Republic and I thought they were joking. Some of our teachers 

were like, you know, "Don't be surprised if you go to the U.S. and some people might not 

know where Dominican Republic is at." And you always have to make the reference, you 
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know, baseball. "Oh, okay, Dominican Republic!" So it was very shocking for me.  

The second shocking part was the language. I thought that I spoke a little bit of 

English. I didn't speak any. [Laughs]  

And the third one was the racial aspect of it. You know, I look white, you know, so I 

perceived myself as American. Well then, if I don't speak any English then immediately they 

assume that I'm Mexican. And they asked me, "You live with fifteen people. You have 

roaches in your house?" And I mean, that's pretty demeaning. Why would you, why would 

anybody ask that? And yeah, I was kind of bullied or made fun of, but for me it was just part 

of life. We just have to deal with it. You know, you're in the middle of the country, let's say, 

you know, and this is what they do here, I guess.  

 

[00:07:39]  

Tom Hanchett: Wow. Thank you for talking about that. That's a difficult thing to talk about.  

 

[00:07:44]  

Dalton Espaillat: It's one of the most shocking parts for me, yeah.  

 

[00:07:46]  

Tom Hanchett: And as we go through, keep talking about race and ethnicity, and how 

people treat each other. That's so important to the story that Southern Foodways is trying to 

get ahold of. Talk about the food a little bit in Statesville. It must have been a shock coming 

to that place.  

 

[00:08:03]  

Dalton Espaillat: It was a shock. You know, when in Statesville you know I was looking for 
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the Chinese food [which Dalton had enjoyed at restaurants in Dominican Republic]. My dad 

used to cook at home so we didn't eat out a lot. When I came to school here in Charlotte—

that's where I ended up, in Charlotte. I went to UNCC [University of North Carolina at 

Charlotte] and then I started seeing some of these restaurant scenes and so forth. It was 

always everything very generic. You know, I remember having one Dominican restaurant in 

Charlotte, La Canasta Dominicana on Central Avenue, as well. They had really good amazing 

food.  So for us to come from Statesville actually sometimes to Charlotte for that -- it was 

like a treat for us, you planned for that day to do that.  

[There was] really not a lot [of Latin American food] in Statesville.  It's also very 

influenced by Colombians. So we had, you know, I started trying, you know, the new 

Colombian food, arepas and so forth. That I wasn't introduced to before. So I went from 

Dominican restaurant -- I mean from Chinese, to Colombian, and then Dominican restaurant. 

[Laughs]  

 

[00:09:10]  

Tom Hanchett: Wow. Wow. What did you miss about, what Dominican foods did you miss 

when you were first here.  

 

[00:09:16]  

Dalton Espaillat: And it might sound cheesy but honestly it was the street food. In 

Dominican Republic, that's you know, in Latin America in general there's a lot of street food. 

If you want a taco you go get it down the street.  You don't sit down in a restaurant and wait 

for that. The same in the Dominican Republic, like, most of the food that you ate down there 

— a hamburger, a hot dog, even pizza — they sell it on the streets.  
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[00:09:38]  

 So I missed a lot of that, the fast food full of flavor, you know, greasy, that you look 

forward to, that’s inexpensive as well. Something that I, that I always looked forward to or 

wished that I had here. And every time that I went back home that's exactly the first thing I 

did, just stop in a food stand and order three or four things.  

 

[00:09:59]  

Tom Hanchett: What would you order?  

 

[00:09:59]  

Dalton Espaillat: Always the riki taki. It's originally from my city, it's like a—I used to have 

it at Three Amigos as well. It's a, not water bread, it's like a Portuguese roll with ground beef 

and raw cabbage, ketchup — everything has ketchup and mayonnaise down there — and 

tomatoes. Toasted just like a Cuban sandwich, kind of crunchy.  

 

[00:10:21]  

Tom Hanchett: Cool. Ticky Tacky? 

 

[00:10:23]  

Dalton Espaillat: Riky taki.  

 

[00:10:23]  

Tom Hanchett: Spell it.  
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[00:10:25]  

Dalton Espaillat: R-I-K-Y T-I—Riky Taiki. T-A-I-K-E or I. Riky Taiki. Yeah.  [A Google 

search suggests that this spelling is more common: riki taki]  

 

[00:10:25]  

Tom Hanchett: Cool cool cool. I remember that on the menu, thinking that it was like a 

Cuban sandwich. That was great. Cool. Were there any American foods that you went, "Oh! 

Didn't know about this. This is good!"?  

 

[00:10:48]  

Dalton Espaillat: Oh, the meatloaf! I love meatloaf. That's part of the Southern food that I 

started getting myself familiar with that I'm like, "Wow. I could eat this every day." I'm not 

into so much of the collard greens or mac-and-cheese or, I'll eat the cornbread, but something 

that stands out was the meatloaf.  

 

[00:11:09]  

Tom Hanchett: Good. Alrighty. So we've we got you to Statesville. Are your parents, both 

parents with you at that point or is your mom still working in New York or staying in the 

Dominican Republic?  

 

[00:11:22]  

Dalton Espaillat: No, my family -- Well, I'll go back to when I was born. When my sister 

was born, actually my mom sent us, she sent us out there but we didn't stay alone for too 

long. So my mom ended up going back to Dominican Republic and my dad stayed. My dad 

used to work in a university as an accountant back then. So he went to the U.S., he went to 
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New York following my mom, but he stayed there. My mom went back, so my dad stayed in 

New York probably for fifteen years, so technically I grew with my mom in Dominican 

Republic. Then he moved back after those fifteen years or thirteen years, let's say. And that's 

when he started working for that company and then he moved back here and then we follow 

him. Then I was, when we came to the States I had my mom and dad here. I still had a 

brother that stayed behind in Dominican Republic.  

 

[00:12:13]  

Tom Hanchett: Wow. That's hard. That's hard. So, you went to UNCC, studying what? What 

did you think you wanted to be when you grew up?  

 

[00:12:22]  

Dalton Espaillat: Since I was a kid I always wanted to be an engineer. My godfather was a 

civil engineer back home. He was more like my role model that I looked up to. And since I 

was a kid I always wanted to be a civil engineer. I didn't have no idea what it was, I knew it 

had to do with building. And since I was a kid I remember building little houses in my 

neighborhood and building tree houses and so forth. So I always wanted to do that. And then 

I was told, "Oh, you got to be good at math." And I remember in second grade I had a really 

good teacher that kind of, you know, got me to click in math and I was really into it, I was 

being good at math after that. I didn't so much fractions and so forth at the time but then that 

teacher just kind of turned a switch — she was actually a civil engineer. Teaching math in an 

elementary school! [Laughs]  

 

[00:13:07]  

Tom Hanchett: Wow. In Dominican Republic?  
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[00:13:09]  

Dalton Espaillat: In Dominican Republic. Yeah.  

 

[00:13:10]  

Tom Hanchett: Wow. And so when you came to UNCC were you in engineering?  

 

[00:13:14]  

Dalton Espaillat: I first went to Mitchell Community College and did two years.  

 

[00:13:17]  

Tom Hanchett: In Statesville.  

 

[00:13:18]  

Dalton Espaillat: In Statesville, two years of that undergraduate curriculum which I got an 

Associate's in arts. I actually wish I never did that, just went straight to school, to the 

university because of the whole transfer, the availability of classes and so forth. I didn't want 

to finish that degree on purpose. I was only one class away from getting that Associate's but it 

was going to hold me back one semester. I never forget my mom telling me, you know, "How 

much are you going to make as an engineer compared to you working trying to save, you 

know? Try to take it easy because you don't have the financial resources, just figure it out. 

Try to finish school." So that's when I decided to go was going to transfer over to UNCC. 

And went ahead and signed up right away. Well, I went in on the civil engineering program. 

At the same time, too, I couldn't qualify to go in UNCC right away because of my grades 

weren't that good since I didn't speak that much English at the time. And I didn't care much 

for school during high school [laughs]. I didn't do that well on the ACT. I did pretty good on 
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the math section but since my lack of English I really didn't do that well on the English 

portion of it. So I started actually from the ground up on the community college, you know, 

the English classes and so forth. And when I came to UNCC, that actually helped me out. I 

wish I didn't have the situation but it obviously definitely helped me out to get through the 

university.  

 

[00:14:39]  

Tom Hanchett: Excellent, excellent. So the classic story of making your way through 

education and hard work. And were you, when you were at UNCC were you working outside 

of school?  

 

[00:14:51]  

Dalton Espaillat: Yes. I always worked, I always worked. Probably the last semester my 

mom was like, "Man, let me help you out so you can just get done with school." And the 

whole time I worked, when I was fifteen, sixteen actually, I worked at Wendy's. So even in 

high school I was working. Then I was working at Sonic for—  

 

[00:15:11]  

Tom Hanchett: So the Wendy's fast food place, the Sonic Drive-In.  

 

[00:15:13]  

Dalton Espaillat: And then the Sonic Drive-In in Mooresville, I started working there while I 

was going to UNCC. That's where I got kind of my background on restaurant knowledge. 

You know, some of the numbers behind that, and the management skills that are required to 

get some stuff done. But I worked through, until the last semester. Also did my internship on 
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a construction company, too, since I had to do that as part of my program.  

 

[00:15:38]  

Tom Hanchett: Cool.  

 

[00:15:38]  

Dalton Espaillat: Yeah.  

 

[00:15:39]  

Tom Hanchett: And we're sitting in the offices of Raydal Construction. Tell me about 

starting that business and making that business happen.  

 

[00:15:45]  

Dalton Espaillat: Raydal Construction, I registered that company in 2006, a year before I 

graduated college, with a goal that I was going to become an engineer and going to start my 

own business with my dad. My dad had just been a home remodeler.  

 

[00:15:59]  

Tom Hanchett: And his name is Ray.  

 

[00:16:01]  

Dalton Espaillat: Ramon Guzman. He goes by Ray.  

 

[00:16:03]  

Tom Hanchett: Ramon.  
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[00:16:03]  

Dalton Espaillat: Yes.  

 

[00:16:04]  

Tom Hanchett: And Dalton.  

 

[00:16:04]  

Dalton Espaillat: And Dalton. So Ray-dal. So, the goal was to do that. Then when I 

graduated I felt like, "Okay, I got to get myself some experience." And I never forget in my, 

at UNCC, one professor made a big impact on me in my concrete classes, so you know, I was 

doing concrete design. So I figured, "Man I want to do concrete." So in Dominican Republic 

— I even had no idea, but in Dominican Republic the engineer builds the projects. They 

design it and they build it. So I went ahead and started applying for a concrete company and 

sure enough somebody sent an e-mail looking for a student to do an internship at a concrete 

contracting company, so I assumed I was going to be doing my design and building and so 

forth. You know, I started learning how the construction business worked. Honestly nothing 

to do with engineering, which is something totally different. I went to school thinking I was 

going to be building stuff, but as an engineer you really don't do that. It definitely helps on 

the background that you have. So I started working after school I started working at a 

concrete company. It was a small concrete company at the time. So—  

 

[00:17:09]  

Tom Hanchett: What's the name of it?  
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[00:17:09]  

Dalton Espaillat: Christopher Brian Company. So I started working for them, I worked for 

them for five years until I felt I reached a point that I'm like, "Okay, I need to learn something 

else."  

 

[00:17:18]  

Tom Hanchett: And if you're not actually building what are you doing as an engineer in a 

concrete company?  

 

[00:17:23]  

Dalton Espaillat: Well, I was actually—I was a project manager / estimator.  So I used to, 

you know, review the drawings and account for materials, you know, figure out how much 

labor was going to cost. You know, send it out.  Once we got the project, you know, we had 

to go through the negotiation procedures to make sure that they understand that I understand 

the project. So I had to make sure that I looked competent, that I understand the project to do. 

And once we started doing the project my job was to, you know, ensure that all the 

paperwork was being submitted on time, that the team was building the project per the 

specifications, and so forth. As an engineer, technically what you do as an engineer, you 

design the building, you know, you figure out the calculations and you say how big they're 

going to be and, you pretty much you give the cookbook to a cook so they can cook it. You 

know, the engineer might come up with a recipe. You know, the builder is the cook that 

actually builds it.  

 

[00:18:17]  

Tom Hanchett; Cool. That's a very good description.  
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[00:18:18]  

Dalton Espaillat: So, going back to why Raydal Construction. So, my goal always was to 

my own construction company. So I started working for that company hoping that — the first 

thing that I asked was like "When are you going to—when do you plan to retire?" Thinking 

that okay, maybe the easiest way to do it is just take over a company, work my way up. So, 

the guy was pretty young, Chris. [Laughs] We still talk, we're really good friends, he's a 

really good mentor of mine. But you know, I felt like, “Let me learn.” Because we do 

projects of a certain range, so I wanted to do, be able to learn everything else. So I went to 

work for another company, one of the biggest concrete contractors in town, Wayne Brothers. 

So I worked for them for two years, and at that time I already had the restaurants which was 

demanding a lot of my time. I really wanted to do my own construction thing. But on a big 

company I wasn't going—that wasn't going to happen in the next year or two. I'm a pretty, 

I'm not the most patient guy, as you can say. And then I decided, let me just go ahead and 

activate my construction company from what I learned so far. So that's where Raydal 

Construction happens.  

 

[00:19:26]  

Tom Hanchett: And when did that activation happen?  

 

[00:19:28]  

Dalton Espaillat: It happened in 2011, whenever I finished working for Wayne Brothers, 

was it 2011 or 2013? No, I think it was 2013. Actually two years ago, so seventeen, I got the 

years screwed up now, so 2014. 2014, that's exactly when it happened.  
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[00:19:48]  

Tom Hanchett: Okay. So after the big downturn —  

 

[00:19:51]  

Dalton Espaillat: After the big downturn, after the big downturn, yeah. The restaurant 

happened because of the downturn.  

 

[00:19:56]  

Tom Hanchett: Good. All right. Tell how the restaurant happened?  

 

[00:19:59]  

Dalton Espaillat: So the restaurant happened — you know, I had just had my first son, 2008, 

and I remember carrying him, holding him on my hand at the hospital, and seeing the stock 

market just crash in October. You know, oh wow. That's pretty exciting news just having a 

kid. You know, I got a pretty stable job, you know, the construction is booming right now so 

I'm not going to worry about it. But things started just turning south, you know, the jobs 

started drying up. Things started going really bad. I didn't even know even I was going to 

have a job anymore. So I figure in order for me to pay my rent or even to feed my family, I 

need to be able to pull money from somewhere. So I figured, a cash something, or something 

that deals with cash or day-to-day income, so a restaurant might be the best option. And it 

happened that my wife's uncle, he was into restaurant, he's a part owner of a pizza, a local 

pizza chain. And then we talked about, let's go ahead and, you know, let's look for a 

restaurant. So we start looking and one of his cooks actually stumbled up on Casa de la 

Enchiladas. Which was later, we renamed it Three Amigos.  
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[00:21:08]  

Tom Hanchett: And the Casa de la Enchiladas — I'm saying it in my own Southern Spanish, 

not [properly accented] Spanish – was fascinating! It was this storefront on Central Avenue. 

And [the sign] says House of Enchiladas and I gotta tell you as a Southern American I went, 

"Well, you know, how exciting is a bunch of enchiladas going to be?" And I didn't 

understand that every culture in Central and South America has a different, completely 

different dish called “enchilada.” Talk about that first.  

 

[00:21:38]  

Dalton Espaillat: Yeah. I didn't know what an enchilada was before I bought the restaurant, 

so I had no idea. The only thing I remember I used to go in there and I'd order their enchilada 

plates and I remember like, "Wow, this is really good food." You know, I don't know 

anything about this, I'm not into Mexican food at all. But this is really good food. Originally 

we were planning on doing a pizzeria, since that was his background, but then I found the 

food: "Oh man, this is really good." And then I started seeing, like you said, you know, 

there's so many different enchiladas that has Central America in it, and they have different 

ones, and then the Mexican, different with different sauces and so forth. [I said], "Okay, let's 

give it a shot.  

 

[00:22:14]  

Tom Hanchett: So that had been their business model but it didn't really work because folks 

like me couldn't figure out why to go there.  

 

[00:22:21]  

Dalton Espaillat: Well, the reason that I figured that it didn't work out, the first thing that 
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you'll see whenever you walk in there was a big, how do you call it the recola, the music 

machines?  

 

[00:22:33]  

Tom Hanchett: Jukebox.  

 

[00:22:34]  

Dalton Espaillat: A Jukebox. So you see a big jukebox, with a few people drinking, with that 

stuff really loud. So anybody that walks in there, you know, with a family, that's a very—it'll 

be a, you know, a very bad impression they're going to have of the place. Secondly, none of 

the servers, they only had one server, she didn't speak any English. The menu was in Spanish, 

they had a bunch of pictures. So the first thing that I did was go online and see what people 

think. And everybody kept saying, "The food is amazing, the food is amazing." "I just point 

at a picture and they always get it wrong but whatever they bring me is so good." So I'm like, 

"Okay, so they got something good, they got something good, so let's go ahead and let's fix it 

up." But my job was just on the numbers side. My job was, you know, figure out the money 

portion and run the numbers and keep an eye on the accounts and so forth. I'd never done that 

before, either. But you know, numbers are numbers the way that I see it, so no matter what it 

is you can figure it out. So—  

 

[00:23:30]  

Tom Hanchett: So you took this existing restaurant, thought you were going to change it, 

looked at the food, looked at the numbers said, "We can make it work." And it wasn't just 

you. There were three partners?  
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[00:23:38]  

Dalton Espaillat: There were three of us. It was Jaime Moran, and Manny. Manny was the 

one that came up with the name of Three Amigos actually. And it was me and—  

 

[00:23:49]  

Tom Hanchett: Where—say each person's name and where they're from.  

 

[00:23:53]  

Dalton Espaillat: Jaime is from El Salvador. Manny is Mexican. And then there's me, 

Dalton, I'm the Dominican numbers guy that don't know anything about a restaurant.  

 

[00:24:02]  

Tom Hanchett: Excellent. So you are three friends.  

 

[00:24:04]  

Dalton Espaillat: We were friends at the time. [Laughs].  

 

[00:24:06]  

Tom Hanchett: And you chose, why did you choose the name Three Amigos instead of Tres 

Amigos?  

 

[00:24:11]  

Dalton Espaillat: We were looking—  the first thing that we stumbled upon was, you 

know—  we got the restaurant in March and then we started seeing like, "Man, it's really hard 

to attract Americans under that name." Everybody ask, "What is it?" You know, La Casa was 



 
 

Dalton Espaillat – Three Amigos | Sabor   22 
 

© Southern Foodways Alliance | www.southernfoodways.org 
 
 

a long name. And we were trying to change the image. So we started, you know, “What name 

can we put in,” you know, we're going— I'm not a, I don't know much about restaurants, so 

Manny was one that, "Man, let's call it—there's three of us, let's call it Three Amigos. It 

sounds American, you know, and it gives you the sense that it's Mexican. So you get both, the 

two of the both worlds. So the first thing that I do is Google it, make sure that nobody has 

taken it. And everybody has a different variation. You know, the Tres Amigos or Tres 

Friends or something like that, was always something, or Los Amigos or Tres Pesos or—  So 

when I looked up that name I'm like, "Man, that's actually, that can work. I think it clicks, it 

clicks, it sounds pretty good. So let's roll with it."  

[00:25:05]  

So, I think around May that's when we started, you know. We did a menu redesign, 

we started putting everything in English, you know, we've got a new logo.  

 

[00:25:16]  

Tom Hanchett: This is May of 2014 probably?  

 

[00:25:18]  

Dalton Espaillat: No. Oh no. Oh no, that was 2010.  

 

[00:25:22]  

Tom Hanchett: Okay. All right. Yes, I get you now.  

 

[00:25:24]  

Dalton Espaillat: That was May 2010.  
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[00:25:26]  

Tom Hanchett: Okay. Good.  

 

[00:25:27]  

Dalton Espaillat: So we did the logo. We did all that, all those changes. But that didn't help 

any of the sales. [Laughs] We were just struggling. We were struggling. So we got to a point, 

you know— I had my full time job as an engineer, you know. The other Jaime had a job as 

well. And we actually made, or didn't make— the agreement was Manny was gonna quit his 

job to work, work there as a manager. But you know, he was making good money to come to 

make probably half just to run the restaurant. And we weren't making any money, so we had 

to put money in. So, you know, nobody else really didn't have the resources to keep putting 

money in. But I was using my credit cards and any money that came in, I started putting them 

in, I started borrowing money from my family. 

So it got to a point that I had so much money invested that the next question was 

going to be, like, somebody has come up with that money. So then we came to the 

conclusion, “Let's go ahead and sell it. Get rid of it.” But then the amount that you can sell it 

for, it wasn't going to be feasible. I was not even going to get the money that the restaurant 

owed me. So we came to the agreement, “Let's just—  Okay, man. We're done with this. If 

you ever make money or if you sell it, just give us our portion or something like that."  

So I ended up with a restaurant by myself. When I had the restaurant by myself I 

started getting my family involved. So my dad went to help and I started getting involved, so 

even— I just had a kid. And so it was kind of tough for me just to kind of go work at the 

restaurant when I need to help out. I don't know how to cook, I don't know how to serve. So 

the only thing I could do was really wash dishes in the restaurant and up to this day if I go 

help that's probably what I do [laughs].  
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[00:26:59]  

Tom Hanchett: But you were lucky that you had the Mexican woman who is the chef.  

 

[00:27:02]  

Dalton Espaillat: Oh yeah.  

 

[00:27:03]  

Tom Hanchett: Staying on from the old restaurant.  

 

[00:27:04]  

Dalton Espaillat: Alejandra. That was the biggest blessing that I had.  

 

[00:27:06]  

Tom Hanchett: And say her name.  

 

[00:27:07]  

Dalton Espaillat: Alejandra de la Cruz. She's still with me. And she's just talented. You 

know, she's somebody that— she'll cook whatever you want, and she's not professionally 

trained or anything. She's learned from when she was a little girl in Mexico City. But she can 

cook whatever you want. And it's amazing. It's just amazing. And that's where I came with a 

theory: whatever you make, if it's fresh it's going to be really good. So I start focusing on that, 

just on the freshness and letting her do her thing with a few restrictions. You know, we don't 

reheat rice or we don't reheat the beans, we cook everything fresh.  

[00:27:44]  

The restaurant was so small, too, that I had high requirement from the health 



 
 

Dalton Espaillat – Three Amigos | Sabor   25 
 

© Southern Foodways Alliance | www.southernfoodways.org 
 
 

department that I could not store certain things. So that forced me, as well, to have fresh food. 

So all that which is our formula, you know: Alejandra being number one; the freshness and 

the constrictions that I had in the space was number two; and then the involvement that I had 

to put in there and kind of make it work because I didn't have the resources to fail. I just 

couldn't fail, so I had to figure it out. If I fail where am I going to get that money to pay that 

credit card or to pay my family back?  

 

[00:28:13]  

Tom Hanchett: [Laughs]  

 

[00:28:13]  

Dalton Espaillat: And the interesting thing is that we started taking off after that. You know, 

slowly started growing. And I never forget— I’d said, in order for me to make it I need to do 

$5,000 in sales a week. And when I do $6,000 I'm like, "Man, I cannot believe I did that!" 

That's a good day for us now. [Laughs]  

 

[00:28:30]  

Tom Hanchett: Wow.  

 

[00:28:31]  

Dalton Espaillat: And that was a week, I was looking forward for having that for a week.  

 

[00:28:34]  

Tom Hanchett: Wow. How long did it take you to get to the $5,000 mark?  
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[00:28:39]  

Dalton Espaillat: Well, the $5,000 mark wasn't really a milestone at that time, it probably 

took six months, let's say. After I was there by myself, I started implementing different sales, 

sales plans. Like for example, I started doing late night menus. I couldn't find anybody to run 

it so I had to be there on the weekends until 4 a.m. myself. So that helped out the sales as 

well. Gave me some exposure of being the only late night restaurant, really, open [around 

Charlotte]. So that helped out. And it just, once it started taking off, it started taking off. It 

took about a year and a half before I felt I can say that, "Man I can breathe now." And then 

after that I just keep, I been growing thirty percent every year after that.  

 

[00:29:19]  

Tom Hanchett: Wow.  

 

[00:29:20]  

Dalton Espaillat: Yeah. It’s kind of capped off now because I cannot fit any more people in 

that small space.  

 

[00:29:23]  

Tom Hanchett: So, you said initially that it was hard to get non-Latinos interested in the 

place. How did that change?  

 

[00:29:34]  

Dalton Espaillat: My idea— I like to, for example, in the restaurant I like to stand and look 

from the outside. So I figure what do Americans like? You know, they like to feel 

comfortable, you know. So I changed the music atmosphere right away. You know, all my, 
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all the servers have to speak English. I kept the restaurant very clean, organized. I made the 

menu more appealing. 

And I started doing some promotions. I believe instead of hiring a marketing company 

and paying for an ad I'd rather give you, the customer, that, you know, that benefit.   

[00:30:09]  

If I give you fifty percent off, probably going to work better than me saying on the 

radio, "Please come to, you know, my restaurant." So I took that approach and I went door to 

door in the neighborhood, in Plaza Midwood, myself with door hangers. And every time that 

I saw somebody out there, "Hey! I'm the owner of Three Amigos, man, please check us out." 

And there was so much competition in the area, too — there's like three or four restaurants 

just down the road from me. So I had to stand out one way or the other. So I figured shaking 

hands has to be one way. Let's see if that works. 

And you know, once— and something that I noticed, too, it was that was that once 

you started getting— my goal was to attract the Americans, the American community. So 

once I started doing that, you start seeing, you know, the American white — let's call it — in 

the restaurant, people feel more comfortable coming in. So they started coming in and you 

just started a snowball effect. Started doing better and better.  

[00:31:00]  

The beauty of that is that I still maintain the authenticity of the restaurant. So I still get 

the, you know, the Mexicans eating in the restaurant because they appreciate the good quality 

food that Alejandra is making, as well. So we started seeing that mixture of people in there.  

 

[00:31:16]  

Tom Hanchett: And Drako Hernandez over here is nodding at, that the Mexicans like the 

food there. That's great. [Laughter]  
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The late night menu was Dominican at least in part. Part of your heart must have 

wanted to have a Dominican restaurant?  

 

[00:31:30]  

Dalton Espaillat: I always wanted a Dominican restaurant. I always wanted a Dominican 

restaurant, and something that I found out is that it's really hard to mix up two restaurants. So 

I remember whenever I used to go to a Dominican restaurant if I saw anybody else that is not 

Dominican working there, it gave me the assumption that, you know, they’re probably not 

really a Dominican restaurant. 

So something that I tried to do was be careful on Three Amigos to not to mix it up too 

much. So I separated: just after 10:00 p.m. on Friday and Saturdays you can get these 

Dominican dishes. So I'm not associated, like, "Well, this is not a real Dominican rest—I 

mean Mexican restaurant because they sell Dominican food.” I didn't want that at all. But I 

wanted to start one, one way or the other. I wanted to test the waters. And sure enough, I 

started doing that late night menu, started getting to know the Dominican community and, 

you know, the late night community. But it was just tough. It was just tough. I ended up 

doing the weekend just by myself. So [based on that experience,] I ended up doing my own 

Dominican restaurant.  

 

[00:32:27]  

Tom Hanchett: Yeah.  

 

[00:32:27]  

Dalton Espaillat: And what I decided was that one of the local Dominican restaurants that I'd 
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always gone to, he was like, you know, he wasn't doing that well, he wanted out, so—  

 

[00:32:35]  

Tom Hanchett: And Nano's restaurant was on North Tryon Street, which is a busy traveled 

road but much less a place of restaurants and businesses than Central Avenue. And Nano's 

was in an old Arby's that had been rebuilt and rebuilt and rebuilt. And the couple that ran 

Nano's were not young people. And so those are my observations and then pick up the story. 

How did—  

 

[00:33:02]  

Dalton Espaillat: So I figured, okay, they have really good food, you know, they got the 

mom and pop is working here. So I can use my perspective of, "Let me run this restaurant 

and attract the American community as well." If I can do what I did at Three Amigos, I'm 

going to push Dominican food out to Charlotte, I'm going to be— this is going to be amazing, 

you know, because nobody knows what we eat. 

So I went ahead and set myself up for that, I fix up the place and made it look really, 

really nice. Put a lot of money in there. The key on restaurants is just keep consistency, so I 

did the consistency in hours no matter if I didn't have anybody or not in there.  

[00:33:39]  

But then I got to find out that it's really tough to sell Dominican food because nobody 

knows what that is. It might be easier for Americans to understand Caribbean food than 

Dominican, such a narrow aspect of it that not many people know. So I was swimming 

upstream. The only option that I had, or the only research that I had was that I was known to 

have Three Amigos. I was trying to use that: the owner of Three Amigos here has a 

Dominican restaurant. But you know, that's a kind of food that you don't think of. You know, 
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you think about Mexican food, you think about Italian, Chinese, it's part of the rotation. But 

Dominican food is really not there. And I wasn't in the greatest of the area either. And then a 

lot of factors just happened there too. I had 36th Street shut down, so I got blocked off from 

the neighborhood that I was trying to serve. And it just—it really—I did my best. And that 

really didn't work. [Laughs]  

 

[00:34:32]  

Tom Hanchett: Talk about Dominican food. Talk about the food you served there that 

touched your heart.  

 

[00:34:38]  

Dalton Espaillat: The Dominican food is a— it's a lot of stews, and a lot of flavor. 

Dominican food has a lot of flavor and they are, you can call it, fresh flavors. Like it's not, the 

seasoning doesn't come from this powder or chiles or any of that stuff. It’s mainly garlic, 

cilantro, onions, and salt. And oregano. But you know, what we eat there is a lot of plantains, 

rice, beans, and stew meat.  

 

[00:35:11]  

Tom Hanchett: Hang on one second something's pounding in the background.  

 

[00:35:14]  

Dalton Espaillat: Oh that—   

 

[Discussion between Drako Hernandez and Tom Hanchett, while Dalton Espaillat silences 

workers in the next room] 



 
 

Dalton Espaillat – Three Amigos | Sabor   31 
 

© Southern Foodways Alliance | www.southernfoodways.org 
 
 

[00:35:22]  

Tom Hanchett: Cool. So you were telling me about Dominican food.  

 

[00:35:25]  

Dalton Espaillat: Dominican food. As I was saying, it’s the, you know, the fresh ingredients 

that you use to season the food itself. But there's a lot of rice, beans, and stew meat. A lot of 

plantains. And I figure, man, if I love plantains so much then everybody must love it. But you 

know, eating a green plantain boiled is not that appealing as I thought it was for everybody 

else [laughs]. Only the— actually Dominican food is very similar to Cuban and Puerto Rican. 

So we are only that very small group that kind of eat that food as we do.  

 

[00:36:01]  

Tom Hanchett: Yeah. I like it very much. And there are now a number of Dominican 

restaurants around because of Compare [Foods, a Dominican-owned grocery story chain].  

 

[00:36:07]  

Dalton Espaillat: That's right.  

 

[00:36:08]  

Tom Hanchett: And talk about the impact of Compare Foods on the Dominican community 

here. I'm assuming there is an impact. Compare run by a Dominican guy.  

 

[00:36:17]  

Dalton Espaillat: That's right. That's right, which I know very well: Eligio Peña. He, well 

they do, they have definitely influence because they have taken over a market and serve the 



 
 

Dalton Espaillat – Three Amigos | Sabor   32 
 

© Southern Foodways Alliance | www.southernfoodways.org 
 
 

Latino community that before— I remember if I wanted yucca, I had to, you know, you have 

to pay a lot of money in Harris Teeter or even Food Lion. And then they don't always have it. 

So they [Compare] were able to bring in a lot, a lot of these items. You know, plantain, 

yucca, and so forth.  

 

[00:36:45]  

Tom Hanchett: Is it okay if he [Drako Hernandez] takes a couple of pictures while we talk?  

 

[00:36:48]  

Dalton Espaillat: Yeah. Is he still recording?  

 

[00:36:48]  

Tom Hanchett: Yes, he's still recording.  

 

[00:36:48]  

Dalton Espaillat: Oh okay, sorry. So Compare Foods has been very big because it's able to 

bring a lot of, for example, for Dominicans, we eat the salami, the plantains, the yucca, the 

ingredients to make the sancocho, we take so many roots, root vegetables.  

 

[00:37:07]  

Tom Hanchett: Talk about Dominican sancocho, which is different from Colombian.  

 

[00:37:12]  

Dalton Espaillat: Yeah, I'm not sure how the Colombian sancocho is but the Dominican is, 

typically has multiple meats: chicken, pork, beef. Smoked pork as well. And it has a lot of the 
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root vegetables, you know, they have the yucca —I don't know that other names in English 

but mapuey and yautia and auyama, and so forth —that makes this very hearty stew. 

Typically the meat is seasoned overnight and it's cooked in its own juices all of it together, 

and then you add water, and you add the root vegetables and that boils for an hour or so, and 

voilà you have an amazing flavor soup or stew.  

 

[00:37:57]  

Tom Hanchett: Yeah, I've gone to the Dominican nightclub that's at the corner of Eastway 

and The Plaza?  

 

[00:38:06]  

Dalton Espaillat: Eastway and The Plaza.  

 

[00:38:06]  

Tom Hanchett: They have an amazing sancocho there. That's the first time I discovered it. 

So that's great. Cool. So you tried this restaurant at Nano's. Which had a new name which 

was, was it still Nano's?  

 

[00:38:20]  

Dalton Espaillat: I kept it Nano's because they were well known in town. That was— the 

first was Puntacana and then there was Nano's, so there were the two Dominican restaurants 

in town, you know, one is on the South Boulevard area, this one was here. So I figured, you 

know, let me just improve it. You know, they got good food and all that -- let me make a few 

changes like I did at Three Amigos to attract the American community. So, I didn't let my 

Dominican compadres, you know, play loud music. They didn't take that very kindly. 
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[Laughs] You know, for example the dominoes used to be very loud, and, I'm like, okay let 

me go ahead and build them a separate room. They didn't like that at all. So then I started 

losing the Dominican clientele.  

 

[00:38:59]  

Tom Hanchett: So the domino players wouldn't come.  

 

[00:39:01]  

Dalton Espaillat: The domino players wouldn't come. The typical hard working men that 

want to have a beer after work with the loud music, they stopped coming because I, you 

know, turn down the music, has to be a family environment, and I don't open 'til past standard 

certain hours. They used to be there until they were done drinking. So that definitely affect 

me, that formula didn't work as well as I expected [laughs].  

 

[00:39:23]  

Tom Hanchett: So eventually you closed that restaurant and rebranded it, and repainted it, 

and spent a lot of money — even though you're a construction guy, it still is money — to turn 

it into—  

 

[00:39:36]  

Dalton Espaillat: It was a lot of money that I spent to turn it into [a second] Three Amigos. 

I’d figured, okay, if this doesn't work, always my backup plan is to do Three Amigos. Three 

Amigos, I got it down to a science, and I should be able to make this work. And I was wrong. 

[Laughs] 
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[00:39:50]  

Tom Hanchett: Why?  

 

[00:39:51]  

Dalton Espaillat: I think on this one it was way too many factors that were really out of my 

control. 36th Street being closed, again.  

 

[00:39:59]  

Tom Hanchett: Yeah. The Noda area is where the young hipsters are and they are the 

people, kind of people who go to Three Amigos.  

 

[00:40:04]  

Dalton Espaillat: That's right. Because the one thing that I figure, man, if I can relieve some 

of the pressure that my Central Avenue location has, and even split the sales, that'll make me 

happy. But then people were just used to going to Central Avenue. Central Avenue is just like 

that stand that you go to. And no matter if you have the same one next door, they don't want 

to go there because they want to go to the same one that they've been going to for five years. 

So opening another location really didn't help out at all. And then on top of that Craighead, 

the other alternate road to access my restaurant, was shut down as well.  

 

[00:40:36]  

Tom Hanchett: And this is all for building the light rail?  

 

[00:40:38]  

Dalton Espaillat: Building the light rail, which you know, it is part of the deal. You know, it 
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is what it is. I'm kind of happy that you know, we're going to have the light rail. So it was 

unfortunate I was caught up in the middle of that one. But I just couldn't make it work. You 

know, I couldn't get people to stop going, from my Central Avenue location, to go to my 

North Tryon location. And I even did—so there was no excuse as far as the flavor of the food 

and all that—I took the head chef, Alejandra, and moved her to this location. That still didn't 

help. [Laughs]  

 

[00:41:10]  

Tom Hanchett: Wow.  

 

[00:41:11]  

Dalton Espaillat: Yeah. I made it look prettier; that didn't help.  

 

[00:41:14]  

Tom Hanchett: So you shut the restaurant and you didn't own the land—you were telling me 

before we started the tape that the landlord eventually found a different restaurateur?  

 

[00:41:23]  

Dalton Espaillat: Yeah. The way that it worked out, I had such—I lost so much money on 

that, and I'm an experienced restaurant guy. So the way that I saw it, if it didn't work for me 

it's going to be kind of hard for it to work for somebody else. So, I'm going to market it—I'm 

going to just ask for the equipment amount. And I'm going to try to find a suitable person. I 

don't want somebody to make the same mistakes that I did because I felt that I was kind of set 

up for failure knowing, you know, the restaurant. You know, the landlord didn't help much on 

fixing the place. You know, the structure itself it needed to be fixed, as well. So, I figured let 
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me go ahead and find somebody that knows restaurants, that has the right idea—he’s 

probably going to work on my concept—that can cater to the Latinos, you know, better than I 

can. Because I know my clientele that I know how to cater to is the Americans. So I figure, 

let me go ahead and find somebody.  

But, you know, I kept finding just, you know, brand-new people, you know. If they 

were willing to pay what I asked for it, then you know when I looked into their finances, 

that's all the money they had. So I figured they go in here, they're going to fail. You know, 

unless they can pull a miracle. Unless they can pull what I did at Three Amigos. But I didn't 

want to set anybody else up for that.  

[00:42:33]  

So I was just waiting for the right moment—until the landlord calls me, "Hey man, I 

can let you out of the lease." And next I find out that he just got somebody to take over the 

property. And I just let them have everything. And I just walked out. [Hanchett whistles] So 

they got a free restaurant. [Hanchett whistles] But you know, they saw what—they and the 

landlord realized the reason that I didn't want to put anybody in there because they 

eventually—they've gone through a few owners already, so that's a bad sign.  

 

[00:42:57]  

Tom Hanchett: Wow. I didn't realize that. It's now La Luna, I think.  

 

[00:43:02]  

Dalton Espaillat: La Luna. Yeah.  

 

[00:43:02]  

Tom Hanchett. Yeah. Interesting. Interesting. And it just underscores how difficult it is to be 
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a small business person.  

 

[00:43:11]  

Dalton Espaillat: Oh it is. It is.  

 

[00:43:12]  

Tom Hanchett: Have you been able to get any bank support? Have you been able to get 

people who are not part of your family to support?  

 

[00:43:19]  

Dalton Espaillat: I guess I started—  

 

[00:43:20]  

Tom Hanchett: In terms of providing money, providing credit.  

 

[00:43:22]  

Dalton Espaillat: Yeah. Actually when I got Nano's, my construction company was doing 

kind of well, so I didn't have any failures at the time. Which was 2014, I think it was. So I 

had just Nano's and opened up with a bunch of new restaurants and they were all doing really 

not good. Well, then I didn't have the tax return so I was able to work with BB&T with a 

branch manager named Jeremy Butz, we're really good friends right now. He was able to 

figure out some financing or refinancing, but obviously they weren’t able—had to tap into 

my house and so forth so they use some of that equity. So technically I just got an equity 

home [loan] to really do some of that financing. So with BB&T I was able to kind of, get 

some money. Well, that's mainly just went to pay for the losses that I incurred in that 
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location. And down the road as far as financing, you know, after I shut down Nano's, you 

know, then I started struggling with the construction company, because of due to the labor 

shortage. So then I had that falling behind me or tracking me down whenever I went to the 

bank. 

So banks have certain requirements and, you know, even though I have a restaurant 

that's doing amazing, even right now I'm struggling to get any financing. And because they 

look at my past, so they look at three year's history. And everything that I've done I've been 

successful in the last year and a half. So I got a whole year and a half of horrible history.  

[00:44:44]  

That doesn't help me any. But I was able again to work with BB&T that has another 

bank that do equipment financing. So they were able to help me out on financing the 

equipment for my South Park location and my Pineville location that is under construction.  

 

[00:45:00]  

Tom Hanchett: Cool.  

 

[00:45:01]  

Dalton Espaillat: Well, that's only the equipment, you know. Construction is a big factor in 

there — all that has to come from all the revenue that I've been generating, Which I always 

say, man, I'm probably generating a lot of money and have a lot of wealth but I don't have 

any money in my bank account. [Laughs]  

Also I've been working since December with a bank doing an SBA [Small Business 

Association] loan. And they promised me—and I got into this restaurant knowing that they 

were going to finance, because they approved me and so forth—that the target date was going 

to be three to four weeks. It's been, we're in April, so that's four months, and I still haven't 
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closed on the loan. 

So I've been doing these restaurants and this whole operation, really, out of the cash 

flow. Which we've been very blessed and lucky that we are doing very well financially now. 

But starting off, starting was horrible, very difficult.  

 

[00:45:50]  

Tom Hanchett: And we've now moved into talking about Sabor. And Sabor is, has a 

different name from Three Amigos. A different concept. And I think when we were talking 

before the tape went on, you said you weren't going to make any of the mistakes that you 

made before. [Laughs] Talk about Sabor. How did Sabor start? What's the idea behind Sabor?  

 

[00:46:12]  

Dalton Espaillat: Sabor, the way that I see Sabor is this, I'm an engineer. So I decided to 

engineer a restaurant to be replicated. So I failed at Nano's. I failed at Three Amigos on 

Tryon. I also failed at Three Amigos in Huntersville. And I also failed at Loco Lime, which I 

bought and then it changed to Three Amigos.  

 

[00:46:30]  

Tom Hanchett: At what?  

 

[00:46:30]  

Dalton Espaillat: Loco Lime. It used be in Huntersville.  

 

[00:46:33]  

Tom Hanchett: Loco Lime. Yeah. Okay.  



 
 

Dalton Espaillat – Three Amigos | Sabor   41 
 

© Southern Foodways Alliance | www.southernfoodways.org 
 
 

[00:46:34]  

Dalton Espaillat: So—  

 

[00:46:34]  

Tom Hanchett: L-O-C-O L-I-M-E.  

 

[00:46:35]  

Dalton Espaillat: Yeah, so the major thing that I saw was how difficult it was to train 

somebody to make the Mexican dishes. But yeah, there were some other dishes that were 

very easy to make that you can still make really good and doesn't require all this experience. 

So what I decided to do at Sabor was to create a limited menu. I already know what sells and 

what doesn't. So I just took those items that sell very well, that are, you know, high margins 

you know, highly profitable and that they're easy to train to somebody to do.  

And now I made sure I didn't make the mistake of labeling myself a Mexican 

restaurant. Because as soon as you label yourself any name you have to meet those standards. 

And I'm a Latin restaurant, so they cannot say I'm not authentic Mexican because I never 

intended to. I'm not authentic Dominican because I never made that intention either, or 

authentic Salvadoran or Venezuelan or Colombian. So we're a Latin restaurant. We try to do 

all the dishes very authentic.  But we cannot, we're not labeled as that because we do modify 

it to sell to the public, you know. 

And I'm not focusing just on selling to the Latin community, which we [do] sell [to]. 

The beauty that we have right now, an observation that we have is just—everybody goes to 

eat at our restaurant. You see the homeless guy with the doctor, you know, with somebody 

that just walked there to eat because it's so affordable. And somebody's just gotta— It's just 

amazing the culture mixture that we have in there. You get Mexicans, Dominicans, 
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Ecuadorians, Salvadoreans, Americans, blacks, whites, Chinese, everybody, Asians and so 

forth. So it's pretty amazing—  

 

[00:48:07]  

Tom Hanchett: And you call it Sabor because?  

 

[00:48:09]  

Dalton Espaillat: Sabor is flavor. You know, I had three names that I was going to name it.  

So we had Sancocho, which is a mixture of items—well then I'm kinda, I'm going to go back 

to my Dominican roots. That is not going to work, it's not going to click on the American 

side. Then I had Sazón which is seasoning. So I decided to go also with that one, but then it 

sounded, it might not be too appealing. And then we figure, okay let's call it Sabor. Say-bore. 

Easy to say, there shouldn't be that much confusion. Let's roll with it. [Laughs]  

 

[00:48:44]  

Tom Hanchett: Cool. And you have some Mexican food, some Dominican food, some other 

foods. Talk about a limited menu. Talk about the pieces of that menu if you can.  

 

[00:48:52]  

Dalton Espaillat: Yes. The way that I have it the way, the way that I designed the menu, I 

even have electronic screens for that purpose. The menu is supposed to be—  

 

[00:48:58]  

Tom Hanchett: You have an electronic what?  
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[00:48:59]  

Dalton Espaillat: Electronic menu screens.  

 

[00:49:00]  

Tom Hanchett: Menu screens, yes.  

 

[00:49:01]  

Dalton Espaillat: So we can, so they can be easily changed. I don't have to go print it or 

anything like that, it can be just changed electronically. So what I did was I understand my 

market. Everybody knows what a taco, a burrito, and a quesadilla is. But I cannot go full 

swing and sell empanadas, yucca fries, and corn on the cob because nobody's familiar to that. 

So I kept, you know, what people are knowing for, what do very well for my Mexican—for 

my Three Amigos Mexican restaurant. So you have very authentic tacos. You got really good 

burritos. You got a really good quesadillas and taco salad, and so forth. So with that being 

said, you know, we have that half of the menu. Then I said let me go ahead and introduce 

another half of the menu, which Americans are not aware of. 

[00:49:50]  

Which is the arepa. It's an amazing dish that they eat in Venezuela, in Colombia, like 

every day. So if they eat, that many people eat it, why not us? So I went and introduced that. 

Empanadas. Every country in Latin America has a type of empanada. So I figured let me go 

ahead and do a generic one that is very familiar—that is close to, you know, most of the 

cultures like Dominican, Argentinian and that kind of style of empanadas. We got corn on 

the cob that comes, the elote loco, it's Salvadoran and Mexican. We have yucca fries that is 

either Honduran, Dominican, and Salvadoran style. 
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So we got this side of the menu that you’d have to go to probably seven different 

restaurants to really eat each one of them. Now you can go to one place. And we try to do it 

very, very well, that—I hate to brag about this—I've gone to New York and I’ve gone to 

places that just sell arepa. I could probably do it better than them. And I think so. And people 

have told me that so. That's something that I tried to keep, you know, whatever we do we 

have to do very well. Fresh, and — the key on this is that — and you probably seen my 

prices, they're a lot lower than anybody else that just focuses on that.  

Because my goal is to introduce that food to Americans that are not familiar to. So my 

goal is to one day being able to raise the prices, because I create it: everybody knows what an 

arepa is, or everybody knows what a empanada is or a yucca fries. Or an elote loco. Once we 

get to that point I'll try to be part of that. But that's been my goal with Sabor is having these 

two sides of the menu.  

Surprisingly enough when I started I was doing—seventy-five percent of the sales 

were, you know, the Mexican tacos-burrito side. Now we're fifty-fifty. You know, now we're 

doing fifty percent of that Latin street fair. The other fifty percent is the burrito joint, food. 

It's pretty exciting.  

 

[00:51:32]  

Tom Hanchett: He's smart. [Says to Drako Hernandez] [Laughs]  

 

[00:51:32]  

Drako Hernandez (off-mic): Really smart.  

 

[00:51:32]  

Dalton Espaillat: Hopefully I'm not giving out all my secrets so somebody could copy me on 
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that.  

 

[00:51:38]  

Tom Hanchett: [Laughs] Ah, that's so cool. The first one, the first Sabor was in the Elizabeth 

neighborhood. Why there? Talk about that the places you chose to—  

 

[00:51:51]  

Dalton Espaillat: [Laughs] I love to talk about the places that I choose because none of them 

make any sense. Since I really didn't have any money, so I had to be creative. So somebody 

call me, "I can give you this restaurant for how much the equipments are worth." You know, 

I'm opportunistic, so I'm like, "Let me jump on it.” And I got into the leasing with them and it 

was an old Phat Burrito. And I went in there I had no idea what I was doing. So I just kind of, 

you know, they had the same setup that I always wanted to do with Sabor. So I went ahead 

and implemented it there.  

 

[00:52:24]  

Tom Hanchett: And Phat Burrito was a little tiny chain run by an Anglo—  

 

[00:52:29]  

Dalton Espaillat: A two-store chain—  

 

[00:52:29]  

Tom Hanchett: —kind of Anglo, hippie kind of vibe.  
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[00:52:31]  

Dalton Espaillat: That's right.  

 

[00:52:33]  

Tom Hanchett: And good food. But the space in the Elizabeth neighborhood—it's an upscale 

neighborhood, it's near the hospitals—but it's not a corner location, it's not on a really busy 

street, and a whole bunch of restaurants had been in there and hadn't done well.  

 

[00:52:49]  

Dalton Espaillat: Exactly. And that's the thing. Three Amigos used to be the same thing: a 

lot of restaurants were there, they didn't do well. There comes that lease and location. A lot of 

restaurants been there for a lot of factors, you know, try—parking. Parking is horrible there. 

The building itself is really not conducive to people stopping by and so forth. But the way 

that I see it, and somebody always tells me, that you really cannot hide good food. So if I 

have good food they'll find me, or they'll figure it out. But, you know, even at Sabor I was a 

month away from shutting it down. Because I was running, I was running out of money. 

Because I ran—  

 

[00:53:22]  

Tom Hanchett: For a long time there was nobody in there.  

 

[00:53:24]  

Dalton Espaillat: Nobody, nobody.  
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[00:53:25]  

Tom Hanchett: Nobody.  

 

[00:53:26]  

Dalton Espaillat: The key in restaurants is consistency. You know, and I always say, I 

always heard that you have to wait that year and a half. So I gave myself that time. You 

know, so year and a half was going to be in March of 2000, something, 2013-14, I think it 

was. 2014. And I figure I was going to close it if I didn't make it at that time. But, you know, 

it started clicking. You know, I started picking up some magazines that start talking about it. 

You know, I had got lucky that some restaurants around me started shutting down. So I 

started grabbing some of those customers. And, since I cannot spend money in advertising I 

always do it on the, you know, giving it back to the customer on discounts.  

[00:54:10]  

So my discounts started working, I started bringing new people in. Because people, as 

soon as they tried it, anybody that tried it, they'll come back. All I say, all I gotta make them 

go through my door and that's it. And then you start building up on that clientele. But it took 

a while. It was very hard, it was difficult. I almost gave up on it. I'm glad that I didn't [laughs] 

because we're seven stores deep, almost, now.  

 

[00:54:30]  

Tom Hanchett: Tell where the other seven stores are. [actually six Sabor stores plus the 

original Three Amigos]  

 

[00:54:33]  

Dalton Espaillat: We've got Elizabeth location, then we opened Wesley Chapel. I actually 
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opened Wesley Chapel while I was doing bad.  

 

[00:54:40]  

Tom Hanchett: This is out in the suburbs.  

 

[00:54:41]  

Dalton Espaillat: Out in the suburbs, in a horrible location as well. But on that one the key 

was that there's really no Mexican restaurants in a ten-mile radius probably. Then I went to 

Indian Trail—at another location that has been opened and closed many times. So, I got a 

good deal out of that one. Same with Wesley Chapel as well.  

 

[00:54:58]  

Tom Hanchett; Are you in the old Genaro's space?  

 

[00:55:01]  

Dalton Espaillat: Old Genaro's? Yes, sir. Yes sir.  

 

[00:55:02]  

Tom Hanchett: Which was a Peruvian restaurant. It was wonderful but you can't see it from 

the street.  

 

[00:55:06]  

Dalton Espaillat: That's right.  
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[00:55:06]  

Tom Hanchett: It was great food, but they didn't make it.  

 

[00:55:10]  

Dalton Espaillat: They didn't make it because they didn't have good food, I guess it was 

some financial issue what I found out, a taxman shut them down. They were doing well, from 

what I understood—  

 

[00:55:20]  

Tom Hanchett: Yeah, every time I was in there, there were a lot of people in there.  

 

[00:55:23]  

Dalton Espaillat: But we're killing it there right now—  

 

[00:55:24]  

Tom Hanchett: That's great.  

 

[00:55:24]  

Dalton Espaillat: Because we have the brand recognition now. Something that I found out is 

just, you know, just that our brand is really selling. Then the location definitely helps. And 

then we went from Indian Trail, we went to Noda, which is definitely location in that one. 

You know, I did double the sales because of the location itself.  

 

[00:55:40]  

Tom Hanchett: And in Noda you're in a little tiny space that's in the middle of this little 
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shopping strip where hipsters and even people like me just come because it's a really neat 

place to walk around. And you’ve got “walking around” food.  

 

[00:55:53]  

Dalton Espaillat: That's right. That one was a really cool spot to get. I always—when it used 

to be called Dolce Vita. It was a—he's from, not Nicaragua, Panama. The guy is from 

Panama. He sells coffee. He always had that place and I always love that I always went there 

once a week with my wife because I live in the neighborhood as well. And I always went 

there and one day I decided— I'm not looking in that area, we’ll just plant a seed, let me see 

what happens. So I tell him, "Hey man, I'm looking for a restaurant space. Do you know 

anything?" "Well, let's talk." [laughs] Actually he owns the building, or the unit itself. And he 

wanted to grow his coffee business, and his partner was getting married. So he was like, 

"Man, it's probably a right time." You know the first thing that I ask is, "Could I put a hood in 

there?" and he’s like, “Anything is possible,” which is the most challenging thing, so. But we 

got it. We got it open, and it's doing amazing. I can't believe it. That whole neighborhood, 

everybody's doing well, which is really good. We attract, you know, a lot of tourists in the 

area. Parking is an issue but it's really not an issue because nobody, people figure it out. Just 

like my Elizabeth location. You know, people park three streets down because they want to 

eat at our place now.  

 

[00:57:03]  

Tom Hanchett: Cool. So, Noda. What's the next one?  

 

[00:57:06]  

Dalton Espaillat: Noda, and then we got Steele Creek. Steele Creek was the one that I'm 
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like, "I don't want to do this."  

 

[00:57:10]  

Tom Hanchett: Way out in the ‘burbs again.  

 

[00:57:11]  

Dalton Espaillat: What's that?  

 

[00:57:11]  

Tom Hanchett: Way out the suburbs again.  

 

[00:57:12]  

Dalton Espaillat: Way out in the suburbs in just a typical shopping center. No exposure from 

the road, it's just hiding back there in a shopping center. So I figure let me just, you know, I 

was given a good deal—it was a second regeneration space as well. So I'm like, let me give it 

a shot. You know, if I lose here—the way that I worked out my contract was that I can get out 

with the landlord. At that point landlords really wanted me in their spaces, so they been very 

accommodating for me. And sure enough that location is doing amazing. It's doing twice as 

much as I wanted it to.  

 

[00:57:48]  

Tom Hanchett: Good. They can take you to the bank. If they're dealing with their banker. 

Because you have a brand and because you know how to make the numbers appear as 

attractive as they are. You know how to how to make that presentation. Then a landlord 

wants something like you. You're kind of like the Five Guys Burger and Fries was twenty 
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years ago. Where, you know, it's a local chain that's about to pop. And South Park is the 

epicenter of money in Charlotte. You're going to be in South Park.  

 

[00:58:19]  

Dalton Espaillat: That's right. That one, South Park, that's one that got me really scared, 

because that one I had my idea of the financing, as I was sharing [with you a moment ago], 

and I ended up doing that one out of my pocket with some equipment financing. And, you 

know, rent is really high there. It was a second-generation space as well but I had to add the 

hood as well. So the expectations on that for me are high. We just open on last Saturday, and 

it's doing really well. We just announced that we're going to do the grand opening on Friday 

just so we can use these few days as a testing—which have gone very well without a 

problem, typically just mainly computer issues because we're using the new software. But 

we're very excited about that one and I'm very excited about that one. I really need that one to 

work because that's—I got a lot of stakes on that one.  

 

[00:59:06]  

Tom Hanchett: How many Sabors will there be?  

 

[00:59:09]  

Dalton Espaillat: I'll say, I'll disclose something and somebody asked me that recently. 

When I—before I even opened Sabor, when I was creating the concept, my goal was to grow 

and take over Chipotle. So that's my goal. [Laughs] If I can do that, I'll do it. If not, it is what 

it is. But I dream big so I'm going big on this one.  
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[00:59:29]  

Tom Hanchett: That's beautiful. Drako, would you slide over to the chair here and perhaps 

ask a question or two in Spanish?  

 

[00:59:45]  

Drako Hernandez: Unas de las preguntas, siempre pregunto sobre inmigración o sobre la 

gente que emigra a estados unidos legal o ilegalmente. Unas de las preguntas es- Si tu 

llegaste aquí pequeño, arregaste tus raíces Dominicanas, ¿cómo te sientes ahora que eres 

multilatino, mulitcultural después de tantos años, ¿cómo te identificas? Anteriormente dijiste 

que te identificabas dominicano. Ahora, a estas alturas, después de abrir restaurantes, después 

de tener tantos sabores dentro de ti, ¿cómo te identificas? 

 

[01:00:23]  

Dalton Espaillat: Yo todavía me identifico cien porciento dominicano. Esa es la cultura mía, 

eso es lo que yo como. Esa manera que yo pienso. Esa manera me crearon. Pero la manera 

que me identifico es dominicano. Confunde a mucha gente que asume que yo soy Americano 

porque soy blanco. Pero no, cuando me oyen hablando me oyen mi acento, totalmente 

dominicano. 

 

Drako Hernandez: ¿Cómo ves o cómo sientes ahorita estas alturas las peleas políticas que 

existen entre los Latinos y entre la comunidad anglosajona?  

 

[01:02:19]  

Dalton Espaillat: De la manera que yo lo veo, estamos en un momento demasiado dividido 

que por razones políticas que no debiera llegarse a situaciones de raza. Mi esposa es bien 
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involucrada en la comunidad latina y ayudando. Y algo que identifica no es tanto que la gente 

dice los americanos como que no se dan cuenta de verdad la realidad. La realidad que esta 

pasando. Que la realidad en si es que nosotros somos discriminados. Yo no soy discriminado 

por el color que yo tengo. Entiendes, pero mucha gente allegada a mi, cerca de mi son 

discriminados porque asumen inmediatamente porque te ves latino o porque tengas las 

apariencias pueda que seas indocumentado. Entonces por esas razones ya tu tienes la noción 

que tu eres menos que otra persona o que te tienes que regresar a tu país. Entonces esa idea o 

esa mentalidad todavía están, entonces esta uniendo algo político que pueda ser por 

cuestiones republicanos o demócratas, que en si, en la manera que yo la veo no tiene que ver 

o debiera ligarse al racismo en si. Como cuando estamos hablando de política, tengo mi 

mentalidad republicana pero yo de verdad no voy de acuerdo con este, con todo lo que se dice 

de los latinos o los mexicanos que se tiene que hacer esto, que los musulmanes. Nosotros 

somos un país abierto que hemos crecido por los inmigrantes y como ahora todo mundo se 

quiere voltear la espalda porque quieren una pared, o porque cualquier persona quiere algo a 

su interés, que pueda que sea no quiera el seguro nacional que hay y nada de eso. Eso yo 

estoy viendo que esta dividiendo mucho de la manera que unos políticos se expresan. Una 

gente de la comunidad se están expresando y gente en poder que deben de tener cuidado. 

Algo que yo, tengo americanos trabajando con migo y latinos a la misma vez. Algo que yo, 

les he dicho a ellos, a mi no me interesa si son republicanos o demócrata, por favor, 

mantengan sus comentarios que sean, que puedan afectar a otras personas callados. Porque 

pueden decir si, si yo quiero que los mexicanos o los indocumentados se vallan pero no saben 

porque están aquí. Porque algunas de esas personas están aquí, ellos prefieren estar muertos 

que estar en su país.  Prefieren escoger el chance de ser discriminados para estar aqui. O sea, 

no es justo que le estén pateando básicamente, como dicen los americanos “kicking a dead 

horse.” No es justo que estén pateando a un caballo muerto porque por la situación que esta 
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todo mundo por necesidad. Que nadie quiere estar porque quieren estar aquí, es por 

necesidad. Cada quien quisiera estar en su país. Lamentadamente, ese no es el caso.   

 

[01:03:30]  

Drako Hernandez: Después de tantos éxitos, tantos cosas que nos has contado dentro en esta 

pequeña entrevista, has tenido existo, has tenido fracasos, cual seria un consejo que le darías 

a la gente que va iniciando el negocio, en cualquier tipo de negocio ya sea construcción, 

yarda, micro técnica, ya sea comida. Tu has pisado todos esos terrenos, tu que le aconsejarías, 

cual seria la clave que para ti te ha dado existo? 

 

[01:03:57]  

Dalton Espaillat: La clave, no darte por vencido. La segunda clave, edúcate. Si tu vas hacer 

lo que tu vayas a hacer, edúcate en el sujeto para que tu lo hagas mejor que otra persona y 

tampoco no te des por vencido. Yo he tenido mas fracasos que de cosas que me han ido bien.  

Pero si me hubiera dado por vencido con esos fracasos no estuviera en la posición que estoy 

ahora. En una posición que es envidiosa porque ya me están saliendo las cosas bien por eso 

tengo mucho trabajo, mucha dedicación. Y de verdad, no darse por vencido. 

 

[01:04:32]  

Drako Hernandez: treinta y dos años, joven exitoso que mas se le puede pedir a la vida. 

 

Dalton Espaillat: Muchas gracias  
 

  

[01:04:44]  

Tom Hanchett: Well thank you so much. I think I've asked all the things I can think about. 
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You're a wonderful talker. You're very good at explaining all of this stuff. What should I ask 

that needs to be said that hasn't been said?  

 

[01:04:58]  

Dalton Espaillat: I don't know, you kinda asked the—I always ask question where you want 

to take this next and I like to throw that in there, you know. I want to grow as big as I can be, 

doing it right, and doing it ethical. You know, I always say I don't want to—I don't want to 

make money at a restaurant, you know, breaking the back of my employees, you know. This 

needs to be a collective effort that everybody wins. You know, everybody—this needs to be a 

win-win situation. Employees need to be well taken care of. I need to make a profit so I can 

return an investment on what I'm doing. The landlord needs to make money, so I cannot rip 

him off by paying them less than what they deserve, you know. Contractors are the same. So 

it needs to be a win-win. And my goal is to really reach that level without being unethical or 

be doing something that, you know, I'm going to win just because I have to win. That's not 

the purpose of this.  

 

[01:05:48]  

Tom Hanchett: Talk a little bit about family. We're surrounded by pictures of your family 

here.  

 

[01:05:53]  

Dalton Espaillat: I've got my wife, Miriam. She's from, originally from El Salvador. Just an 

interesting story, too, she—her parents moved when she was two years old to New York. Her 

parents worked as cook—her dad—and her mom worked as a maid for a house that she had 

to stay there for five years so she could go obtain her papers because she was here legally. 
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And they were able to bring all her siblings legally to the country because they, you know, 

they work for somebody's house for five years.  

 

[01:06:23]  

Tom Hanchett: Wow.  

 

[01:06:23]  

Dalton Espaillat: So they were able—she didn't grow up with her mom technically. So, she 

came when she was seven and she grew up in New York, so she has more of that American 

culture since she was here since a little kid, seven years old. We've got two kids. We've got 

Dalton, he's eight. And Ian, he's three. Smart kids. One loves math, the other one kinda loves 

bossing people around, the three-year-old.  

 

[01:06:43]  

Tom Hanchett: [Laughs] And say the three-year-old's name again.  

 

[01:06:49]  

Dalton Espaillat: Ian.  

 

[01:06:50]  

Tom Hanchett: Ian. There you go. I didn't hear that. That's great.  

 

[01:06:53]  

Dalton Espaillat: My mom and dad are here in the States. My dad, he's recently been 

disabled. He had double hip surgery, and he used to help out a lot with the restaurant. Right 
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now he's actually back at Three Amigos helping me out because we're short of staff and we 

got Cinco de Mayo coming up. My mom is always like an independent woman doing her 

own thing, so. Oh, I also got my sister that she has her own business with her husband, Salud 

beer shop. Which actually, we were talking about the whole brewery scene— they are doing 

a new brewery, Salud Cerveceria. 

 

[01:07:23]  

Tom Hanchett: And she is Dominican, but her husband—  

 

[01:07:30]  

Dalton Espaillat: —is American.  

 

[01:07:31]  

Tom Hanchett: And they chose the name Salud.  

 

[01:07:33]  

Dalton Espaillat: Salud. The guy’s very culturally inclined. He, you know, he lived in Puerto 

Rico for like a summer, you know, he came back speaking Spanish. [Laughs] So he's always 

been involved in the whole Latino community, or like, Latino culture. You know, he met my 

sister. He's really into it. You know, he loves going to Dominican Republic, and his idea of 

having a brewery was like to have it like a colmado down there, which is like a bodega style, 

that you drink outside on top of boxes and stuff like that. Kind of laid back environment, and 

he has done a really good job. He's very, he's well known for his craft beer.  
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[01:08:13]  

Tom Hanchett: Cool. Yeah, And Salud is just a block down from the Noda location of 

Sabor.  

 

[01:08:19]  

Dalton Espaillat: That's right.  

 

[01:08:19]  

Tom Hanchett: There's a lot more diversity in this town and a lot more cross-fertilization, I 

think, than people notice. And it's really instructive to see how you and people around you 

have been working towards that.  

 

[01:08:38]  

Dalton Espaillat: Yeah. It's amazing to see where it Charlotte is now from where it was, 

five-six years ago when I started doing the restaurant. Because before, there was just, you 

know, I was probably the only authentic Mexican restaurant catering to Americans. Now 

there's a few of them, you know, now you've got Korean restaurant, now you've got Japanese 

noodle restaurants, you know, you've got a few more Dominicans in too, Dominican 

restaurants. And it's really cool. It's really exciting to see what's happening right now in 

Charlotte, you know, Ethiopian restaurants are happening everywhere, and Jamaican. You 

know, we're definitely growing on the food scene. As you can see.  

 

[01:09:13]  

Tom Hanchett: Cool. Two last questions. Other people we're interviewing, one is Dai-Sing 

Restaurant Supply. Do you interact with them at all?  
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[01:09:22]  

Dalton Espaillat: Oh yeah, I always go there whenever I'm running, that I need something 

quick. Dai-Sing. Yes.  

 

[01:09:27]  

Tom Hanchett: Talk about what they are and why they're cool.  

 

[01:09:30]  

Dalton Espaillat: They got everything that you can think of. The beauty of those guys is that 

you go in there and you ask for something that you assume that they don't have because it's 

probably pretty crazy—they have it. They have it. They have a used something of it, or they 

do have it in there. And they just have a very strange variety of things for restaurants that you 

need.  

 

[01:09:49]  

Tom Hanchett: Cool. Yeah, we just did an interview with Regina Galan.  

 

[01:09:53]  

Dalton Espaillat: That's a girl that attends, right?  

 

[01:09:54]  

Tom Hanchett: Yeah. She's cool.  

 

[01:09:56]  

Dalton Espaillat: She has a Chinese accent now. [Laughs] Have you noticed that? Yeah, she 
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talks like she's Asian. [Laughs]  

 

[01:10:03]  

Tom Hanchett: That's really great. And the other person I want to interview, I can't know if 

I'll get to him, is the guy who runs Lazo produce, Samuel Lazo. He's Salvadoran, serves a lot 

of the tiendas and very small restaurants, I think. But he's not somebody you know?  

 

[01:10:19]  

Dalton Espaillat: No, I don't use him. We deal with that Rodriguez Produce. Rodriguez 

Brothers, yeah.  

 

[01:10:25]  

Tom Hanchett: Where are they out of?  

 

[01:10:26]  

Dalton Espaillat: No idea to be honest with you. [Laughs].  

 

[01:10:28]  

Tom Hanchett: Are they out of Charlotte?  

 

[01:10:29]  

Dalton Espaillat: They should be of Charlotte, yeah.  

 

[01:10:30]  

Tom Hanchett: Okay.  
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[01:10:32]  

Dalton Espaillat: It's a dad and son operation. Actually—  

 

[01:10:35]  

Tom Hanchett: Okay.  

 

[01:10:36]  

Dalton Espaillat: Actually, Rodriguez. No, I'm getting them confused. It's Rangers Food. It's 

run by a Mexican woman.  

 

[01:10:43]  

Tom Hanchett: If—when we turn off the tape recorder if you can help me connect with 

those people that would be a useful thing. I think we're done.  

 

[01:10:52]  

Dalton Espaillat: Good.  

 

[01:10:53]  

Tom Hanchett: Gracias.  

 

[01:10:53]  

Dalton Espaillat: Hopefully that helps.  

 

[01:10:55]  

Tom Hanchett: Thank you.  
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[01:10:55]  

Dalton Espaillat: Thank you.  

 

[01:10:56]  

Tom Hanchett: Thank you. [To Drako Hernandez] Thank you, Drako.  

 

[01:10:58]  

Dalton Espaillat: I want a picture of this set-up here.  

 

[01:11:02]  

Tom Hanchett: You’ve turned into a radio station.  

 

[01:11:09]  

Dalton Espaillat: [To Drako Hernandez] Can you take a picture of us here?  

 

[01:11:13]  

Tom Hanchett: Let me take a picture of the two of you first. There we go.  

 

[01:11:26]  

Dalton Espaillat: I'll put that on Facebook right away.  

 

[01:11:31]  

Tom Hanchett: Beautiful.  
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[01:11:32]  

Drako Hernandez: Okay, just be silent for thirty seconds.  

 

[01:11:32]  

Tom Hanchett: What they're going to do is have “room tone.” That way if they need to do 

some editing and there's a car going by, they will be able to pull that piece of tape and do the 

editing. So we just sit here and be quiet.  

 

[END OF  INTERVIEW] 

 


