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START OF INTERVIEW 

[00:00:05] 

 Sara Wood: So it is Monday, February 16, 2015. This is Sara Wood with the Southern 

Foodways Alliance and I’m sitting here with Michelle and Robert Faedo. We’re at their home on 

Davis Street in Tampa, Florida. I’m going to start with you, Michelle. Will you say hello, 

introduce yourself; tell me who you are? 

[00:00:23] 

 Michelle Faedo: Yes. My name is Michelle Faedo. 

[00:00:26] 

 SW: And for the record will you tell me your birth date, please? 

[00:00:29] 

 MF: Yes, November 21, 1975. 

[00:00:33] 

 SW: And, Robert, will you introduce yourself? 

[00:00:34] 

 RF: Hi, my name is Robert Faedo and my birthday is 11-2-70. 

[00:00:38] 

 SW: I’m wondering if you want to start, or if someone wants to start by telling me how 

you started this business, Michelle Faedo’s On the Go? 

[00:00:49] 

 MF: Okay. Well Michelle Faedo’s On the Go started out about three and a half years ago 

on a whim. We had a restaurant for about eighteen years and we ended up selling it to the Taco 
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Bus, and my husband actually came up with the idea and was like, you know, instead of getting 

into a brick and mortar, let’s try the food truck scene. At that time Tampa wasn’t too key on food 

trucks. They were just starting to move in Tampa and just starting to do its thing here. That’s 

what we did, we got into the food truck; nine weeks later ours was custom made and we just hit 

the streets and went to every part of the city that we could, and just like we tried to make a name 

for ourselves in our restaurant we hustled and made a name for ourselves in our food truck. 

That’s how we started out. 

[00:01:43] 

 SW: Couild you tell me the year the restaurant, the year you opened your first restaurant? 

[00:01:48] 

 MF: It was–. The restaurant or the food truck? 

[00:01:51] 

 SW: The restaurant. 

[00:01:51] 

 MF: The restaurant, we opened it up in 2000–. 

[00:01:54] 

 RF: No. 

[00:01:55] 

 MF: No. 

[00:01:55] 

 RF: It as in ’90–.  

[00:01:56] 

 MF: ’97.  
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[00:01:57] 

 RF: ’97. 

[00:01:58] 

 MF: ’97. God, that’s a lot of–. 

[00:02:00] 

 RF: [Laughs] 

[00:02:01] 

 MF: ’97, was when we opened up our restaurant. [Laughs] 

[00:02:04] 

 RF: In the ’90s. 

[00:02:05] 

 MF: In the ’90s. That was a long time ago. [Laughs] But, yeah, we opened up our 

restaurant, and my husband was like, “Michelle, you have to learn how to make a devil crab. 

You have to learn how to do this,” and I’m like, you know, trying to get my mind wrapped 

around how I’m going to do this, because I did love to cook. That’s no secret. I love to cook, I 

love what I do, but, you know, Tampa’s known for its Cubans, it’s known for its crab, and I 

wanted to make him proud. I did one sample and my husband tasted it and said, “No, you’re not 

there yet,” and I did more and, “No, you’re not there yet,” and one day, I mean I kid you not, I 

dreamt about my recipe. It was just–. I guess it was killing me so much that I dreamt about it and 

I said, “Robbie, I got it. I know what to do,” and, bam, bam, bam, I did it. It was just–. That was 

it, perfect. It was born, done. Done.  

[00:03:08] 

 SW: And why was it so important to make a devil crab for this business? 
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[00:03:12] 

 MF: Well, because we wanted to be known with more Tampanian cuisine. I didn’t want 

to, you know, come out with something that my city was not familiar with, and I know that 

everybody wants to try out new things but I wanted to like perfect the stuff that I grew up with, 

you know, make it a little bit better, because I grew up with eating Cuban sandwiches and devil 

crabs, but back then, you know, they’re four dollars, three dollars, and they are not using the 

quality that I wanted to give my customers, you know. So we kind of like updated it a little bit, 

you know? That’s what we did to it. 

[00:03:52] 

 SW: Now, Robert, did you grow up with devil crabs as well? 

[00:03:54] 

 RF: Of course, of course, and I have to talk a little bit about her answer. What it was, was 

that the crab–. The reason that I was so passionate about the crab coming back is because it made 

a decline. The product was no longer high quality on the street. You could not find a crab for–. I 

mean you’d find them for sixty-five cents, a dollar; it just wasn’t quality, you know, and what we 

did was we got the best crab we can get, and Michelle perfected making it and perfected the 

seasoning the way I used to eat it when I was growing up also, when I had really good ones from 

like for instance when Miranda’s used to make them, on 15th Street. Back in the old days when, 

you know, some of the joints that closed down by now, they used to make them they were 

fantastic, and I believe that my wife perfected the crab, you know, till my taste buds liked to eat 

them. [Laughs] You know?  
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[00:04:44] 

But even the Cuban sandwich, everything has made a comeback. Tampa had a little dip 

there and I could say that me and my wife, we were right there and we were pushing it up, and it 

was a long journey. It’s a long journey till now. I mean we’re known for the best Cuban 

sandwich in the world and we’re known for the best devil crab in the world. They’ve been in the 

paper, you know, and a lot of judges tasted that product. But, basically that’s it. 

[00:05:09] 

 SW: Well, I have a question about that. What caused–? You were talking about the dip in 

Tampa food. When did that happen and do you know why? 

[00:05:18] 

 MF: It happened–. 

[00:05:19] 

 RF: Probably the ’80s. 

[00:05:20] 

 MF: Yeah, it happened because it’s–. Just like, you know, people started making that like 

something cheap, you know. It was like a whatever, you know, and I guess we kind of forgot 

about, you know, where that food came from or where it started, you know, and then even when 

we got in our food truck that’s kind of when we started seeing: “Oh, the Cuban sandwich this 

and the Cuban sandwich that,” but people started caring a lot more, because they really didn’t. I 

mean you would go any four corners in Ybor City, any four corners in Tampa, and find a Cuban 

sandwich. I mean everybody who’s anybody is making them, but they just make it like anything 

else, like a ham and cheese sandwich or a bologna sandwich, you know, not putting their heart in 

it or buying the right stuff or wanting to make it the best, and that’s what we did. I mean 
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anything we put out we wanted it to be the best. I wanted my customers, when they ate our food, 

to come back. I wanted them to come back over and over again. I want them to have the time to 

get on the computer and say, “Michelle, that was the best sandwich I ever ate.” I know it’s just a 

sandwich but, you know, we created the seasonings, we created the butter, we put it a certain 

way that when you bite it in your mouth you just taste the difference. You know, it’s not like any 

other sandwich here, I don’t think. [Laughs]  

[00:06:48] 

 SW: I wanted to–. Before I forget, because I want to keep asking you about the food and 

the truck today, what was the name of the–? I’m wondering, back in ’97, when you opened the 

restaurant, why did you open a restaurant and what was the name of it? 

[00:07:04] 

 MF: It was called Michelle Faedo’s Deli, and we had opened it because we just–. I 

wanted to do it. I had all my girls. I wanted to do something. Believe me, my husband was like, 

“Why don’t you just stay home, honey, and just be a housewife,” and I love that because that’s 

the hardest job there is, [Laughs] is being a housewife, but I wanted to just get out there and do 

something and work with my husband and be his partner and start out with that, and we started 

out very, very small. We started out in maybe a, what, a ten-by-ten-foot little hole that we started 

out of, and I was making all the food and it started just making money. People started talking and 

my husband just said one day, actually during a – what was it? – September 11. 

[00:08:00] 

 RF: That’s when we made the decision, September 11. 
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[00:08:02] 

 MF: Actually when we were watching the news and September 11 happened and all of a 

sudden Robbie goes, “You know what? Let’s just close everything down and reopen it and–.” 

[00:08:12] 

 RF: I got to say something. See what it is, we had a small grocery store prior, and she had 

a location in the grocery store and she made it bigger than the little grocery store, so we wound 

up going full force into the sandwich shop business. 

[00:08:26] 

 SW: What was the name of the grocery store? 

[00:08:28] 

 RF: It was called the Ybor Grocery. 

[00:08:32] 

 SW: And was it in Ybor City? 

[00:08:33] 

 RF: Mm hmm. 

[00:08:34] 

 MF: Yeah. 

[00:08:34] 

 SW: Do you know exactly–? 

[00:08:35] 

 RF: It was on 15th and Lake. 

[00:08:38] 

 MF: 15th and Lake. 
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[00:08:39] 

 RF: It was kind of like in the ghetto area. We were in the ghetto. 

[00:08:41] 

 MF: Yes.  

[00:08:42] 

 SW: So you started the sandwich shop within the grocery store? 

[00:08:45] 

 MF: Within the grocery store, and then we shut it down and we ended up leasing out that 

area and we ended up getting this other little spot on  17th and 16th. 

[00:08:56] 

 RF: 16th, yeah. 

[00:08:57] 

 MF: 17th and 16th, and I tell you,– 

[00:09:00] 

RF: [Unintelligible] 

[00:09:00] 

MF: –so we had–. [Laughs] We’ve been through some stuff, okay, and not in the best 

areas. I mean I think we were the only ones that could probably take being – and you can’t tell 

by looking at us – in the roughest area. But we did it, and they were my best customers and they 

would come in and I’ve, gosh, fed their mothers and now I’m feeding their children, and years 

after that their grandkids come up, so it’s really neat to see– 

[00:09:32] 

 RF: It is. 
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[00:09:33] 

 MF: –you know, the tradition that comes into our place. But after we did that location we 

ended up getting our location back, remodeling it – it was like over three thousand square feet, 

just the kitchen. 

[00:09:49] 

 SW: And this was the original location? 

[00:09:50] 

 MF: The original location. We remodeled it and made Michelle’s Deli again. Then we 

stayed there for tons of years until the Taco Bus happened to walk in, and I guess it was perfect 

for him and he couldn’t take no for an answer, and he wanted it and he bought it. And this is 

where we’re at now, you know, in the food truck business, and now we’re trying to venture off. 

We want to get a little location downtown, and I’m praying that we find the perfect little spot 

there for us, but God knows where he’s going to take us next.  

[00:10:24] 

 SW: So you guys were in Ybor City at a time where it is not like it is today. 

[00:10:28] 

 MF: No. 

[00:10:29] 

 SW: And so can you kind of explain what it was like to be there at that time? 

[00:10:34] 

 MF: It was very, very rough, because you seen your fellow man that, first of all, they had 

jobs, they were happy, they would come in and buy food, and then all of a sudden, you know, 



Michelle and Robert Faedo 
February 16, 2015 

11 

they lost their jobs. The water went bad. What was that, Robbie, when all the fish were dying and 

this and that and the other? 

[00:11:00] 

 RF: Yeah, I know, but you–. I think she’s talking a little bit further back. But–. 

[00:11:02] 

 MF: Oh, when the projects went down? 

[00:11:04] 

 RF: Yeah, that’s when it really started. 

[00:11:06] 

 MF: That’s–. Yeah, when they knocked all the projects down. So they knocked all the 

projects down so it kind of like killed our business because they moved everybody, they knocked 

the projects down, and people weren’t having their money like they could, and, you know, you 

just saw people that were happy and then all of a sudden it just was a decline, you know. But 

they always found time to come and enjoy a little piece of our restaurant every day, always. I 

can’t even complain because it was just–. It was rough but when you love something you just try 

to stick it out and see if something better comes up, you know? So, that’s what we did. 

[00:11:46] 

 RF: It’s been tough for us, no lie, and we’re fighters and we’re still fighting and we’re 

going to get to–. 

[00:11:51] 

MF: Absolutely. 

 

 



Michelle and Robert Faedo 
February 16, 2015 

12 

[00:11:51] 

RF: You know we’re trying to get where we need to be, you know, as a team, and I 

personally believe – and this is just for the record, since I’m on the record here – we–. My wife 

perfected the devil crab. There’s nobody in the world that can–. This is a heck-of-a product. Did 

you taste it?  

[00:12:08] 

 SW: Yes, I did. 

[00:12:09] 

 RF: Okay, well that’s the way they’re supposed to be, and the Cuban sandwiches, we use 

the best products there is, and that’s it. But, you know, what are you after? You’re after kind of 

like the–. What kind of story are you after, with the neighborhood, how it–? 

[00:12:23] 

 SW: Just the history of everything. So with the oral histories it’s more of a–. We try to 

make it a conversation as much as possible to see where it goes, but I’m really interested in just 

how – because I was thinking about this, this morning. Y’all started making them – at the store? 

[00:12:41] 

 RF: Mm hmm. 

[00:12:41] 

 SW: But, you know, if you think about it now, this was a food that was a street food, 

right? 

[00:12:45] 

 RF: Right. 
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[00:12:46] 

 SW: So people were selling them on bicycles and selling them to the–. 

[00:12:47] 

 RF: Right. 

[00:12:48] 

 SW: And so you guys right now kind of–. I was just thinking that’s so interesting how it 

has come around, that y’all have a food truck and that is our modern equivalent of street food, 

you know. 

[00:12:57] 

 RF: Exactly, and the Cuban sandwich is street food too, so actually everything happens 

for a reason. 

[00:13:00] 

 MF: Yeah. 

[00:13:01] 

 RF: Okay, I believe that a hundred percent, because now we’re in our food truck and now 

we’re selling Tampanian cuisine, which it is street food. It’s been street food for over a hundred 

years. Ain’t that neat, you know? I think so. And now we are going all over the city and we–. 

That’s what I love about the food truck. We go all over different parts of the city and everybody 

now is really getting a taste of what Tampanian cuisine is, and they love it. 

[00:13:26] 

 MF: Yeah, and believe it or not there’s a lot of people that have lived here and don’t even 

have a clue what a Cuban sandwich is. I mean we’ve ran across that, I mean it’s like I can’t 

believe it, but we get always, “What is a Cuban?” or, “What is a devil crab?” and my husband 
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has to explain it to them, like, “You know, it’s Tampa’s crab cake,” is basically what it is, just 

like Maryland has crab cakes, that’s Tampa’s crab cake, and Tampa’s sandwich. But now the 

younger generation is starting to get into that foodie crave, you know, and they come out and 

they want to taste it and this and that and the other, but, yeah. It’s getting big in Tampa. 

Everyone wants a piece of the Cuban now. They want– 

[00:14:12] 

 RF: Oh, yeah. 

[00:14:12] 

 MF: –a piece of what we worked hard to bring up, what Columbia worked hard to bring 

up, what La Teresita worked hard to bring up, and these are people that have been in the business 

since I was a kid, you know. They’ve always had that on their menu, you know, and then you see 

newcomers come up and they want to be like, “I make the best, and I’m this, and I’m this,” and 

they have never been in business long enough to even, you know, hold a day’s work. But now 

it’s just a fresh air to see that, you know, Tampa’s starting to get noticed for their cuisine, that 

Tampa, you know, that people want to come here to visit our city, to taste our food and fall in 

love with us all over again. 

[00:15:02] 

 SW: And so can you talk a little bit–? You both grew up here in Tampa? 

[00:15:05] 

 MF: Yes. 

[00:15:06] 

 SW: What do you remember growing up in terms of the food? 
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[00:15:10] 

 MF: Well, I remember going to Gene Anthony’s before I went to school in the morning. 

My mom used to take me to Gene Anthony’s on 15th Street, and they’re still there. It’s a little 

hole in the wall and they don’t press their sandwiches. Everything is cold. Ms. Anthony is still 

there, and she used to make my sandwich for school, to take to school, and I had to have it. I just 

had to have their Cuban sandwich, or Buffalo Supermarket. I thought they were the best, you 

know, and even as kids that was like our ham and cheese sandwich, [Laughs] you know, was a 

Cuban. What we took to school was a Cuban sandwich. It was nothing, you know, that was just 

our normal, you know, our normal, and if on the weekends our parents wanted to take us to like 

for instance the Seabreeze, or even Gene Anthony’s used to have a heck of a devil crab, but, you 

know, the lady passed away and, you know, that was it. The recipe died with her. 

[00:16:14]  

But they had a great devil crab and I grew up on those and that’s how I developed my 

flavors, is I tasted what people had pride in making, you know, because you would see her there 

making a thousand every single day, a thousand crabs she would make every day, and you would 

see that pride and that, you know, heart and soul and just making it happy, and then when you 

tasted it you could just take the love. You could just taste the love, and that’s basically what we 

want to do. We want our customers, when they come to our truck – and that’s why we work it. 

We don’t have employees there doing it; we work it. I want them to taste a piece of our love.  

[00:16:56] 

 RF: We want to work the streets till we can’t do it anymore because that’s our passion, 

you know, because we know that we’re not going to make a mistake and we’re not going to 

throw out a mistake, and the type of people we are, if there is a mistake and we feel that it’s not a 
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hundred percent we stop in our tracks and we eliminate that product. You know a lot of people 

don’t have the feel for that. They just throw it out and throw it out, just for the money. 

Sometimes it’s not all about money. Sometimes it’s a lot about reputation. Sometimes it’s about, 

you know, hey; if this one person says he don’t like this for some reason, you know, it would be 

a failure. 

[00:17:26] 

But, talking about me a little bit, I grew up kind of just like Michelle. I grew up in the 

West Tampa area and, yeah, getting Cuban sandwiches and then, yeah, going to Gene Anthony’s 

was an excitement to me, to like run from West Tampa to Gene Anthony’s to go get ten devil 

crabs. Back then you could get them for a dollar, a dollar-fifty, okay. 

[00:17:45] 

 MF: [Laughs] Times have changed. 

[00:17:46] 

 RF: Times have changed, you know, and it was just always–. Even my dad growing up: 

“Oh, the guy on the bicycle! We’d get the crabs for a nickel.” He loved those crabs, you know, 

and everybody talked about it, you know. Before Facebook that’s what they did, they’d talk and 

then [Sound effect] it goes all over the city.  Tampa’s a small town – you know what I mean? – 

meaning everybody knows everybody in this city, especially back then when I was coming up. 

Now you’re getting a lot of different people coming in and they’re learning our cuisine, they’re 

learning our heritage, because there’s a lot of history here in Tampa.  

[00:18:19] 

 MF: We’re a melting pot. We’re a melting pot. Our food is a melting pot, you know. You 

could have Puerto Ricans, Cubans, Americans, you know, blacks; it’s all a melting pot, and 
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actually I learned from everybody. I took a little bit of this one and that one, my neighbors, you 

know, in learning how to cook, so it’s not like, you know, “What’s your style of cooking?” It’s 

just a little bit of everything, because, you know, it’s just what we were taught growing up. I 

grew up in East Tampa so, you know, I was surrounded with a lot of people that knew how to 

cook. My neighbor, I used to call her Aunt Nellie, she used to have a little restaurant that she 

used to be the cook to, and that woman could cook to amazing, and every time I would sit down 

for her dinner my mom would be honking the horn, “It’s time to go,” and she’d be like, 

“Michelle, [Laughs] I’m not feeding you no more. You have to leave all the time when I set the 

plate down.” [Laughs] But, you know, you get a little bit of inspiration from the people you 

admire growing up, you know, my grandmother, my neighbor, you know. It’s just–. That’s how 

we make it ours and we saw how they made us feel when we ate their food and that’s how I want 

my customers to feel when they eat mine, you know. 

[00:19:40] 

 RF: That’s true, and you know, even thinking about it, when I was a kid growing up my 

first job was making Cuban bread, and that is an art also. Like now when you go see Copeland 

[More] over there at the bakery, you know, I used to make bread in that bakery.  

[00:19:54] 

 SW: You worked at La Segunda? 

[00:19:55] 

 RF: Yeah, I– 

[00:19:55] 

MF: Yeah, when he– 
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[00:19:55] 

RF: –worked at La Segunda,– 

[00:19:56] 

 MF: –was a kid. 

[00:19:56] 

 RF: –when I was younger – a lot younger, okay – and I’m an expert at making bread 

because once you make it you never forget. It’s a trade. It’s in your hands, it’s in your soul, okay, 

and now when we buy the Cuban bread to produce sandwiches it’s like, wow. You know, you 

get that piece of bread and it’s more than bread, okay? That is, you know, the men that make that 

bread at night, you know they take pride, you know, with their fingers and hands, and every 

single loaf is made with a lot of pride, especially from the bakers. You start understanding the 

Cuban bread, you know, and then you start understanding the ham and the salami and the pork, 

and then the way you put it together, because the way my wife puts it together it’s put together 

perfectly, you know, and it just becomes more than just that food. It’s art now because, you 

know what, because now it came from the bakers making the bread with a lot of pride, Tampa 

pride, and then my wife’ll get that bread, cut it, and the way she handles it and puts that meat and 

puts everything there, that’s more pride. So now we got double Tampa pride, and now we’re 

hitting that–. Now we hit the streets, and we’re strong on the streets. You haven’t really seen us 

in action, but we get out there and we have a lot of pride. You know my favorite time to go sell 

Cuban sandwiches and devil crabs is when we go over here to downtown Tampa at the Mayor’s 

Rally that I’ll get people from Germany, France, you know, and I’m talking to them and they 

don’t understand and when I tell them about the sandwich, when I tell them about the devil crab, 

it’s like they listen, and this and that and the other, and when they come back–. 
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[00:21:29] 

 MF: Yeah, they eat it. 

[00:21:30] 

 RF: Yeah, after they eat it and when they come back, they say – and these people are 

from Germany – “This is the best sandwich I’ve ever had.” Oh! Huh, Michelle? 

[00:21:39] 

MF: Yeah. 

[00:21:39] 

RF: That’s what it’s about. 

[00:21:40] 

 MF: Or when they tell us – because I had a guy that wrote a whole huge review. When he 

says, “Listen, I came to visit Tampa and you guys are the only memory I have of the food I’ve 

eaten,” it makes you feel good because, you know, when you come to Tampa for visiting you’re 

probably visiting all these big restaurants and, you know, going to eat here and there, and for him 

to say, you know, “Your food just made an impact on us,” it makes us feel good. You know, 

little us, made a huge impact on somebody that’s going to go and talk about Tampa and 

hopefully come back and revisit us again. So it’s very emotional to us. It’s our heart and our soul 

that we put in out there.  

[00:22:24] 

 RF: Yeah. We’re trying to get where we need to be and this is our tools. These are the 

tools that we have to work with. And, you know, what’s neat about it is that these are our tools 

but we get out there in that city and we’re always meeting new people – that’s another thing too 
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– and we’re constantly pushing this product for them to taste it. You know, I’m passionate about 

it just like her. You know, we’ve been married– 

[00:22:46] 

 MF: [Unintelligible] 

[00:22:47] 

 RF: –since she was eighteen. 

[00:22:49] 

 MF: Yeah, I was [Unintelligible] 

[00:22:50] 

 RF: Since she was eighteen, and it’s just like, you know, and me and my wife doing this 

together is like – it’s bigger than big to us, you know? It’s bigger than big. I don’t know how to 

express that but it’s that big. 

[00:23:02] 

 MF: You were perfect, honey. [Laughs] 

[00:23:03] 

 RF: It’s that big, [Laughs] you know, and, you know what? I want to become big in this 

too, you know. I want to get a nice joint in downtown Tampa and I want to serve more food. I 

want to be able–. I want my wife now to be able to train people, because I’m not a very good 

trainer. [Laughs] I want my wife to train people to make the sandwiches like her. I want to have 

four or five people making them like her. 

[00:23:26] 

 MF: Absolutely. 
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[00:23:27] 

 RF: You know? I’m the king of the sandwich. I can make them like her, okay, because 

[Laughs] I am the king of the Cuban sandwich. She’s the queen but I’m the king. 

[00:23:35] 

 MF: [Laughs] 

[00:23:35] 

 RF: That’s guaranteed. Okay? But, yeah, it’s just that, you know, just I want to see us get 

bigger, you know? 

[00:23:42] 

 MF: That’s what we’re working on now, is to try to let go and to start training people to, 

you know, to have a little pride in what they do, to care, you know, because that’s the only way 

they’re going to be able to be on our team is if they care, you know, to make things like we make 

them so my customer can leave happy, and that’s the whole point. That’s what we’re working on 

now and hopefully we could move into a bigger spot and, you know, have a few of them out 

there, you know, serving the best of what they could do. A– 

[00:24:17] 

 RF: Maybe we’ll even put one– 

[00:24:17] 

 MF: –little piece of me. 

[00:24:18] 

 RF: –in Mississippi. 

[00:24:19] 

 MF: [Laughs] Absolutely. [Laughs] 
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[00:24:21] 

RF: New Orleans. 

[00:24:22] 

 MF: Yes. 

[00:24:23] 

 SW: [Unintelligible] 

[00:24:24] 

 MF: Yeah, absolutely. 

[00:24:26] 

 SW: Do you all have time for a couple more questions? 

[00:24:29] 

 MF: Sure! Absolutely. We’re–. 

[00:24:30] 

 RF: Yeah, we’re good. 

[00:24:31] 

 SW: I’m wondering, why downtown? Why are you looking at that location? 

[00:24:36] 

 MF: We’re looking at that location because we have worked, since I could remember, 

hard. I mean the restaurant business is like the hardest job you could have. It’s coming in at the 

crack of dawn and leaving at the crack of dawn, and I believe that working in downtown is going 

to make us be able to work early and get out early and not have to stay there all night long. Like 

for instance if I had a joint in Ybor City, you know, I would have to be there all night to cater to 

my customers. I want my–. I want to just, you know, the business people in the morning. If they 
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want something in the weekend maybe we could stay open a little later on the weekend, but, you 

know, I want to be able to live a little, [Laughs] you know, also, you know have maybe a day or 

so, because even with the food truck, when you make your stuff homemade the job is never 

done, especially when you’re busy. We cut all our meats. We cut everything from scratch, devil 

crabs, empanadas, everything’s made from scratch, so, you know, those are things that we have 

to do, and even then we have to wake up early and clean everything late. 

[00:25:51] 

So basically downtown, not to mention that they’ve been good to us, you know. They 

treat us so good every time we go there. It’s just amazing to see the line of people that come and 

show us some love, so we want to be able to be there and them not having to worry which day 

we’re there. I want to be there every day. 

[00:26:15] 

 RF: Yeah, it’s a great spot, because, look; you got thousands of people here,– 

[00:26:19] 

 MF: Yes. 

[00:26:20] 

 RF: –thousands of people here, thousands of people here, plus on our Facebook page we 

probably got about six thousand people on [Unintelligible] downtown, and business is good. 

There’s a lot of foodies downtown. I give a lot of credit to Bob Buckhorn for this because, you 

know what, he made downtown more like a community. What a great mayor we have here in this 

city. Bob Buckhorn is really–. To me he’s a genius.  

[00:26:43] 

 MF: Yeah. 
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[00:26:43] 

 RF: Okay? Because the way he’s putting Tampa together, he’s building like a home city. 

It’s so different. [He’s really a man] that cares, you know, and I’ve seen already enough mayors 

to know that he’s the best one I’ve ever seen, okay, and he’s the one that done all this, all this in 

downtown Tampa and all this growth. If you were here ten years ago it wasn’t like this. 

[00:27:05] 

 MF: Five years ago it wasn’t like this. 

[00:27:06] 

 RF: Five years ago. 

[00:27:06] 

 MF: Yeah, he’s done tremendous. He brought our city together, and not only–. By 

bringing our city together he is like making people notice us, from different cities, and that 

makes everybody happy because it means that the more people we have coming to visit is the 

more money our city gets, so the more money our city gets the more money little people like us 

get, and the more–. You know, it just makes everything go around. 

[00:27:34] 

 RF: Exactly.  

[00:27:34] 

 MF: You know? It just–. It’s a piece of the puzzle that was missing and he’s starting to 

put it together.  

[00:27:41] 

 RF: And hopefully now the next mayor that takes place learns from this one. 
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[00:27:46] 

 MF: Right. 

[00:27:46] 

 RF: You know, because you can really see the improvement in our city and our people, I 

mean that much of improvement. You know, he’s helping people. He’s actually doing things that 

needs to be done. 

[00:27:57] 

 MF: He’s not forgetting about East Tampa, because that’s where I’m from and I mean 

I’ve lived there my whole life and I’ve never seen nobody put a nickel in that area, and now, you 

know, you see Ulele’s coming up, Water Works Park coming up, because he wants to bring 

people to this side of town. You know, you’re seeing all these new roads he’s building down 

there, making it nice for everybody to come down and see all parts, not segregate everybody, you 

know. That’s not what we’re about here in Tampa. We’re about, you know, joining in. You 

know, everybody counts, you know, so that’s what I love to see that he’s doing, you know, and 

that’s what I love about our food truck because we get to go to different areas – North Tampa, 

East Tampa, South Tampa – and meet different people, and they get to see who we are and eat 

our food and hopefully we could be like a mini Subways one day [Laughs]– 

[00:28:54] 

RF: [Unintelligible] 

[00:28:55]  

MF: –and have little pop-ups everywhere. 

[00:28:57] 

 RF: Little pop-ups, little eight-hundred-square-foot pop-ups. 
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[00:29:00] 

MF:  Yes,– 

[00:29:00] 

RF: You know, we dream big. 

[00:29:02] 

 MF: When I’m an old lady. 

[00:29:02] 

 RF: We dream big, and no, honey, it’s not going to be when you’re an old lady. Just–. 

[00:29:05] 

 MF: No, I’m saying when I’m an old lady I can be proud to leave– 

[00:29:09] 

RF: Oh, yeah. 

[00:29:09] 

MF: –my kids something that, you know, hey; they got it. Hopefully, my little one, she 

loves cooking, so hopefully she’ll take over something and want to walk in her mom and dad’s 

footsteps. [Laughs] 

[00:29:22] 

 SW: What are the names of your daughters and how old are they? 

[00:29:25] 

 MF: My oldest, her name is Cassandra, and she’s nineteen. My middle child, her name is 

Angelica, and she’s seventeen – sixteen; going to be seventeen. And my baby is Adriana. She’s 

fourteen.  
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[00:29:38] 

 SW: And she’s the one who likes to cook. 

[00:29:39] 

 MF: Yeah, she loves to cook, she loves to bake, she loves everything in the kitchen, 

everything.  

[00:29:44] 

 RF: Before you leave you have to try Michelle’s flan,– 

[00:29:48] 

 MF: [Laughs]  

[00:29:49] 

 RF: –okay, because–. I wish you were in Tampa for a little bit later because on February 

28 we’re entering a flan contest over here in Tampa, Florida and we’re also going to sell food. 

What a great event that is. 

[00:29:59] 

 MF: Yes, it is, and I’m not a great flan person, I’m not into desserts. I can make desserts 

but that’s not my forte, and they want me to enter this contest, and, “Michelle, please do it!” so 

I’m going to do my best. I’m going to try to give them my grandmother’s recipe and I’m going to 

have a few days to practice. But, hey, you know,– 

[00:30:22] 

RF: It’s another historic– 

[00:30:22] 

MF: –that’s all I can do.  
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[00:30:23] 

 RF: –food. 

[00:30:23] 

 MF: That is. 

[00:30:24] 

 RF: It’s another historic food here in Tampa. It came from the old countries, either 

Spain–. Is somebody here? 

[00:30:29] 

 MF: Yeah, it’s Vincent again,– 

[00:30:31] 

SW: I’ll pause it. 

[00:30:32] 

MF: –the neighbor. 

[Break in recording] 

[00:30:33] 

 SW: Okay, so we’re rolling again. So we’re talking about the history of the devil crabs. 

[00:30:27] 

 RF: Okay, from what I’ve heard, because I wasn’t around at that time but from what I’ve 

heard from family and friends, is that there was a big strike in the cigar factories. In fact my 

grandmother was working in the cigar factories at that time. 

[00:30:48] 

 SW: What’s your grandmother’s name? 

 



Michelle and Robert Faedo 
February 16, 2015 

29 

[00:30:50] 

 RF: My grandmother’s name was Josefina Fernandez Fernandez. Anyway, they were on 

strike, so the crabs were plentiful back then so what the workers used to do, they used to go right 

here in the bay and just load up all the crabs. I kid you not, me and my wife go out on the bay 

and catch fifteen, twenty dozen, so imagine back then. So, then they would clean the crabs, dah, 

dah, dah, dah, they’ll go to the bakery and get all the old Cuban bread. It probably didn’t cost 

them anything at that time. They make it into a dough and they would season it and then there’s 

your crab cake born. That would be an income for families that, you know, that–. 

[00:31:32] 

 MF: Were on strike. 

[00:31:33] 

 RF: That were on strike, so that became like an income for them and look at it: it became 

a historic food.  

[00:31:38] 

 MF: Yeah. Just like the Cuban sandwich. A lot of times, no disrespect to nobody, you 

know, the Cubans think that that’s their sandwich, the Cuban sandwich, and actually it’s named 

that because the Cuban immigrants used to purchase it from–. Back then when they used to sell 

that sandwich, it was something that just had mustard. It only had mustard, Swiss, and pickles, 

and it was cold, you know, because they would take it to work and it wouldn’t spoil and none of 

that. But that’s how it came to be called like that because it was just a lot of them, and not to 

mention the Cuban bread, because it could feed a lot of people. So they made it long where it 

could actually, you know, cut it in pieces where you could feed your whole family and not have 

to, you know, stress about it. But, yeah, those, the Cuban and the devil crab, came into play when 
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Tampa was at its worst and it ended up bringing that cuisine, showing us that, you know, you 

can’t get us down. We’ll make something out of anything here, that’s for sure.  

[00:32:45] 

 SW: Without giving away–. We don’t ask people for recipes or secrets or anything like 

that, but can you just talk about what goes into a devil crabs? 

[00:32:53] 

 MF: Yes. I put in blue crab meat, and you have to make a sofrito, and what a sofrito to us 

is, is, you know, your onions, your bell peppers and your garlic, and, you know, I don’t like to 

just put tons of–. I don’t know if you’ve had any crabs here, but you’ll see that they put tons of 

onions and tons of bell peppers. I like to liquefy my stuff because I cook it for my children and 

that’s how I do my thing, you know. And then I make my sofrito with a red sauce and I put that 

into my crabs and I season it with a little salt and pepper and then my dough, I season my dough 

how I like to season it, you know, with my spices, and then I season my breadcrumb how I like 

to season it. See, everybody buys like the seasoned breadcrumbs and you can’t do that. You want 

to put your own touch into each one so it won’t taste like no other, you know, and that’s how we 

do it. It’s very, very simple but the simplicity makes the crab the star, you know. That’s how we 

do it. 

[00:34:00] 

 SW: And I have questions about that because I’ve heard from so many people, you know, 

how crabs – and Robert just mentioned this – the crabs used to be really plentiful in the bay here, 

they were everywhere. What is the situation like now and where do y’all get the crab from, 

because I heard that it’s hard to find crab around here. 
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[00:34:16] 

 MF: Yes, it is. 

[00:34:17] 

 RF: I mean we had a bad couple years but they’re still here. I mean they’re still here. Me 

and my wife – and you know this, honey – we would go out at nighttime. This was like a family 

tradition. This is how it all started too back in the day. We would get the lights and go in the 

grass flats at low tide and just scoop them up with nets. 

[00:34:33] 

 MF: Yeah. 

[00:34:33] 

 RF: I mean we’d catch so many of them that–. 

[00:34:37] 

 MF: But she’s saying where do we get them. We get them–. 

[00:34:39] 

 RF: Oh, where we buy our crab? 

[00:34:40] 

 MF: Yeah.  

[00:34:41] 

 RF: Oh, well right now we’re using–. We try to stay American, that’s the first thing, so a 

lot of times we’re getting them out of North Carolina, or Crystal River’s a seasonal thing.  

[00:34:50] 

 MF: Restaurant Depot will order our crab for us. If they don’t do it we get it from 

Sonny’s in St. Pete. They always have it but it’s just a little ways to get it. But, yeah, they’ll 
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order our crabs for us. You know I try to stay away from like Indonesia or stuff like that, you 

know,– 

[00:35:07] 

 RF: [Unintelligible] 

[00:35:08] 

 MF: –I want blue crab and that’s what we stick to, just blue crab. You know, it’s not 

plentiful–. It’s plentiful for the fishermen because they’re out fishing everybody; it’s just not 

plentiful for people like us that want to go catch them. That’s how it’s not plentiful here. 

[00:35:26] 

 RF: Well–. 

[00:35:28] 

 MF: Right? 

[00:35:29] 

 RF: Well, yeah. 

[00:35:30] 

 MF: It is, but it isn’t. I mean, you know, because we’ve been–. We haven’t seen a crab– 

[00:35:33] 

RF: Yeah, it’s been– 

[00:35:34] 

MF: –in like forever. 

[00:35:35] 

 RF: –about a couple years, but we have–. 
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[00:35:37] 

 MF: You know it’s hit or miss. 

[00:35:38] 

 RF: Yeah, but we’re just having a bad couple years, but we really love–. It’s really sad 

[Laughs] that we’re not catching them like we used to, you know, it really is, but now we focus 

on shrimping. [Laughs] 

[00:35:48] 

 MF: Shrimp, shrimp. My God, Sara, you go out there at night, with a little light on, and 

you’ll probably be there all night long, having a blast, just catching shrimp, and I’m talking 

about sixteen-twenties, big ones, you know. 

[00:36:01] 

 RF: Yeah, [Unintelligible] 

[00:36:02] 

 MF: Big ones, just some–. [Laughs] Exactly.  

[00:36:05] 

 SW: What did you say, Robert? 

[00:36:06] 

 RF: Now we’re doing the shrimp thing, because the crab’s been slow for a couple years, 

but, you know–. [Laughs] 

[00:36:11] 

 MF: We’re outdoorsmen. If it’s not fishing it’s hunting, it’s, you know, we love– 

[00:36:17] 

 RF: Yeah, we like [Unintelligible] 
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[00:36:17] 

 MF: –all that stuff. 

[00:36:18] 

 SW: So do y’all catch your own shrimp out here, like out here? 

[00:36:21] 

 MF: Yes, yes. You could catch your own shrimp out here. Where is that place we go to? 

[00:36:25] 

 RF: We go all over. You can catch them any kind of ways. We got to–. DeSoto is one of 

our favorite spots. Our second favorite is Cockroach Bay. You could either catch them on 

bridges with big nets, but my particular is getting up close and personal. We like to go at 

particular tides and we walk them. We call them grass flats, and it is so fun. You just put your 

light on and just look for their glowing eyes and just start catching shrimp. Look, we catch – 

twenty dozen? 

[00:36:52] 

 MF: Yeah. 

[00:36:52] 

 RF: Every time we go out. 

[00:36:53] 

 MF: Not to mention you catch shrimp but you’ll end up catching blue crab and stone 

crab. With the big fat claws? They’re in there too because I’ve caught them. 

[00:37:02] 

 RF: And mullet. 
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[00:37:02] 

 MF: I’ve caught them. It’s just–. You never know what you’re going to catch when 

you’re out there, but it’s just a lot of fun. 

[00:37:08] 

 RF: It’s a beautiful thing, let me tell you what. Our grass flats here in Tampa Bay, you 

walk out there and there’s so much life. Imagine the Indians that used to just, at nighttime with a 

fire stick, walk out and catch dinner for the whole tribe, just walking right there. It’s neat, ain’t 

it? I think so. But, you know–. 

[00:37:24] 

 MF: It is. It is. 

[00:37:25] 

 RF: Isn’t it? Because it’s supposed to have been full of Indians all through here. 

[00:37:27] 

 MF: You know and now it’s just over-fished because, I tell you what, if you go out there 

you’ll see twenty, thirty people with their lights on, [Laughs]– 

[00:37:33] 

RF: Oh, yeah. 

[00:37:34] 

MF: –catching stuff, because– 

[00:37:35] 

 RF: You got to beat– 

[00:37:36] 

 MF: –it’s a lot of fun. 
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[00:37:36] 

 RF: –the Chinese. 

[00:37:37] 

 MF: Yeah, the Chinese. 

[00:37:38] 

 RF: And the Vietnamese. Ooh! You got to get–. You have to get – [Laughs] beat the 

Vietnamese.  

[00:37:42] 

 MF: When you see them out there you know it’s good, because they’re out there, they’ll 

out-fish–. I’m talking about they don’t play. [Laughs] 

[00:37:49] 

 RF: Those Vietnamese don’t play. 

[00:37:50] 

 MF: They get buckets of them. They are very good at what they do. [Laughs] 

[00:37:54] 

 SW: And is this something that’s recent, like this is a recent thing, or has this been this 

way for awhile? 

[00:38:00] 

 MF: Oh, it’s been like this forever, since I can remember, because my mom–. My 

grandmother used to take me crabbing when I was a little kid, I mean forever, and they used to 

be out there with the little chicken neck, putting it out there, and then you’ll see all the little crabs 

coming out and then she’ll just scoop them up. So we’ve been doing it forever. It’s just– 
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[00:38:21] 

RF: [Unintelligible] 

[00:38:21] 

MF: –something we do. Yeah.  

[00:38:22] 

 RF: See, with my family, I was a little boy and they took me crabbing. See, that’s the 

history of Tampa. Before there was TVs and all that, that’s what people did, you know? And we 

just– 

[00:38:32] 

 MF: We went outside– 

[00:38:33] 

RF: –still do it. 

[00:38:33] 

MF: –anyway. Now it’s the land of video games and computers but when we were 

growing up it was just the outdoors, you know. You go outside, you play; I mean you’d have to 

pull me in the house, because I would go out from the crack of dawn, be outside playing until 

night falls, and then that’s it. You’re done. But these days the kids are like stuck in their room, 

playing video games, talking the Fantasyland, [Laughs] so it’s like, you know, go outside! See 

what–. You know, look at the world, you know. But that’s the difference that we have now. 

[Laughs] 

[00:39:10] 

 SW: Michelle, before I forget, what’s your grandmother’s name? 
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[00:39:13] 

 MF: My grandmother’s name is Olga Rodriguez and my other grandmother’s name is 

Tomasita Santana.  

[00:39:19] 

 SW: And how do you spell her name, Tomasita? 

[00:39:23] 

 MF: Tomasita is T-o-m-a-s-i-t-a. 

[00:39:29] 

 SW: And your grandmother, Olga, right? 

[00:39:30] 

 MF: O-l-g-a. 

[00:39:31] 

 SW: [Unintelligible] 

[00:39:32] 

 MF: O-l-g-a. Yes, Rodriguez, yes. 

[00:39:35] 

 SW: I just want to make sure I have that. 

[00:39:36] 

 MF: Yes. 

[00:39:36] 

 SW: And I think I read this, this morning. I was reading newspaper articles about you 

guys winning these competitions and being considered the best sandwich in Tampa, and devil 
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crab, and it said–. I think the reporter mentioned that you both have a history of restaurants in the 

family, or your family is both–? 

[00:39:54] 

 RF: Well, bakery. 

[00:39:55] 

 MF: He has the bakery and coffee mill in his family, and in my family we had–. My 

grandmother had a restaurant. 

[00:40:03] 

 SW: What was the name of it? 

[00:40:03] 

 MF: It was called Mama’s Place, back in the day, and she actually worked it till I was 

maybe about, hmm, maybe ten, and then I don’t remember, you know, more or less what 

happened. But it was–. She’s always cooked. You know even if it wasn’t in a restaurant she was 

always cooking for somebody to take it to this or–. I remember her making sandwiches. She used 

to make sandwiches for Centro Asturiano, so she used to always make the sandwiches there for 

the people that are playing dominoes or whatnot. I don’t, you know, know the business aspect 

but I know that I would see her doing that every day, making hundreds of mini little sandwiches 

to take to them every day for their games. So she was always doing–. I was always a watcher. 

Whatever it was I was like in the shadows, always watching them do this or watching them do 

that, always, always, always. There was always a little cooking in our system, and then Robbie 

always–. They have the bakery and then his father and mother has Caracolillo Coffee Mills, so, 

you know, they’re experts in the coffee business, so– 
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[00:41:16] 

RF: We have a long– 

[00:41:16] 

MF: –that’s what he’s in. 

[00:41:17] 

 RF: –root in Tampa here. Like for instance, my family, my grandfather on my father’s 

side was a Spanish immigrant and they had a dairy in West Tampa. They had hundreds of acres 

in West Tampa back in the late 1800s or early 1900s, and from that offspring came my uncle, 

Joe, which he opened up Joe Faedo’s Bakery, okay, and he was very popular in Tampa making 

Cuban bread. Then my father married my mother, which my mother’s family was also Spanish 

immigrants, and they–. My grandfather on my mother’s side had a company called Caracolillo 

Coffee Mills, and from there, when he passed away, my father ran the coffee mill which now 

stands in Ybor City, which is another business that’s about almost a hundred years old also, here 

in Tampa. 

[00:42:10] 

 SW: So the coffee place is still there. 

[00:42:13] 

 RF: Yeah. 

[00:42:13] 

 MF: Yes. 

[00:42:14] 

 RF: It’s called Caracolillo Coffee Mills. It’s a–. They actually grind and pack coffee, so 

we come from a family of entrepreneurs. 
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[00:42:22] 

 MF: Yes. [Laughs] 

[00:42:23] 

 RF: Let me–. I’m going to show you something really quick. You can talk to Michelle, 

but I’m going to show you a picture of the– 

[00:42:30] 

 MF: It was funny, because– 

[00:42:30] 

 RF: –dairy. 

[00:42:31] 

 MF: –his father owned–. You know, they came from like the milk, you know, they were 

the milkman, you know. They had dairies and then his mother was in the coffee, so the café con 

leche, you know,– 

[00:42:42] 

RF: Yeah, it was [Unintelligible] 

[00:42:43] 

MF: –was meant to be together. [Laughs] 

[00:42:45] 

 RF: It was a big–. At one time that was a big deal. 

[00:42:49] 

 SW: And what–? Can you tell me your grandmother’s name and your parents’ names? 
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[00:42:52] 

 RF: My grandfather’s name on my father’s side was Eusebio Tito Faedo and my 

grandfather on my mother’s side was Asturiano Paruca Faedo – oh, no, no: Fernandez. Asturiano 

Paruca Fernandez. 

[00:43:13] 

 MF: And his father is named Eusebio Faedo and his mother is named Carmen Faedo. 

[00:43:19] 

 SW: And what are your parents’ names? I asked you your grandmother’s name. 

[00:43:22] 

 MF: My grandmother was Olga Rodriguez and my father was Arturo Garcia Rodriguez, 

which is her son, because I was raised by my grandmother and my father, so. 

[00:43:34] 

 SW: Now, your family has Spanish roots as well. 

[00:43:35] 

 MF: Yes, yes, all of them. 

[00:43:38] 

 SW: I think that’s so fascinating. 

[00:43:39] 

 MF: And I’m an only child too, so–. [Laughs] 

[00:43:41] 

 SW: You’re the only child? 

[00:43:42] 

 MF: Yeah, I’m the only child. [Laughs] 
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[00:43:43] 

 RF: [Unintelligible] picture. I don’t know what happened to it. I wanted you to see it, 

darn it. 

[00:43:48] 

 SW: Do you remember the name of the dairy? 

[00:43:50] 

 RF: Sure. I want to show you a picture. It was called Faedo’s Dairy. I want to show you a 

picture. It’s really neat. 

[00:43:57] 

 MF: Faedo’s Dairy, that’s right.  

[00:44:00] 

 RF: Faedo’s Dairy, and supposedly it was the biggest one around at the time. 

[00:44:03] 

 MF: His grandmother owned where Tampa Bay Mall was, you know where the football 

stadium–? You know she owned all that property, so I said if she would have owned that now 

[Laughs] she would have been a multimillionaire, because she sold all that. Where St. Joseph 

Hospital is, all that area was their family that they owned and she sold it to them and that’s what 

they built there. 

[00:44:26] 

 RF: Actually, yeah, the St. Joe’s Hospital, my grandmother gave them the property to 

build the hospital, gave them, yeah. [Pauses] I don’t have it. I thought I did. 
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[00:44:36] 

 SW: And, Michelle, I don’t know–. I can’t remember if you told me this already but I just 

want to make sure, the name of your grandmother’s restaurant? 

[00:44:42] 

 MF: It’s Mama’s Place. 

[00:44:43] 

 SW: Mama’s Place. 

[00:44:44] 

 MF: Yes. 

[00:44:44] 

 SW: Yeah, you did tell me that. 

[00:44:45] 

 MF: Yeah. 

[00:44:45] 

 SW: I just want to–. I always want to make sure I have all the names [Unintelligible]. 

[00:44:48] 

 MF: Yes, or Mom’s Place. I think it’s Mom’s Place. That’s what it was. 

[00:44:51] 

 SW: And where was it? 

[00:44:52] 

 MF: It was on Nebraska. It was on Nebraska in front of the Checkers on Nebraska, and I 

think that’s what–. What street is that, honey, Floribraska? 
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[00:45:01] 

 RF: Nebraska and Floribraska.  

[00:45:02] 

 MF: Nebraska and Floribraska. She was there for many years, probably ten years until I 

was about ten or eleven, then I don’t know what happened that, you know, she left it or she 

couldn’t do it no more. 

[00:45:16] 

 RF: Oh, well, I had this picture. I can’t seem to find it. 

[00:45:20] 

 MF: [Laughs] It’s okay, honey. 

[00:45:23] 

 SW: Well, while you’re doing that, I just have one more question about the food truck. 

Can you talk about the locations where you guys go right now? 

[00:45:30] 

 MF: Yes. Our locations, Tuesday varies because we used to go to Tampa General 

Hospital every Tuesday but their cafeteria–. We were doing that for three years and their 

cafeteria reopened after it got remodeled so now we go every other place that books us. So every 

Thursday we’re at Cypress Point, where I showed you at. Friday nights we’re at Tampa General 

Hospital and every first Wednesday we’re at the Mayor’s Rally. Every first Friday we’re at the 

Eat at Joe’s, and then, like the–. We work Tuesday through Saturday and every day is just 

whoever calls me and books me, that’s where I’ll get booked at, you know, Quest Diagnostic, we 

do Lakeland, we go to Cine?, we go to, gosh, the vacuum place, State Vacuum, we’ve done the 
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sheriff’s office; wherever they call us. Wherever they call us, if it’s a good location and they 

have tons of people that work in their building, we’ll be there.  

[00:46:39] 

 SW: I’m wondering, you know, you guys were talking about looking for a place, bricks 

downtown. 

[00:46:45] 

 MF: Yeah. 

[00:46:45] 

 SW: Do you think you’ll still keep the food truck? 

[00:46:47] 

 MF: Yeah, I will definitely still keep the food truck because I always want to do my 

Mayor’s Rally because we’re one of the trucks that are there every month. 

[00:46:56] 

 SW: What’s the Mayor’s Rally? 

[00:46:57] 

 MF: What the mayor does once a month, on a Wednesday, the first Wednesday of each 

month he gets about ten other food trucks and they go downtown into a park and allow the 

people downtown to come and eat, so we’re one of the trucks that are there permanently. All the 

other trucks change, you know. So I would definitely want to stick doing that for them. I don’t 

want to go nowhere, because we have developed such a nice clientele, and of course Eat at Joe’s 

is a place that I don’t ever want to leave out neither because they’ve been good to us, and, I hate 

to say this, but I can’t leave Cypress Point because–. 
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[00:47:40] 

 RF: She’s not going to leave nobody. 

[00:47:41] 

 MF: [Laughs] Frannie is so nice, Cypress Point on Thursday, so maybe the first 

Wednesday, the first Friday we’re stuck, and then of course on Thursdays. [Laughs] 

[00:47:53] 

 RF: My wife’s got a big heart. She don’t like letting people down, and she don’t. She 

don’t, so basically probably this, like we were talking about earlier, it’s all about if we can train 

people the way we do it. That’s the big deal. 

[00:48:10] 

 MF: Yes. 

[00:48:11] 

 RF: That’s the big deal, you know. 

[00:48:12] 

 MF: That’s the scary part. 

[00:48:13] 

 RF: That’s the scary part, to find people who care and who actually want to do it, you 

know, because this is not like Subways that you go bing, bam, boom. You got to take a little 

pride in this, you know, because the way even we make our sandwiches, for instance, we do our 

own butter, we toast our sandwich, and then we pull it off and we put our lettuce and tomatoes 

on after. It’s a process and a lot of people–.  

[00:48:36] 

 MF: But each customer’s different. 
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[00:48:37] 

 RF: Nobody does it–. 

[00:48:38] 

 MF: Each customer gets their sandwich the way they want it. It’s not like, you know, like 

for instance if you go to a certain sandwich place, they’re very expensive but you can’t ask for 

nothing. You have to get it like they give it to you, and if you don’t like it you have to pick it off, 

and to me it’s just–. I don’t like to have to do that to my food, you know, I want to eat it like I 

want it, and that’s what we do. We make it however they want it. If they want a Cuban with 

jalapenos and this we make whatever they want. So that’s what takes the time, you know, 

because they get a customized product.  

[00:49:12] 

 SW: I was wondering, I wanted to ask you guys this earlier, I mean because you have so 

many different customers and you’ve been doing this for so long, have you made a menu around 

some of the things that your customers, like, they had told you about like, “Could you do it this 

way?” and you’re like, “Ah! Actually we should start doing it.” Is there anything that you’ve 

adapted in terms of what your customers’ preferences are, just Tampa being such a big mixing 

pot? 

[00:49:34] 

 RF: I don’t think so. 

[00:49:35] 

 MF: Actually–. 

[00:49:35] 

 RF: I think we stay loyal to what we believe in, you know. 
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[00:49:39] 

 MF: Yeah. Actually we stay–. Now we do take, like for instance our vegetarians. You 

know, sometimes we have problems with, you know, that they’re scared to eat this and that or 

the other so we actually created a sandwich just for them and they have been loving it, you know. 

It’s called the Italian Veggie that we make and they go berserk. But, you know, we tend to kind 

of adapt to what their needs are, like, you know, we’ll go to a location and for instance if they 

tell me, “Michelle, there’s tons of vegetarians here,” so we’ll just adapt to theirs, and then they 

just–. They love it, you know. I’ve never gotten–. They’ve never had a problem saying, “You 

know what, I want to eat this,” or, “I want to eat that.” It’s always, “What do you have, 

Michelle? Can you do this for me?” and that’s what we’ll do. We’ll create whatever they need. 

Some people want to eat a sandwich with no bread, [Laughs] believe it or not. We create 

whatever they want. If they don’t want bread, if they want a burger with no bread, if they want a 

Tampa cheese steak with no bread– 

[00:50:42] 

 RF: Stuff like that, yeah. 

[00:50:44] 

 MF: –we’ll do whatever they want. 

[00:50:45] 

 RF: But seasoning wise and flavor, the way we do our flavor, mm-mm. It’s always the 

way it is. If they don’t like it they’re going to have to go someplace else.  
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[00:50:52] 

 MF: Yeah, or not put it on. Like our fries, we have our own seasoning that we put on our 

fries and our food. If they don’t like it or for instance they’re diabetic, I don’t know, whatever 

reason it could be, they just don’t get it, you know,– 

[00:51:04] 

 RF: Yeah, [Unintelligible] 

[00:51:05] 

 MF: –but they’ll still order it but, you know, they just say, “Just omit that.” But we don’t 

get too many people [Laughs] that don’t eat anything, but, you know. 

[00:51:16] 

 SW: And I just wanted to ask you, you were mentioning the Philly cheese steak and said 

Tampa cheese steak. 

[00:51:20] 

 MF: Yeah, because we make the Tampa cheese steak. What we call our Philly steak, we 

call it the Tampa cheese steak because we make ours with rib eye, we make ours on Cuban 

bread, and we have provolone cheese, peppers and onions and mushrooms, and a light 

mayonnaise, if they want. But ours is just made on Cuban bread, so we call it Tampa. 

[00:51:44] 

 RF: And it’s awesome. 

[00:51:45] 

 MF: It’s really good on that bread. [Laughs] 
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[00:51:47] 

 RF: Okay? If they make Cuban bread in Philly they’ll be using that bread. It blows the 

hoagie rolls away.  

[00:51:54] 

 MF: Because it soaks everything in and it’s not just falling apart, you know. It’s just 

perfect, you know. It just makes it, you know, they go crazy for it. They love it. It’s really good. 

[00:52:04] 

 SW: And you guys, you mentioned Thursday when I was taking pictures of everything 

that you use the bread from La Segunda? 

[00:52:11] 

 MF: Yes, La Segunda. I mean we could have our pick with everybody but I grew up with 

La Segunda. I mean they’ve made my birthday cakes from the time I was an infant to the time I 

got married. They made my wedding cake. To me, I just believe that they use the right amount of 

sugar. I believe they use the right amount of salt. I just love the taste of their bread, and I’ve had 

everybody’s bread, you know. I mean you could see everybody’s Cuban bread is just not the 

same, you know. Theirs is gold and perfect. You know, a lot of times everybody has their bread 

and it’s blonde, or it chips, you know, and the reason it chips is because it doesn’t have that sugar 

gluten in there and it’s just not right. So that’s why we choose them, not because–. Because he 

has family in the bread business– 

[00:53:01] 

RF: [Unintelligible] 
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[00:53:01] 

MF: –and I know they could be mad at me, whatever, but they’re the best, I think. In my 

opinion, they’re the best. 

[00:53:07] 

 RF: I think they are too. 

[00:53:08] 

 MF: Yes, yes. So, there it is. [Laughs] 

[00:53:12] 

 SW: Well, okay, I have one more question and then I’m going to ask you guys if you 

have anything else to add because I’ve taken about a good hour of your time.  

[00:53:18] 

 MF: Oh, you’re fine. 

[00:53:19] 

 SW: You’ve been very generous, so thank you. 

[00:53:20] 

 MF: Oh, you’re fine. 

[00:53:21] 

 RF: Of course. [Unintelligible] 

[00:53:22] 

 SW: How did you guys meet? 

[00:53:23] 

 MF: How did we meet? Okay, the first time I met my husband I was about ten years old 

and he came to bring my grandmother a pig, you know, for Christmas, one of those pigs that you 
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catch, and him and Charlie came over and brought my mom a pig and I saw him. Of course he’s 

old and I wasn’t even thinking about that at that time, but–. 

[00:53:47] 

 RF: Nor I. [Laughs] 

[00:53:48] 

 MF: Yes. But that’s when we first saw each other and met, and then years after that – 

you’re not going to believe it or not – but years after that, when he had his grocery store, I ended 

up applying for the cashier position, and that’s how I met [him.] I was his cashier. [Laughs] 

[00:54:07] 

 RF: [Unintelligible] position. [Laughter] 

[00:54:11] 

 MF: I was his cashier. [Laughs] So we started dating; once we dated two weeks later we 

were married. 

[00:54:18] 

 RF: We fell in love hard. 

[00:54:20] 

 MF: It was done. It was a done deal. It was like meant to be, I think. You know how they 

say your soul mate? 

[00:54:25] 

 RF: Yeah. 

[00:54:25] 

 MF: Or you’re destined? We were soul mates from the beginning. It was just–. That’s 

how it was, plain and simple. 
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[00:54:33] 

 RF: Yeah, me and my wife, we learned a lot together. You know what I mean? We really 

did because, what–. [Counting] I was twenty-three. 

[00:54:39] 

 MF: I’m thirty-nine now, you know,– 

[00:54:41] 

 RF: And I’m forty-five. 

[00:54:42] 

 MF: –[Unintelligible] years. 

[00:54:43] 

 RF: So, you know, we learned a lot together, you know, and it’s been a great ride. It has. 

I met her and we married two or three weeks later. 

[00:54:51] 

 SW: Oh, really? 

[00:54:52] 

 MF: Yes. 

[00:54:53] 

 RF: Yeah. 

[00:54:53] 

 MF: Yes. [Laughs] 

[00:54:54] 

 SW: That’s amazing. 

[00:54:55] 
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 MF: It is. 

[00:54:56] 

 SW: [Unintelligible] 

[00:54:57] 

 MF: Yes, we got married–. First date: two weeks later, “Let’s get married.” We got 

married. 

[00:55:02] 

 RF: We did, and we got married at Centro Asturiano.  

[00:55:05] 

 MF: Yeah. 

[00:55:05] 

 RF: That’s right there. That’s another historic place there. We got married there and–. 

[00:55:10] 

 SW: I went inside there the other day. It’s gorgeous.  

[00:55:12] 

 MF: Isn’t it gorgeous? 

[00:55:13] 

 RF: Yeah, that’s where we got married and, yeah. We’ve been married ever since. 

[00:55:18] 

 MF: We’re best friends, you know, and that’s the thing. You have to be friends with your 

partner, you know. People are like, “Michelle, how can you stand to work with your husband all 

the time and then have to see him at home?” and I’m like, how can you not? If you cannot stand 

to be around your husband or your partner, then you guys don’t need to be together, you know, 
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because it’s not just part time. We’re married in the good, the bad, and the ugly, because don’t 

think that we don’t have our problems but, you know, we just love each other, you know. That’s 

how it is, and we choose to work together because he’s the only person that I could say that I 

could talk to freely and I feel comfortable with, and I don’t think I could have anybody else with 

me working and me feeling the comfort that we feel, you know. We just click. We just work 

perfect together.  

[00:56:10] 

 RF: And we play together too. We go fishing and she even goes hunting with me 

sometimes.  

[00:56:14] 

 MF: Yeah, yeah. 

[00:56:15] 

 SW: What do you go hunting for? 

[00:56:16] 

 RF: I like to hunt for deer and pigs and rabbits and doves. 

[00:56:21] 

 MF: Yeah, yeah. 

[00:56:23] 

 RF: And I, you know, it’s something that I–. I like venison. I love to eat it, we love to 

cook it, so we don’t kill nothing that we don’t harvest and yield and use it all. So, she’s been 

with me before several times, and fishing several times, and we just love it. We love to go 

fishing and like for instance sometimes we’ll do–. This is another historic type deal. Remember 
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we were talking about mullet? Well it’ll be Friday and I’m like, “Man, I want to eat some 

mullet,” so we’re just thinking of eating. 

[00:56:51] 

 MF: [Laughs] 

[00:56:51] 

 RF: So what we do is we’ll grab our nets and then we’ll go in the evening time, we’ll go 

to a little bridge: okay, all we need’s like say ten, so that’ll be our first goal. Boom. We’ll catch 

ten mullets. We’ll come back home, we’ll clean them up real good, she’ll make some–. Say we 

had some shrimp prior to the few nights that we went over so she’ll make some shrimp and grits 

and then we’ll make fried mullet and it’s like, wow. It’s so good because we actually went out in 

the field and harvested all these products and then we put it together in our home. It’s such– 

[00:57:21] 

MF: It tastes better. 

[00:57:21] 

RF: –a good feeling, you know? It’s just such a good feeling, so we enjoy that. We enjoy 

the simple things. 

[00:57:30] 

 MF: Absolutely, and that’s one thing I admire about my husband. I said I can’t say that 

he goes out and goes clubbing. No. Hunting and fishing, those are his vices. That’s it. If a girl 

can’t deal with that, give me a break. [Laughs] And then he wants me to go with him so, hey; 

[Laughs] it’s a good thing. So– 

[00:57:49] 

 RF: [Unintelligible] 
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[00:57:49] 

 MF: –we go hunting and fishing all the time. I kind of out-fish him though, but hunting 

he’s a little better. [Laughs] 

[00:57:55] 

 RF: It’s okay. It’s okay. 

[00:57:58] 

 SW: Well, before I forget, the grocery store that–. It was your grocery store? 

[00:58:02] 

 MF: Mm hmm. 

[00:58:03] 

 SW: And what was the name of it? 

[00:58:05] 

 RF: Ybor Salads Market or something like that, wasn’t it? 

[00:58:09] 

 MF: Yeah, Ybor City Market, or something like that. 

[00:58:11] 

 RF: Ybor City Market, yeah. It was just a quaint little store there, no big deal. 

[00:58:16] 

 SW: And was that–? That wasn’t the–. Was that the same grocery that you started your 

sandwich shop in? 

[00:58:20] 

 MF: Yes. 
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[00:58:21] 

 SW: Okay, it was. 

[00:58:21] 

 MF: Yes, and we started the sandwich shop in the front corner. Then I changed the name. 

I called it Michelle’s–. 

[00:58:28] 

 RF: [Unintelligible] It’s tricky because, see, we basically got this grocery store – well I 

did – to like set it up, because I got the property cheap, set up the business, and then we sold it, 

because that’s how I was trying to make my money, to buy it, set it up, and sell it. So what we 

did was we sold it to another individual that was from West Tampa and then I think he named it 

something else. 

[00:58:50] 

 MF: Price Rite. 

[00:58:51] 

 RF: Right, and then he named if something else. But yeah, that’s where we all started, 

and then we moved to 16th and 17th and then we had this property still so then we fixed it all up. 

[00:59:00] 

 MF: Because he didn’t, you know, he didn’t–. 

[00:59:01] 

 RF: He didn’t pay the rent so we took the property back. 

[00:59:03] 

 MF: So we took it back and then– 
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[00:59:04] 

 RF: [Unintelligible] 

[00:59:05] 

 MF: –you know, it’s been a long journey, and once we took it back Robbie says, “Okay, 

you know, do your thing,” and I did my thing and it started–. You know, you started seeing all 

the people coming in and we’re like, why have to work triple, you know? Why not let’s do one 

or the other, you know? He’s like, “Let’s just clean it up. Let’s see if we can lease it out,” again. 

[Laughs] We leased it out, we moved to 17th and 16th, we stayed there a little while; once the 

clientele grew back the guy, I guess, you know, didn’t want to pay rent and this, so we either had 

to make another change. So either you’re going to be stuck paying a mortgage on this, so we 

ended up going back to our location, remodeling it, and that’s where it all started going down. 

[00:59:54] 

 RF: And then we sold that restaurant too. 

[00:59:56] 

 MF: To the Taco Bus. 

[00:59:57] 

 RF: No, the first little one, and then we went there and we sold that to Taco Bus, but this 

other little one, we also sold that one, the little – 16th and 17th. 

[01:00:04] 

 MF: Oh, yeah, yeah, yeah. 

[01:00:05] 

 RF: And, see, we’ve been around, you know what I mean? So then we moved out, then 

we went to there, then the Taco Bus had bought us out, you know? 
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[01:00:10] 

 MF: Thank you Jesus, because it brought us to–. Because I always knew that our business 

would be able to grow more if people weren’t so scared to come visit us, because, you know, that 

was the thing, because we were–. We’ve won Best Cuban, we’ve won awards in that area, but a 

lot of times people were like, “Oh, I don’t want to go to that area. I don’t want to go to that area.”  

[01:00:35] 

 RF: It was a lower income neighborhood. 

[01:00:36] 

 MF: And so it was, you know, kind of tough, so when my husband brought up the food 

truck, I was like, [Snaps] that’s it. That’s how everybody could taste our food and we could 

actually go to them, [and] it didn’t take us long at all. I mean we kind of, you know, took people 

by storm right away. The first year it was already, you know, starting to get booked and we 

hustled those bookings. We went, knocked doors, because there was a lot of people that were 

like scared of food trucks. They didn’t know who we were, they didn’t want nothing to do with 

us, and now they’re just calling us, “Please come over.” [Laughs] So that’s what we worked for, 

you know, we just kept going. If they told me no, I would go back the next week and ask, “Can I 

come over?” 

[01:01:21] 

 RF: We’re very persistent. 

[01:01:22] 

 MF: Very persistent, you know, “Can we come here? No? Okay.” The next week: “Can 

we come here? No?” I mean I would be–. 
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[01:01:29] 

 RF: [Unintelligible] three weeks. 

[01:01:31] 

 MF: Yeah. I would go until they actually like, “Okay, Michelle. Come on over,” you 

know, “Let’s try you out,” and that’s how we got in a lot of these places, and now we’re booked–

. Gosh, I’m booked like– 

[01:01:45] 

 RF: Yeah, we’re booked all the time. 

[01:01:47] 

MF: –months in advance. 

[01:01:48] 

 RF: But there’s only so much money you can make in a food truck, you know, so we 

have to now, we have to evolve. We have to evolve. What we did was we reinvented ourselves. 

We got out of the restaurant business, reinvented ourselves with the food truck; now we have to 

get another location, something in downtown, something that is–. Something that we’d like to be 

at, you know, it’s comfortable, it’s easy hours, you know, and then if you get hours like that 

you’ll be able to run your food truck also. So basically it’s just–. Now we’re just moving 

forward, you know? 

[01:02:22] 

 MF: Absolutely. 

[01:02:25] 

 RF: Trying to get up there where we need to be. Look, we’re doing pretty good. We got 

Southern Living coming over to the house. 
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[01:02:29] 

 MF: Yes. [Laughs] 

[01:02:31] 

 RF: You know? We’ve been in the New York Times. You’ve seen the write-ups we have. 

[01:02:35] 

 SW: Yeah. 

[01:02:35] 

 RF: You don’t just get those for nothing. We’re really out there. We fight. 

[01:02:39] 

 MF: Yeah. It’s amazing. Sometimes it’s so funny because they start looking for–. I start 

looking for my write-ups so I can put them on Facebook so my customers can, you know, know 

a little history on them, and it’s amazing, the write-ups we have. I mean we’ve had accolades 

from Tampa Tribune to the St. Petersburg Times to, you know, even–. 

[01:03:03] 

 RF: Playboy. 

[01:03:04] 

 MF: Playboy. We even got on National Geographic. Could you believe that? I mean it’s 

like–. It’s amazing. It’s amazing. So– 

[01:03:13] 

 RF: It’s amazing. 

[01:03:14] 

 MF: –now we’re looking forward to, you know, all those good write-ups and all those 

things that we do, we just want to start making our life match up to that, you know. I want to be 
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able to not have to stress about my bills or not have to stress about putting all these kids in 

college. You know what I mean? I want to just have a stable, you know–. 

[01:03:37] 

 RF: It’s tough out there.  

[01:03:38] 

 MF: It’s tough. 

[01:03:38] 

 RF: There’s only so much money–. You know, the food truck business is great, but 

there’s only so much you can make out of one food truck. Now if you had two food trucks, that’s 

another story, but then, you know, this or that. But it’s just there’s only so much money you can 

make out of a food truck. Only one–. The wife makes all the sandwiches; only so much you can 

do with one person making the food, you know? We don’t trust nobody else yet. That’s why it’s 

the big trick for us to train people to be like her. You know, me, I take care of the money, you 

know, and the front and everything else and customer service, so that’s important too, that you 

got to be able to, you know, keep the people right. 

[01:04:14] 

 MF: Now don’t get us wrong; it’s not that we’re not used to having employees because 

we’ve had tons of employees. We used to run a crew of ten and this and that and the other, but I 

was always there, you know. I’m always on top of them. I’m always, you know, like a spider, 

right on top of them, you know, and it’s tough when you have to say, “Here’s a food truck and 

go.”  I can’t see that happening yet [Laughs] because I don’t want my customer to suffer because 

I want to make more money. So I want to just have to see what we can do where we can actually 
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have a location to make more money without my customers suffering, and that’s how it is. That’s 

what we’re trying to do. 

[01:04:58] 

 RF: Yeah, we got big things cooking. Off the record here, there’s a–. We’re doing–. 

[01:05:01] 

 SW: Do you want me to pause it? 

[01:05:02] 

 RF: Yeah, go ahead and pause it real–. 

[Break in recording] 

[01:05:03] 

 SW: I’m just going to ask, do either one of you have anything else you want to add that I 

didn’t think to ask you, that you think is important, or anything else? 

[01:05:11] 

 RF: Hmm. [Pauses] I don’t know. It’s all important. Let me think. 

[01:05:18] 

 MF: Yeah. [Laughs] 

[01:05:19] 

 RF: I’ve got to think now. [Pauses] Just we love Tampa. 

[01:05:25] 

 MF: Absolutely, we– 

[01:05:26] 

 RF: We really do. 
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[01:05:27] 

 MF: –love Tampa. If you come to Tampa to visit, if you come to Tampa to live, you 

know, you just know that you have to have a Cuban and a crab, before you call yourself 

Tampainian. [Laughs] 

[01:05:39] 

 RF: Yeah! That’s for sure. When you come to Tampa you got to look for a Cuban and a 

Devil Crab. 

[01:05:44] 

 MF: That’s it. 

[01:05:45] 

 RF: That is big.  

[01:05:46] 

 MF: Preferably from Michelle Faedo’s. [Laughs] 

[01:05:48] 

 RF: Yes.  

[01:05:49] 

 SW: Well, I want to thank you both for taking the time to do this, this morning, and for 

letting me get in your hair on Thursday at Cypress Point. 

[01:05:57] 

 MF: We loved it. You were– 

[01:05:58] 

SW: So, thank you. 
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[01:05:58] 

MF: –awesome. Thank you. 

[01:06:00] 

 SW: And I’m just going to–. This is something that I do. Hold on one second. 

 [01:06:04] 

END OF INTERVIEW 

 

 

 


