Moe Albanese radio piece transcription

Moe Albanese:

My name is Moe Albanese and I think the best way to start off this talk would be to tell you that my father was a butcher in Sicily.  That was his trade and when he came here to America, it was hard for him to get a job so he went to work in construction and he accumulated a little money and he opened up his first store at 259 Elizabeth Street.  My mother who was born here could speak English so he told my mother, “you come into the store you ask the people what they want”, he says, “and I’ll cut the meat and you give it to them.” And that’s the way the business started.  

On this one block there were six butcher stores.  You had pushcarts at one time on both sides of the street.  None of these boutiques it was all food!  Greek stores with olives, oil, cheese, a bakery store, a shoe store. You name it, it was here. And the people that worked in the factories on Broadway, after they worked they would come down here and do they shopping.  So you could imagine how populated this area was.

All big families not like now you got all these young yuppies and one or two nah nah.  You couldn’t get In the store at this time of the evening that’s how crowded it was.  All big families they came in and did they shopping you would take like two quarters of an hour to serve one person give me two pounds of this give me three pounds of this.  You couldn’t give ‘em anything that was cut that’s why you don’t see any meat that cut in this showcase, all hadda be cut in front of them.  You count buy… sell them a dead chicken oh no no no- chickens had to live.  We had live chickens here, live rabbits, live turkeys. 

I would be outside when I was a teenager selling the live rabbits.  My father would slaughter them. Come here, hold their feet!  He would slaughter them, you hadda clean them you hadda skin them.  It was hard!  It was not the way it is now.  Today meat comes in boxes you don’t have to do anything. (laughs)  It’s crazy!  But that’s the way it was years ago.

Older Customer:

I come every weekend, practically every weekend right Moe.  We’re more friends than anything else.  I come here to hang out.  I don’t know how to buy in a supermarket all I know is how to buy in a butcher like this, you know how many butchers there used to be around here? 

Moe Albanese:

We made the Deniro commercial.  Did you ever see it on TV?  No.  American Express? That’s the Deniro commercial- My card and my life.  Now they recently shot another one. Cingular phones, they did it a couple of weeks ago- another commercial.

Moe talking to young customer:

Ok, how are you gonna cook this now? The broiler.

 Young Customer: Yep, I just put a little rub on it and throw It in the broiler.

Moe: No, no, no, no, we’re not gonna do it that way this time…..

Young Customer (Interview): 

Supermarket meat counters just depress me.  I look at the meat and I just…my appetite disappears and I also just really like coming to these smaller places and supporting local businesspeople as opposed to big companies.  

Moe Albanese:

“Dead Presidents” they shot here, “Madam D” they shot here, “Crossing Delancey” they shot here.  “The Godfather”.  Coppola came here, he was passing now Coppola when he shot the “Godfather 3” on this block.  He’s got a van and he cooks in the van, like he’s gonna have lunch.  He cooks his lunch!  So he passed by one day and he saw a steak, what he’d see, a steak?  I think the steak.  He passed by he says Oh he says you wanna give me a couple of those steaks over there? I wanna pay for them.  I say ok, I cut the steaks I gave them to him.  What do I owe you?  I saw listen you come back, you pay.     No he says, I says listen to me, go and eat the steak.  So he went and eat the steak.  He comes back he says oh those steaks were awesome.  I says ah what do you think what kind of meat do we got here- cheap-a-ole-meat.  This is a prime shop this is not a supermarket here.

Emmett McCarthy:

My name is Emmett McCarthy and I own a boutique on Elizabeth Street in Nolita, New York City and I am a fashion designer and I create the clothes that we sell in the boutique.  I am next door to Moe’s meat market and Moe is my landlord and I also tease him a lot of times that he is sort of the local psychiatrist because he has patients who come to visit him and unload all of their problems and he listens. 

Sabra Ellingston:

My name is Sabra Ellingston, I am the retail director of two shops in Nolita, one being Terra Plana and the other is United Nude.  I always thought it was interesting that there was a meat shop in the middle of all of these high end boutiques opening up.

Different Boutique Employees:

We offer body products, candles, washes and lotions….

Jackets, suits, shirts……

Boots, loads of women’s boots, summer dresses, old rock tee shirts….

We work with private art collectors…

Eleven different types of perfumes….

Casual tee shirts, purses, bags, wallets….

We have cars on consignment, so we used to have a Ferrari- a lotus, and now we have an Astor Martin 1983….

Waitress:

We have one special this evening it’s a starter, it’s a buttermilk drenched sweetbreads with duca crust.  Duca has hazelnuts in it and some Turkish Chili.  It’s on top of a bed of cole slaw of green apple and soleriac.

Customer: What are sweetbreads?

Waitress: Sweetbreads I believe are the thalamus gland.  I believe these are veal.

Customer: The thalamus gland of the veal?

Waitress: The thalamus gland of the veal.

Moe Albanese

I was born on this block and we used to have a feast here almost every week.   Because of the different ethnic Italian groups here.  One had Saint Fortunata, another had Saint Chiro another one had St Vito this was like a festival every week during the summer it was like a holiday that’s why it was beautiful here. And then uh at the end of every feast we would have fireworks and then they would sing a marcha reale: bada a bum bauda (sings) Ahh it brings back memories those songs! Now that’s the story of my life now get it down on paper and I hope you have a best seller. (laughs)


Music: Marcia Reale

