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For those ‘that go down to the sea in ships,” some annual respect

IF YOU had to name the longest-run-
ning local mega-event, what would you
cay? Mo, it's not the Concours d Ele-
rance, a relative yvoungster with its barth-
day in 1950. The Crosby Pro-Am moved
to Pebble Beach three years earhier. whale
the Carmel Bach Festuval was launched in
19315,

However, for the oldest big to-do on
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the Penmsula, we're rasing a celebratory
elass of Asti Spumante o Festa Italia,
which turns 59 this month. Carmel Valley
resident Sebastian “Buster” Crnvello has
been part of it for 30 years.

Crivello came to Monterey from Sic-
ily n 1961 at age 17, with lns parents and
sister Phylhs. His mother and father were
descended from fishermen who cast their
nets i the Medierranean, while other
members of the farmly had already settled
here,

Crivello’s first job — less than 24 hours
after he got off the plane to California —
was al the end of Old Fisherman’s Whart,
al Rappa’s restaurant, which was owned by
one of s relatives. He spoke no Enghsh
and was relegated to washing dishes. It
was so stressful — the dishes paled up
as the boss velled at him to keep moving
— that he had mghimares. “1 woke my
mother up!™ he recalled.

The restaurant was quite busy in those
days — hard as 1 may be o believe,
Crnvello smd he remembers the line for a
lable stretching all the way to the wharf’s
entrance.

It was all a bt overwhelming for a
young newcomer. “1 told Mrs. Rappa,
“You have to find me another job. Other-
wise, | quit.™ He moved to a prep station
where he filleted fish, which he found more

agrrecable.

Eventually, he went to work for a sea-
food processing business called Sea Prod-
ucts. Cnvello stuck with the company for
43 years, in a wide vanety of jobs. He wentl
out on fishing boats and traveled to Alaska
o calch sockeye salmon. Promotions led
o greater responsibilities, and Crvello
managed plants in Crescent City, 5an Fran-
cisco, Oakland, Tomales
Bay, San Pedro, Oxnard,
Moss Landing, Seaside and
Monterey until he retired in
2004,

From 1995 o 2000, he
served as a commssioner
on the California Fishery Advisory Board,
part of the Fish and Wildlife Department.
He provided industry with advice about the
length of seasons and how much seafood
should be harvested.

[n 1969, at age 26, he married Antoi-
nelle Spadaro — the daughter of fish-
erman Joe¢ Spadaro — at St Angela’s
church in Pacific Grove. According 1o a
newspaper accounl, more than 600 peo-
ple attended the receplion. The couple has
two children, four grandchildren and two
real-grandchildren.

Blessing the Heet

Festa Italia has gpone by many names,
but it began as a rehgious rte m 1933,
Fishermen and therr families met at San
Carlos Cathedral in Monterey for a recep-
tion, then proceeded to the wharf, where
the bishop blessed their boats. Santa Rosa-
lia, the patron samnt of Palermo, Sicily, was
mvoked to waich over the fleet as fisher-
men worked in the open sea. According to
the Catholic calendar, her feast day 1s Sepl
4, so the festival 15 celebrated in early Sep-
tember each year.

The event’s website says that by the late
1940s and 19505, 1t drew 40,000 1w 530,000
people annually. Crivello got involved in
1972 at his mother-in-law’s request (she
was already on the board) and for many

vears, he smd, responsibility for
the event “bounced around™ among
oreamzations  meluding the loeal
parish and the Sons of Ttaly.

By 1979, a smaller festival con-
tnued the traditon of the religious
ceremony and procession — includ-
ing a float with an image of Santa
Rosaha — to the wharl, followed
by sales of Itahan food in the Cus-
om House Plaza and a spaghetn
dinner in Monterey's Memory Gar-
dens. That same year, a permanent
slatwe of the samt was erected at the
entrance to the wharf by the city’s
lalian Hentage Society.

Crivelle noted that ocean waler
5 hard on metal, and he realized
that the statue would require regu-
lar mamtenance. To that end, he and
some friends started a fund 1o rise
money to keep it in good repar
Spaces on plagues on the pedes-
tal were sold o sponsors, raising
536,000 for the statue’s ongoing
upkeep.

The festival, meanwhile, became
a more slable separate entity when
it was reorganized as the nonprofit
Festa Itaha i 1997, by Cnvello,
Tom Fama and Carmelo Trngali, with the
goals of promoting “the hentage, traditions
and culture of the Itahan American com-
mumty of the Monterey Penmsula, through
planning cultural events and ... the annual
Fizshermen's Festival to honor the fisher-
men past and present,” as well as educating
the public about Italian Amencans” contri-
butions to the area.

Bocee ball

Crivello became the group’s first pres-
ilent and held the office until this year,
when Joe Cardinale took over. Meanwhile,
the festival has grown to a three-day party.
The procession from San Carlos 1s still the
centérpiece, but there’s also lots of live
music, boatloads of calaman, platefuls of
arancim {deep-fned, cheese-filled balls of
nsolio), cannoh and other ltahan special-
hies, and a bocce ball woumament.

The festival queen’s coronation bandguet
takes place about a month ahead of tme.
The queen is chosen at random from a
group of nominees who become her court,
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Buster Crivella's resped tor his Sicilion roots and religlous
faith inspired him to work with Festa Baba for 50 years

and all of them receive scholarships from
the evenl. The Fesia itsell s scheduled for
the weekend of Sept. 10, 11 and 12, and
the procession takes place on Salurday
MOMmIng.

In 2011, Cnvello was recognized as
the Itahan Hentage Society of the Mon-
terey Peninsula’s Annual Honoree for his

contnbutions, an accolade that has been
bestowed upon other local luminaries

mcluding Rich Pepe, Leon Panetta and
Nick Lombardo, to name a few.

What's so special about Festa Italia, that
Cnvello served for so many years, even
through what he called the “two years of
stupid Covad™?

“I beheve im the Sicilan Italian hen-
tage. [ belhieve in God, and I'm a Cathohe,™
he smd, and the festival celebrates all of
that and preserves his culture’s history.

But while he deeply respects the hastory
of Monterey’s fishermen, after more than
four decades spent dealmg with seafood,
what he really emjoys 15 a mece steak —
medium rare.




