by Denise Calhoun

Molly Beverly was attending a Prescott College reading by Gary Paul Nabham, author of Coming Home to Eat, when the idea for Crossroads Café blossomed.

“You can’t be an environmental college without serving food that is healthy and organic. The college needed to walk the walk, not just talk the talk. And that included food,” she said.

Beverly, who taught cooking for 28 years, put her idea on paper and presented it to the college administration. Today, her dream of an eatery that serves locally grown, organic food is a reality in Prescott College’s Crossroads Café.

Beverly, head chef and director of the new café, does not want to serve food that is processed or trucked in from thousands of miles away. She wants to serve as much organic, locally grown food as possible.

“About 50 percent of our ingredients are locally grown,” she said. For instance, the beef served in the café comes from Cross U Ranch in McNeal, Ariz.

There are three reasons Beverly prefers to shop locally for her ingredients. First, buying close to home supports the local economy. Second, local farmers are accessible if Beverly has concerns about the quality of the food she receives; and third, locally grown food is fresher because it is delivered shortly after harvesting.

“One of the values of buying from local farmers is that we can talk to them,” Beverly said. If the chicken is not lean enough, she is able to get the grower on the phone and be heard, something that might not happen with a huge conglomerate factory farm.

The café’s menu changes weekly, depending on the food that is available locally. And although the café serves the ever-popular hamburger, Beverly caters to vegetarians and vegans as well.

“We have a lot of vegans here, and we make a great effort to accommodate them,” she said. “Our breads are always vegan.”

But Beverly’s ambitions for the café exceed providing the tastiest menu in town. She also is committed to making the café a learning experience and a showcase for a healthy menu based on sustainable agriculture. The café provides an educational experience for Prescott College students.

“Most of the workers are students,” she said. “Working in the café is a big learning experience for them.”

She believes Prescott College students are different.

“They have a purpose,” she said. “They think about what they do. They have intent. They are not just looking for another party.”

Students rotate jobs throughout the kitchen. 

“Almost everyone who works here does the dishes,” Beverly said. “It’s the most meditative job here. And it’s like being a child. You get to spray the hot water all over the place.”

The Crossroads Café serves up more than just a great food. Art by students and former students adorn the walls. Beverly’s own pottery mugs sit on the counters.

The number of Prescottonians who patronize the cafe is growing. Beverly said she sees a few new faces almost every day.

“The other day, the mailman stopped by,” she said. “He was smearing his burrito with our chipotle salsa. He had the biggest smile on his face.”
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