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The taste of  a place may not be as obvious as its scenic beauty, but it may lodge itself  in our memories far more deeply. 
What Chef  John Sharpe has accomplished in The Turquoise Room at La Posada is to bring a formerly-uncelebrated 
sense of  taste back into our sense of  place for one of  America's greatest landscapes, the Painted Desert surrounding 
the Grand Canyon. Through a memorable mix of  ¯avors, textures, colors, and aromas he offers us from this Canyon 
Country, he brings us, fully, to our senses. In doing so day after day, night after night at La Posada in the little town of  
Winslow, Arizona, John Sharpe is achieving nothing short of  a miracle, one which reminds us of  the uniqueness of  
every landscape on this piece of  American earth. This is because the experience of  dining in The Turquoise Room is 
like no other on the entire planet, for it celebrates the culturallyÐand ecologicallyÐshaped tastes speci®c to this place.

Indeed, the traditional cuisines of  the desert Southwest were perhaps as unique and as rich as any in the Americas. 
They drew upon wild foods such as pinyon nuts and mesquite pods, cactus fruit, juniper berries, and sage.The oldest 
agricultural sites found anywhere in North America are located within a two hour's drive from The Turquoise Room, 
and feature the remains of  corn cobs grown some forty centuries ago. By late prehistoric times, dozens of  varieties of  
corn, lima beans, green beans, tepary beans, pumpkins, and squash dotted the sand dunes and ¯oodplains of  this arid 
region, and yet those were not the only ªnative cropsº grown by the indigenous farmers of  the area. By the time the 
®rst Europeans attempted to describe the culinary bounty of  America, amaranths, quinoa-like chenopods, tomatillos, 
chiles, gourds, jack beans, runner beans, century plants, and turkeys were being carefully tended in the ®elds and 
gardens of  this region. When Spanish, Moorish, and Sephardic Jewish colonists arrived in these northernmost outposts 
of  Mesoamerica, they brought with them Churro sheep and Criollo cattle, peaches and apricots, fava beans and soft 
white wheats from other arid climates. Although the term fusion cuisine was rather recently coined, the refreshing mix 
of  culinary techniques and ingredients from the New World and the Old forged the ®rst of  the great gastronomic 
fusions in North America.

The French term terroir is perhaps the best we have to describe what is embedded in every mouthful of  food enjoyed 
in the Turquoise Room. And yet terroir is not something known only by the French nor found only in wines; the Hopi, 
Zuni, and Din! (Navajo) people who have eaten the wild potatoes with the ®ne white clays of  the Canyon Country 
know very well that they have savored a ¯avor peculiar to their place. By diligently gathering and creatively combining 
the particular beans, corns, squash blossoms, chile peppers, pinyon nuts, lamb, and wild game that have long been 
nurtured by the searing sun and bleached soils of  the desert Southwest, Chef  John Sharpe has found a way to make the 
genius of  this placeÐits genius lociÐshine through in each and every meal. 

Chef  John Sharpe has initiated a new episode in this interplay between tradition and innovation, bringing his 
sensibilities gained from his training in French, British, Asian, and Californian techniques to the distinctive ingredients 
of  his newfound home in the Painted Desert. He not only honors what is special about the ingredients of  the desert 
Southwest; he also honors its original peoples. I know of  no chef  in the region who has spent as much time and money 
supporting and honoring the indigenous farmers, sheepherders, ranchers, and orchardkeepers in their own efforts to 
keep their agricultural and culinary traditions alive. In a dry land where both rainfalls and yields are wildly unpredict-
able, such efforts require patience and commitment over the long haul. John and Patricia Sharpe have not merely 
befriended many of  their Hopi and Din! neighbors; they have also valued their work as food producers and culture 
bearers in a manner that has helped keep these people on the land, rather than being forced to move into cities for lack 
of  other viable economic opportunities. Such a splendid cornucopia of  food diversity cannot be sustained if  farmers are 
not paid adequately for being stewards of  this unique bounty. Chef  John Sharpe is one of  the few proponents of  the 
southwestern cuisine who gets this fact, and responds accordingly in thought, word, and deed.

Regardless of  how much or how little you may already know about southwestern cuisine in your head, The Tur-
quoise Room engages you in an experience of  this cuisine that speaks to your mind, your senses, your belly, and 
ultimately, to your heart. Your intellectual curiosity about these foods and their histories will be kindled; but you will 
also partake in the hedonistic pleasure that this grand country of  canyons, mesas, mountains, and deserts has offered 
its inhabitants for more than four millennia. May it continue to nurture usÐand to offer us such divine pleasureÐfor 
many more decades and centuries to come.   

Ð �<�6�G�N���E�6�J�A���C�6�7�=�6�C�� author/founder of  
     Renewing America's Food Traditions
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The earth was placed here for us, and we consider her our Mother. 

How much would you ask for if  your Mother had been harmed? 

No amount of  money can repay. Money cannot give birth to anything. 

Ð �6�H�6���7�6�O�=�D�C�D�D�9�6�=�����C�6�K�6�?�D

�6�7�D�K�:�� Painting by David JohnsÐRenowned Navajo Painter and Winslow 

resident, Moment in Origin, 1997, Acrylic on canvas. Private collection.



Many people ask me what kind of  food I serve. The answer lies with the ingredients that are native 
to this region. My inspiration comes from these ingredients and the people who have tended to them 
for thousands of  years. Much has been written about the foods of  the Fertile Crescent, how they 
fueled the peoples of  the region in their quests to rule the then-known world of  Europe, the Middle 
East, and beyond. 

In contrast, although the foods of  the Southwest are also many, the early American Indians were 
not conquerors or explorers. They tended to their ®elds and fed their families with crops such as 
corn, squash, and beans. These three alone became, and still are, the staff  of  life for so many people. 
Many of  the original varieties of  these three foods made their way to Europe where they became 
a central part of  what we now consider to be regional cuisine. What would the Italians have done 
without the corn to make polenta? Tomatoes for the sauces? And where would they be without beans? 
The Southwest can lay claim to dozens of  indigenous foods that have now found their way into 
virtually every major cuisine on the planet. Imagine Chinese food without chiles" French cuisine 
without potatoes"

As a Euro-trained chef, I ®nd it both fascinating and humbling to be cooking in a region where 
so many of  the foods I have cooked with over the years originated. Being close to indigenous peoples 
who, for hundreds of  years, cultivated crops while Europeans were hunting and gathering is both 
inspiring and humbling. Saving the origins of  these species has to become as much a part of  our new 
consciousness as does reducing the greenhouse gases in order to save the ozone. In fact, saving the 
planet by cleaning the air has to be paired with saving grains, beans, and other heritage foods from 
becoming a homogenous mass of  tasteless trophy vegetables.  

CornsÐlike peopleÐcome in many shapes, sizes, and colors. In this area we have the blues, 
reds, and whites that served the Hopis and the Anasazis for thousands of  years. Corn was used for 
popping in ceremonies, in the form of  ¯our as a survival staple, and the sweet corn was treasured 
then, as it still is today, as a treat. 

Beans started here as a staple food, capable of  being preserved for long periods of  time simply 
by being dried in the sun. The tepary is one of  my personal favorites that I use every day at The 
Turquoise Room. I have taken this bean and created a new/old cassoulet dish. Explore this for a 
moment: Southwestern France is as famous for its cassoulet as the Southwest is for its ªchili stews.º 
Whereas in France a large, white navy bean called a ªlingotº is used and baked with goose, lamb, and 
pork, I use a small brown or white bean called the tepary grown by the Tohono O'odham. I make my 
version of  this dish with Churro lamb, duck, and elk sausage. I call it Native Cassoulet. I think this 
dish shows how things can come full circle in the world of  food. 

�?�D�=�C���H�=�6�G�E�:
The Turquoise Room, Winslow, Arizona
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          red Harvey and I share the sameÐsomewhat dubiousÐdistinction of  being born in England.
             I say dubious because England is not exactly known as a mecca of  ®ne dining" At least it
             certainly was not when I left in the sixties nor was it when Mr. Harvey left in the later part of  
the nineteenth century.

Mr. Harvey is a perfect example of  being in the right place and at the right time. He also had the 
right idea. During the 1870s, the competing railroads were driving at a frantic pace to populate the 
lands out West with eager settlers and immigrants. It is also worth mentioning that Congress gave 
the railroads vast tracks of  land that they in turn used to not only build the railroad but to also sell to 
ranchers and settlers who relied on the railroad for everything. They did not consider themselves as 
being in the food business, so the rail stops were all leased out to various operators. As is generally 
the case, some operators were better than others. However, in those daysÐremember it was still the 
Wild WestÐmany of  these operators had no scruples. In fact the term ªslop houseº can be attrib-
uted to this era. The early trains had no food service on board, so if  a passenger did not bring food, 
he was left to the mercy of  the available food service at the various stops. Almost all of  these stops 
had but one place to eat. The trains stopped for about twenty minutes in order to load with fuel and 
water and change drivers. These stops were located at waypoints approximately one hundred miles 
apart. The food that the passengers ordered would often not arrive until the train was about to leave. 
This timing was deliberate, as payment for the food was taken in advance, and then the passengers 
would have to get up and rush to get back on the train. The operators knew that the guests would 
never be back that way again, so they did not worry about the poor customer service they were 
offering. The leftover food was then returned to the kitchen and slopped into the pot for the next 
round of  unsuspecting guests. 

This is a grim, but real, picture of  what food service was like when traveling by train in the 1870s.
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�6�7�D�K�:�� Fred Harvey

�7�:�A�D�L�� Route 66 billboard 

just outside of  Winslow, 

taken during World War 

II. Note the ªwar bonds and 

stampsº line.
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The Sante Fe completed its rail line to Pueblo, Colorado, in March 
of  1876. To celebrate, the dignitaries of  the day were invited to travel 
westward from Chicago. This excursion became an unmitigated disaster 
due to bad weather and the atrocious food served along the way. Not 
only was the food bad, but at times it was not even available. 

Enter Fred Harvey. Already he had approached, and been turned 
down by, one company with a proposal to operate railway stop food 
service. Harvey suggested to the Santa Fe that they give him a location 
where he would serve the ®nest food. He convinced them that a superior 
food operation would not only vindicate them from the embarrassing 

situation that they had just experienced but also improve their overall image and give them an edge 
over the competition. They agreed, and he opened the ®rst Harvey House in Topeka, Kansas. The 
Topeka restaurant was a lunch house, and it was unlike anything anyone had ever seen that far west. 
He brought in English silver and Irish linen with which to serve his guests. The food turned out to 
be far superior to anything else available in Topeka, so it rapidly became not only the place to eat for 
the traveler but also for the railroaders and locals. This successful endeavor set the stage for what 
was to happen in the future, all down the line and into California.

 In early 1878, the second location was given to Fred Harvey in Florence, Kansas, a division point 
some one hundred miles westward. It was the ®rst hotel, and it was called the Clifton House. Mr. 
Harvey was to open many more over the next seven years, as the rail line expanded west. There were 
some sixteen restaurants and/or hotels along the way as far west as Deming, New Mexico.  All were 
known for good, consistent, high quality food at a reasonable price. Fifty cents got you a complete 
meal with beverage, and while that was not cheap, it was far better than the alternative. 

By 1887 the Sante Fe had reached California through the acquisition and extension of  the Atlan-
tic and Paci®c Railroad, acquiring at the same time the infamous ªbeaneriesº that dotted the stops 
between Albuquerque and Los Angeles. Fred Harvey dispatched one of  his headmen at the time, Da-
vid Benjamin, to clean them up and convert all stops into Harvey Houses. And so it was that in 1889 
The Fred Harvey Company was granted the exclusive rights to operate the entire railroad-owned 
eating houses and hotel facilities along the line west of  the Missouri River. The deal was a sweet 
one by today's business standards. All buildings were owned and maintained by the Sante Fe, and 
all furnishings and equipment were the property of  the Harvey Company. No rent was ever paid. 
The railroad supplied The Fred Harvey Company with coal, water, ice, and transportation of  food 
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si io th he had ju�6�7�D�K�:�� Headline from the 

Winslow Daily Mail, May 6, 

1930, announcing the grand 

opening of  La Posada Hotel.

�7�:�A�D�L�� Harvey car, circa 

1930, at the north-facing 

entrance picking up guests to 

take them into the ªIndian 

Lands.º Note the lack of  trees 

in front of  the sunken garden 

due to the new construction.
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and staff. The Fred Harvey Company served some discounted meals to railroad workers for which 
the workers were issued ªpie cards.º These would entitle them to food or lodging. The Sante Fe had 
won the travel competition to the West by providing the traveler with better food and service than 
its competitors. In just a few short years, a company had emerged that was to become the forerunner 
of  America's chain restaurants. Mr. Harvey's goal was to establish a reputation through consistency 
and a commitment to delivering a good meal at a fair price at all of  The Fred Harvey Company's 
establishments. 

Standards were written in stone, and all staff  were rigorously trained so that they could be moved 
to any other location and be able to work immediately. Mr. Harvey was relentless and meticulous 
in every aspect of  food preparation and service, so the guests always felt they had the same quality 
experience no matter how far west of  the Missouri River they were. 

Feeding the train passengers required great ingenuity and a system that would work. They had 
one, and it was unique even by today's standards. Guests were asked prior to arriving at a given stop 
what their meal choice was. This was then conveyed ahead of  arrival time by telegraph so the chefs 
had an idea of  how many of  each meal to have ready. 

�I�=�:���=�6�G�K�:�N���<�>�G�A�H

This story would not be complete without mentioning ªThe Harvey Girls.º In 1883, Mr. Harvey was 
becoming increasingly concerned about the conduct of  his male service staff; it was still, after all, 
the Wild West. Drinking, gambling, and ®ghting were rampant among the workers, and this led to 
many incidents. His great idea was to hire only single, well-mannered, educated ladies that would be 
quality employees as well as offer stability to this situation. He placed advertisements in East Coast 
and Midwestern newspapers for ªyoung women, 18±30 years of  age, of  good character, attractive 
and intelligent.º The ladies were paid $17.50 per week plus room, board, and tips. This was a decent 

Guests enjoying the view 

from the south-facing patio, 

circa 1931. Note the cotton 

wood trees are not yet in view. 
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wage at the time; however, their employment also had some conditions and restrictions: curfew by 
10:00 �E�B, a strict dress code of  a black dress and white apron, no makeup. The only exception to the 
dress code was at La Posada, where architect/designer Mary Jane Colter felt that the uniform was 
too severe for this particular setting. Colter substituted the regular uniform with colorful aprons 
adorned with quilted cacti, donkeys, and ranch hands snoozing under sombreros. The young women 
were required to sign a one-year contract. If  they failed to stay the entire year, they would have to 
forfeit half  of  the base salary. This was most often caused by marriage.

The Harvey Girls are often credited with having helped ªcivilize the Southwest.º 
By being wives to many of  the ranchers and tradesmen, they helped form the building 
blocks of  the society. 

 Much has been written about these women whose presence in these remote areas of  
the West no doubt left indelible impressions on the men who chose to settle the West. 
The following poems, worthy of  note, were penned in homage to The Harvey Girls.

I have seen some splendid paintings in my day, 
And I have looked at faultless statuary;
I have seen the orchard trees a bloom in May,
And watched their colors in the shadows vary;
I have viewed the noblest of  shrines in Italy,
And gazed upon the richest mosques of  TurkeyÐ
But the fairest of  all sights, it seems to me,
Was the Harvey girl I saw in Albuquerque?

�A�6���E�D�H�6�9�6���6�C�9���B�6�G�N���?�6�C�:���8�D�A�I�:�G

Mary Jane Colter was hired by the Fred Harvey Company in 1905 to design ®ne hotels, restaurants, 
and gift shops along the Santa Fe Railway. She became America's most in¯uential woman designer. 
In the early 1900s, most Americans thought that culture came from Europe. Colter believed that 
there was a unique American architecture rooted in the materials and history of the Southwest region.   

If  Harvey Food
Has won the World, 
the one Who won? 
Is the Harvey Girl

The coffee shop counter in 

what is now The Turquoise 

Room. Sadly, the lovely tiled 

counters were demolished to 

make way for a train control 

room in the 1960s.

Harvey Girls wearing the Mary 

Jane Colter-designed uniforms.
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For each of  her buildingsÐbeginning with the Hopi House at the Grand Canyon, a 
gift shop designed after a Hopi PuebloÐshe chose a regional archetype and converted 
it to a modern use. 

Her inspiration for La Posada was the great haciendas of  the Southwest, which were 
Spanish in origin but with Mexican and local in¯uences. Colter designed La Posada as 
if  it were the home of  a very wealthy Spanish landowner, including details that would 
have had prominence in such a home. She imagined that as devout Catholics, the own-
ers of  the hacienda would have had an altar to bless family and friends, and therefore 
she placed a traditional Madonna in the hotel. This was her favorite project, and it 
was the only time that she was allowed to design everything from the buildings to the 
gardens, as well as the china and the Harvey Girls' uniforms. La Posada's kitchens were 
the ®nest in the Four Corners region. It was not unusual in the thirties and forties for 
one thousand meals to be served each day. In addition to the main kitchen, there was 
a full bakery and butcher shop, a maze of  storerooms and freezers, china and linen 
rooms, and a lead-lined walk-in humidor for cigars. However, the timing of  the open-
ing of  the hotel was terrible: 1930 and the start of  the Great Depression. La Posada 
never prospered, ultimately surviving only twenty-seven years.

When the hotel was closed to the public in 1957, Colter was eighty-seven years old. 
Upon hearing of  the sad demise of  the hotel, she said, ªThere is such a thing as having lived too 
long.º By 1959, La Posada's museum-quality furnishings were auctioned off. In the early 1960s, the 
building was gutted and transformed into of®ces for the Santa Fe Railway, with acoustic tile ceilings 
and glass-partition of®ce cubicles. In 1993 the railway announced plans to ªdisposeº of  La Posada, 
and it seemed that the end had ®nally come. The hotel was put on the National Trust for Historic 
Preservation's endangered list in 1994. 

Mary Jane Colter, arguably 

the most important architect 

working in the Southwest, 

designed La Posada hotel.  

A view of  the south-facing patio in 1933. The ªwishing wellº is visible in the lower right of  the photo.
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It seemed a certain death for La Posada, but as the hotel 
began with a wonderful dream, so the story ends with 
the realization of  a dream. In 1997, after three years of  
negotiations, Allan Affeldt purchased La PosadaÐin its 
wrecked stateÐfrom the Santa Fe Railway. Affeldt started 
restoration immediately, and it continues today under his 
daily care and the dedication of  a talented team of  artisans 
and craftsmen.

Through painstaking research, Affeldt and his team 
have brought many of  La Posada's lost treasures back to 
the hotel, either through acquisition of  the original pieces 
or by creating reproductions or new venues to honor a 
piece that was destroyed. 

�6�7�D�K�:�� View of  La Posada hotel from the south. Note the trees 

that were absent from the photo on the previous page.

�A�:�;�I�� The Martini lounge today and as a private dining room in 

the 1930s when the beautiful, carved wooden doors were still intact. 

These doors are now in a private home.
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