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Papua New Guinea. We off er espresso and single 
origin coff ees such as Mexican Mountain Water 
Decaf and Muranga Kenya. We work hard to source 
our coff ee transparently and to pass along the stories 
of those we work with. We believe that the whole 
chain of producers, baristas, roasters, and every-
one should work together to achieve the joy from a 
person drinking a delicious cup of coff ee. Our team-
work results in higher earnings for producers and 
greater recognition for our roasters and baristas.

where to Buy  Our roasts can be found at NOFO Café, 
Sonos Restaurant, Sosta Café, Common Grounds 
Café, Th e Daily Press (Charlotte), Water Bean (Char-
lotte), and on our website, www.torchcoff ee.com.

Future Plans We’re planning to open up our fi rst 
Torch Coff ee retail shop in the Triangle!

Joe Van Gogh
Founded in 2004
505-104 Meadowland Dr., 
Hillsborough, NC 27278
919.644.0111
www.joevangogh.com
FB: Joe Van Gogh
Tw: @joevangogh
IG: @joevangogh

owner Robbie Roberts

history Robbie: I started roasting coff ee in 1991 
as co-owner of Cup A Joe in Raleigh on Hillsbor-
ough Street. I parted ways in 1993, and opened 
up my own storefronts, roasting right inside the 
coff eeshop. In 2004, I opened a separate roasting 
facility and that’s where Joe Van Gogh came to be. 
Th e name comes from a song lyric from one of my 
favorite artists, Dan Bern.

about our Coffee We proudly roast coff ee in Loring 
roasters, the most innovative roasters in the world. 

Our Lorings reduce energy consumption and CO2 
emissions by up to 80% compared to traditional 
roasters. We roast in small batches and carefully 
fi ne tune our profi les to account for each crop year’s 
variations and to highlight each coff ee’s unique 
characteristics and terroir. Currently, we have 
about 30 diff erent selections from single origin to 
blend and they come from many places! We bring 
in coff ees from all of the coff ee-growing regions of 
Africa to Central and South America to the Pacifi c 
Islands. You can check out our entire off erings at 
www.joevangogh.com/shop. 

where to Buy You can fi nd our coff ee beans at many 
area groceries including Fresh Market, Whole 
Foods, Weaver Street Markets, and Kings Red & 
White. We have many great business relationships 
from restaurants to artisan shops to coff eehouses 
and cafes and even CSA boxes. 

Future Plans We recently fi nished rebranding our-
selves with a new logo and packaging, as well as 
bottling cold brew and off ering it on nitro in our 
shops. Aft er 23 years of roasting and serving coff ee, 
we know that periodically we must look at ourselves 
anew, freshen up our menu, tweak our off erings, 
change our blends, adjust our roast recipes, and just 
plain keep up with the ever-changing world of coff ee. 
Goals for the upcoming year include visiting coff ee 
farms around the world, continuing to train and 
develop by involving ourselves in industry events, as 
well as opening up another location eventually. 

Stockton Graham & Co.
Founded in 1994
43200 Delta Lake Dr., Ste. 119, 
Raleigh, NC 27612
800.835.5943
www.stocktongraham.com

FB: Stockton Graham
Tw: @StocktonGraham

owner Jeff  Vojta, Co-
founder and CEO; Cliff  
Albright, COO; Brandon 
Riggs, Roastmaster

history Jeff : We started our 
fi rst coff ee shop in North 
Raleigh in the early 1990s. 
In order to better understand the roasting pro-
cess and quality, we decided to start roasting. Th e 
challenge was fi nding exceptional specialty coff ee 
then since the specialty industry was still new. 
Since then, I’ve learned about sourcing green cof-
fees, how to fi nd the optimal roast profi le, under-
standing cup quality, and creating the aroma that 
customers enjoy. Th is allows us to off er a greater 
variety of experiences to our customers and better 
educate our staff  and customers on coff ee. I have 
come to love all of the diff erent varietals and sen-
sory experiences. Aft er 20 years, I am still exploring 
and learning about coff ee. I try to have our custom-
ers taste the hard work of the farmers through the 
fl avors of our roasts. We have also designed “Coff ee 
College” courses for our customers and staff  in 
order to help them become industry experts.

about our Coffee Our beans originate from the 
three growing regions of the world: Latin Amer-
ica, East Africa and Indonesia. We purchase 100% 
Arabica for our varietals and blends. Currently, we 
carry about 12 countries of origin coff ees and off er 
a fair amount of blends, both for espresso and gen-
eral brewing purposes. 

where to Buy We are in many coff ee houses, restau-
rants, convenience stores, and specialty groceries 
along the east coast. Much of it is private labeled 
or served as house blends. Our coff ees can also be 
purchased online at www.stocktongraham.com 
and at www.coff eeshopdepot.com.

Future Plans We are in the process of renovating 
our facility to add additional coff ee production 
and packaging lines. We are preparing to launch 
more customer training as well as more educa-
tional content for our training courses, which will 
be available on our website. We are also increasing 
our staff  training in order to better assist our retail 
store customers.

Joe Van Gogh owner Robbie Roberts

Stockon Graham owner 
and co-founder Jeff  Vojta

> > >

http://www.torchcoffee.com
http://www.joevangogh.com
http://www.joevangogh.com/shop
http://www.stocktongraham.com
http://www.stocktongraham.com
http://www.coffeeshopdepot.com
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Raleigh Coff ee Company
Founded in 2012
5045 Falls of Neuse Rd., Raleigh, NC 27609
919.606.8781
www.raleighcoff eecompany.com
FB: Raleigh Coff ee Company
Tw: @RaleighCoff eeCo
IG: @raleighcoff eeco

owner Joseph Bland (primary owner), Chris Herrin (pro-
duction director), Jennifer Bland (fi nancial manager)

history Joe: I got into coff ee roasting to enjoy a better 
coff ee experience at home, and to try all kinds of 
coff ees from diff erent countries, regions and farms 
across the globe. I wanted to own my own business 
and use it to do social good in the community. Con-
necting that to my passion of coff ee, we came up 
with the idea for Raleigh Coff ee Company.

about our Coffee We focus on specialty coff ees only. 
Right now, we have beans from Peru, Brazil, Costa 
Rica, Ethiopia, and Sulawesi (Indonesia). A lot of 

these options change throughout the year, as coff ee 
is a seasonal product. We want to source fresh har-
vested beans for the absolute best beans to roast 
from. We also connect to social sustainability in 
the community and help fund various needs with 
diff erent organizations through Bean Projects at 
www.beanprojects.com. We want to inspire people 
to fi nd their innate gift  as a human being and to go 
out and seek that as a lifestyle and career. 

where to Buy Th ey are listed on our website, www.
raleighcoff eecompany.com/about/fi nd-our-coff ee.

Future Plans We are looking to launch some new 
creative packaging soon. We want to increase our 
end user accessibility in the area, meaning more 
locations will carry our retail bags. We are also 
launching some new ideas with offi  ce coff ee. Most 

offi  ces have lousy coff ee programs and equipment 
that is not sustainable and this is a problem we plan 
to solve this through creative educational programs.

_ __________

We hope the words from some of the Triangle’s 
coff ee roasters will encourage you to try a new 
brand or a new roast the next time you crave a cup of 
coff ee. Be sure to buy local to help keep more money 
in our local economy! Th ere are so many diff erent 
local roasters to choose from, pick a favorite or try 
them all! Watch for Issue 107 for our third and fi nal 
roundup of Buzzed and Local: Coff ee roasters from 
around the Triangle. 

“Hail to the Chief”

ACROSS
1 Chauffeur’s ride
8 Glass-tinting element

14 Pin sites
20 Otter’s prey
21 Key of Beethoven’s

“Für Elise”
22 Fly under the radar
23 Splits evenly
24 Presidential thor-

oughfare?
26 __Kosh B’gosh
27 Bigger fish to fry?
29 Ask
30 Chem class suffix
31 Mayberry kid
33 Bard’s “bleak”
34 Dieting setback
36 Surname preceder,

perhaps: Abbr.
37 It may be a hit
38 Brewery container
39 Presidential records?
42 Spurs to action
45 Rookie rockers’

recordings
46 Major __:

Sherwood Forest
attraction

47 Beach house fea-
tures

48 Subdued
49 Dome of the Rock

floor plan shape
53 Horatian works
54 Presidential

teams?
56 Botanist Gray
57 “Writing on the

wall” word
58 What some buds

detect
59 Fed. collection

agency
60 Hugging duo
61 Sandra Denton, in

a hip-hop trio

62 Hunting wear
63 Irish nationalist

Robert
65 Usually fuzzy

tabloid pics
66 Seacrest’s show, to

fans
67 Bend’s state: Abbr.
68 Mild oaths
69 1492 Bahamas

lander
70 Children’s author

Asquith
71 Presidential horse?
74 College address

ending
76 Poncherello por-

trayer on “CHiPs”
78 Itty-bitty
79 Trail-making mol-

lusks
80 “... further __ ...”
81 Word with free or

secret
82 Addressed the

nation, say
83 Presidential quin-

tet?
87 SADD concern
88 Like raw silk
91 1997 film apiarist
92 Camembert’s

department
93 Obsessed (on)
95 Springfield’s only

tavern
96 H.S. equivalency test
97 Poet Teasdale
99 “Cloud Shepherd”

sculptor
101 Spartan Stadium sch.
102 Presidential resist-

ance?
106 Less likely to be

named homecom-
ing king

108 “Because you’re
worth it” company

109 Late news time
110 A pad may protect it

111 English assignments
112 Like subarctic winters
113 Certifies

DOWN
1 They’re off-limits
2 San Luis __, Calif.
3 Presidential tweet?
4 Marlins’ div.
5 Prepare to fire
6 Got in the game
7 Books
8 Charged
9 Horoscope colum-

nist Sydney
10 eBay offers
11 “Star Wars” saga

nickname
12 Spanish article
13 Hot spot, with “the”
14 Troubled word
15 Like much radio
16 Boo Radley creator

Harper
17 Current phenomenon
18 Cat’s “Get it?”
19 Gummy bears and

such
25 It’s off-limits
28 Snow __
32 Perfect self, in psy-

choanalysis
34 Dreidel letter
35 Battery terminal
36 “Past Imperfect”

memoirist Chase
39 Underworld river
40 Exodus insect
41 Hoops Hall of

Famer Thurmond
43 Fútbol cheer
44 OH and OK
45 Cleans with Old

English
47 Olympic pool

sights
48 Requirement
49 Fiends of fantasy
50 Presidential stand-

ups?

51 Notable Mormon
family

52 Junkanoo parade
city

53 Ottoman, e.g.
54 Predicated
55 “We __ please”
58 __ cotta
60 Uncle Henry’s wife
62 Practice with dolls
63 Physicist Mach or

artist Max
64 Eponymous store

founder
68 “No man is an

island” poet
71 Rages
72 Word from a proctor
73 Kent portrayer on

the big screen
74 Modern evidence
75 Muffin grain
77 Toothed tool
79 Major tea exporter
81 Some chalets
82 John Irving’s “A

Prayer for __
Meany”

83 Manage, as multi-
ple tasks

84 Final Olds models
85 Sources of aromat-

ic wood
86 “Cheers” shout
87 Wrestler Johnson,

a.k.a. The Rock
89 Move to a new table
90 Takes by force
93 Hardly encourage
94 Nottingham’s river
97 Court postponement
98 Needs a doctor,

maybe
99 Baloney

100 __-à-porter: ready-
to-wear

103 Teachers’ org.
104 Suffix meaning “little”
105 Calif. neighbor
107 Fourth grade?

DOWNTOWNER MONTHLY
CROSSWORD PUZZLE

© Tribune Media Services, all rights reserved. By Amy Johnson from the LA Times, edited by Rich Norris & Joyce Nichols Lewis

Want to win a Downtowner T-shirt? Email us a photo of your completed puzzle to
xword@welovedowntown.com. Heck, these things are hard, partially completed is fine too.
We’ll pick a random winner each month. No cheating!

Raleigh Coff ee Company owner Joe Bland

http://www.raleighcoffeecompany.com
http://www.beanprojects.com
http://www.raleighcoffeecompany.com
mailto:xword@welovedowntown.com
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We recently visited NC State’s massive Cen-
tennial Campus to check out the aptly 

named Baguettaboutit for the latest installment of 
the Downtowner’s ongoing “We ♥ Food Trucks” 
series. Each month we feature a diff erent provider 
of quality cooking in Th e Triangle’s ever-burgeon-
ing food truck scene. Husband and wife owners 
Crystal and Scott Phillips were generous with both 
their time and their chow, dishing on about the 
past, present and future of Baguettaboutit.

Originally opened by Chris Derby in 2011, 
Baguettaboutit began as a restaurant on wheels 
with the singular vision of marrying two iconic 
staples of French and Italian cuisines (French 
baguettes + Italian sausage = Baguettaboutit). 
Derby’s creation has since evolved into a brick-
and-mortar location in Durham, but the con-
cept has proved so successful that Baguettaboutit 
is now being franchised back out to the streets. 
Enter Crystal and Scott Phillips, Baguettaboutit’s 
fi rst franchisee proprietors.

Scott, born and bred in Morehead City, and 
Crystal, who moved to North Carolina from 
Philadelphia in 1989, met while bartending at 
the Crabtree Valley Brio. With decades of restau-
rant experience between them in every capacity 
(North Raleigh Hilton, North Hills Club, Th e 
Point), the couple knew they eventually wanted to 
own a restaurant. Just as they were zeroing in on 
a restaurant to buy in Carolina Beach, the couple 
caught wind of the Baguettaboutit opportunity 
while vacationing in Puerto Rico.

Already a fan of the food, “having eaten at 
Baguettaboutit every day for weeks” while helping 
a friend empty a warehouse, Scott recalls think-
ing, “I had always wanted to open a restaurant 
and food trucks are the coolest thing going.” Th e 
Phillipses quickly ditched the Carolina Beach idea 
to purchase the fi rst franchised Baguettaboutit 
truck, which opened in August of last year. 

Since setting up shop, Scott and Crystal have 
worked tirelessly to not only grow their business, 
but also to give back to the community through 
the Bull City Race Fest and Food Truck Rodeo as 
well as other endeavors that allow them to donate 
proceeds to Durham public schools. 

Th e Baguettaboutit truck, which has one full-
time employee and a couple of part-timers, for 
now focuses on the “sausages served in a baguette” 
dishes, but plan to expand the menu. “We will be 
serving pizza by the slice,” Scott says with severity. 
Everything on the Baguettaboutit menu is organic 
and bought locally from Ward’s Produce. Fur-
thermore, everything served by Baguettaboutit 
is “peanut-free,” Scott happily reports for those 
with allergies. All of the sauces that accompany 
the nine menu items are homemade recipes made 
daily in the Baguettaboutit restaurant in Durham, 
which also serves as the truck’s commissary, and 
the bread is made fresh each day in the truck’s 
oven. Everything they serve (“and more”) is avail-
able for catering as well.

As always, we tasted everything on the menu 
to accurately report to you, dear readers. Th e only 
possible negative to be pointed out would be that 
Baguettaboutit is not exactly “Atkins-friendly” as 
each distinctive dish comes in the form of a car-
bohydrate torpedo AKA a baguette. Th at said, 
everything was absolutely delicious. Here goes…

For the meat-lovers, the truck’s menu items: 
“U Talking to Me” is a mildly hot Italian sausage 
with basil tomato vinaigrette; “NJ Turnpike” con-
tains sweet Italian sausage and roasted red pepper 
sauce; “U Betcha” is a very old country bratwurst 
with strong beer garden mustard; the fi ery “South 
of the Border” comes with hot Italian sausage and 
habanero “Hellfi re” sauce (be aware, it is HOT!); 
“It’s Greek Tu Me” is a chicken spinach sausage with 
a mild tzatziki sauce; “United Nations” is a tasty 
chicken chipotle sausage lathered in chimichurri 
sauce; “Buff alo Chicken” comes with a chicken 
sausage and buff alo sauce (it defi nitely has a bite to 
it). For the vegetarians, they off er “Th e Imposter,” 
a sun-dried tomato and basil tofurky Italian sau-
sage with cracked pepper and Parmesan sauce and 
“Good Golly Miss Susan,” a homemade pimento 
cheese with roasted red peppers—“a recipe straight 
from the South (of France)”. Th ese delectable dishes, 
plus the “Make Your Own” option, are off ered daily 
from the Baguettaboutit truck.

Crystal and Scott Phillips prove that (culi-
nary) worlds collide in complete harmony with 
Baguettaboutit. To fi nd out for yourself, track the 
truck’s coordinates via Twitter (@Baguettaboutit), 
Facebook (“Baguettaboutit”), the “Hungerfi ” app, 
www.baguettaboutit.com, or call 919.414.9986. 

B. Reeves has written for the London Evening Stan-
dard, the New York Daily News and Raleigh Metro 
Magazine. Born and raised in Raleigh, he returned 
in 200 aft er  living in London and New York for 
many years. Follow him on Twitter @b_reeves and at 
grossbard.tumblr.com.

Baguettaboutit  by B. Reeves | Photos by Crash Gregg

We ♥ Food Trucks!

larry’s Coffee loves to sponsor this column because we 
believe in locally grown entrepreneurs, hard work and tasty 

things that arrive in trucks!  www.larryscoffee.com
Good Golly Miss Susan

It’s Greek Tu Me

Customers waiting in line at Centennial CampusBaguettaboutit truck co-owners Crystal and Scott Phillips

United Nations

http://www.larryscoffee.com
http://www.baguettaboutit.com


http://www.renaissancepark.com



