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FEATURED SHOP

MYO
DELICIOUS FROZEN YOGURT
(831) 574-3228

MYO might be new to The Crossroads Carmel, but it isn’t a newcomer on the frozen yogurt scene. Owner Molly Meyer 
has been at it since 2009 and has established locations in Alamo, Walnut Creek, Salinas and Seaside. She also takes her 
show on the road, delivering sweet, cold concoctions to weddings, corporate events and fundraisers. 

WHERE DID THE NAME “MYO” COME FROM? 

“My husband and I pinged some names back and 
forth and landed on MYO which stood for ‘Make Your 
Own.”

And there’s plenty to choose from. They always stock 
at least eight flavors at a time. White Vanilla, Dutch 
Chocolate, Pure Tart, a “No Sugar Added” flavor, and 
a “Dairy-Free” flavor are always on the menu.

Then there are the more than 50 toppings to choose 
from — cookie crumbles, berries, sprinkles and more 
sauces than you can shake a spoon at.

MOLLY MEYER

Owner of MYO

Though Meyer fondly remembers the frozen 
yogurt craze of the 1980s, she understands 
some things are more than fads — like fresh 
ingredients, attention to detail and passion for 
what you do. The Chico State graduate recalls 
eating plenty of frozen yogurt between study 
sessions. It became a business opportunity when 
she and her husband heard rumors that frozen 
yogurt had a following.

It all began in Monterey County down on 
Cannery row in 2009. The love and support they 
got was so overwhelming that they moved to 
Alvarado Street to accommodate the demand of 
the locals. And she’s eager to meet a new batch 
of customers at the Crossroads.

WHAT’S THE CRAZIEST FLAVOR 

COMBINATION YOU’VE SEEN A 

CUSTOMER CREATE?

That would have to be someone mixing mint 
yogurt with orange splash yogurt.

WHAT’S YOUR BEST-SELLING ITEM?

Strawberry Boba is our best-selling topping. 
They are these pearl-sized juice balls that are 
encased in an edible gel membrane that pops 
when it hits the tongue. Our best-selling yogurt 
favorite is the classic vanilla-chocolate swirl.

tel:+18315743228
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WHAT ARE YOUR MOST POPULAR 
CATERING GIGS, AND ANY SPECIAL 
REQUESTS THAT STAND OUT? 
(WEDDINGS, CORPORATE EVENTS, 
OTHER)

I enjoy doing fundraising for school events, as well 
as hospitals. 

WHAT’S THE BEST WAY TO MAKE A 
FROZEN YOGURT DESSERT?

Most people say less is more, but at MYO we love 
to say more is more!
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DISCOVER MORE

Shop Talk
Love what you discover at The Crossroads Carmel! From professional services to health and 

beauty salons to delightful dining and treats, we have all that you need to have a great day out on 

the town.
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FEATURED SHOP

Tops n Travel
HIT THE ROAD WITH THE BEST GEAR
(831) 622-7500

Who wouldn’t want to travel after a year spent in lockdown? Once you’re ready to hit the road, don’t forget to include a trip 
to Tops ’n Travel as part of your itinerary. Need a laptop bag, a briefcase or a suitcase to check at baggage claim? Tops ’n 
Travel has you covered. But the store does more than sell and repair luggage. 

NASSER OMAR

Owner of Tops N Travel

Owner Nasser Omar knows exactly what it’s like 
to live out of a suitcase, so you can be certain 
Tops ’n Travel truly understands all elements that 
go into a relaxing and rejuvenating getaway.

“I love to travel. I’m passionate about traveling and 
being in the store and selling travel accessories 
gets me in the mood to travel,” said Mr. Omar. 

He’s been all over Europe, Asia and the Middle 
East.

His favorite places to travel overseas? Egypt, 
Amsterdam, South Korea and Thailand. 

Nasser, having a commercial pilot’s license, also 
hosts travel seminars to educate people on how to 
pack more efficiently and get the most out of their 
excursion.

For seven years he’s been at The Crossroads 
Carmel, helping experienced travelers and 
panicked, last-minute shoppers alike. Learn some 
tricks of the trade from an industry expert.

WHAT ARE SOME OF THE TOPICS OF 

YOUR TRAVEL SEMINARS?

Tips and tricks on how to make the most of your 
next adventure. Learn how to pack light, maximize 
space in your bag and breeze through TSA.

HOW DO YOU MAKE YOUR LUGGAGE 

STAND OUT WHEN IT’S IN THE BAGGAGE 

CAROUSEL AT THE AIRPORT?

Use colorful luggage tag and handle wraps. Use 
a (homing pin) it is like a tag or sticker it is truly 
global lost property recovery if your luggage 
has one, when found you’ll get a text and email 
connecting you to the finder.

tel:+18316227500
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WHAT ARE SOME OVERLOOKED TRAVEL 

ACCESSORIES?

Travel pillow, eye shade, ear plugs, travel locks, 
packing organizers, money belt, smartphone 
charger, earbuds, headphones and electric 
converters/adapters.

WHAT SHOULD BE ON YOUR PRE-TRIP 

PACKING CHECKLIST?

• Check expiration dates on passport, driver’s 
license and credit cards. Emergency contact 
info.

• Keep electronic copies of tickets/passports 
and itinerary and a copy with a friend or 
family member.

• Advise your bank of the upcoming travel, 
leave a house key with a neighbor.

• Carry extra batteries, clothing care kit, motion 
bands, duct tape, toiletry kit, comb/brush, 
toothbrush/paste/floss, deodorant, soap, skin 
care lotion, shampoo & conditioner, shaving 
kit, eyeglass, scissors, nail clippers, travel 
towel, 3-in-1 travel bottle set, travel health 
vaccinations and medications, pain reliever, 
stomach and laxative medicines, vitamins, 
throat lozenges, sunscreen, lip balm with 
SPF, insect repellent, antibacterial ointment, 
personal hygiene items, hand sanitizer, first-
aid kit and a water bottle.

HOW DO YOU DETERMINE WHEN YOU 

SHOULD REPAIR A PIECE OF LUGGAGE 

VS. BUYING A REPLACEMENT?

If the luggage has a warranty and is not totally 
damaged it is better to send it for repair. If not, 
buy a replacement. 
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RECIPES FOR YOUR PUP

Pupcakes

YOU WILL NEED

CAKE

1/2 CUP CRUNCHY PEANUT BUTTER

1/2 CUP VEGETABLE OIL

2 MEDIUM BANANAS, MASHED

2/3 CUP HONEY

2 LARGE EGGS

2 CUPS ALL-PURPOSE FLOUR

2 TEASPOONS BAKING SODA

1 TEASPOON BAKING POWDER

FROSTING

4 OUNCES CREAM CHEESE, SOFTENED

1/2 CUP CRUNCHY PEANUT BUTTER

2 TEASPOONS MILK

PEANUT BUTTER DOG BISCUITS (OPTIONAL)

DIREC TIONS

Heat oven to 350 degrees. Line each cupcake well with a cupcake 
liner; set aside. Using a stand mixer with the paddle attachment  
on low – medium speed, beat peanut butter, oil, bananas, honey  
and eggs until just combined, about 1 to 2 minutes.

Gradually add flour, baking soda and baking powder and mix on medium speed 
until just combined. Scoop batter into each lined cupcake well about 1/2 – 3/4 full.
Bake for 18 to 22 minutes or until a toothpick inserted in center comes out clean. 

Allow pupcakes to cool to room temperature before frosting.

In a medium bowl, beat cream cheese, peanut butter and milk until just 
combined. Note: If frosting is too wet, add a tablespoon of cheese at a time.  
If frosting is too dry, add a teaspoon of milk at a time.

Spread frosting over each cupcake. Top with a Peanut Butter Dog Biscuits.

BY SWEET REBA’S



tel:+18319152755
tel:+18316253341


tel:+18315218784
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FEATURED SHOP

Monterey Bay  
Bodyworks
TRANQUILITY AWAITS
(831) 372-4212

Breathe in. Breathe out. Unclench your jaw. Feel the tension in your shoulders melt away. Tranquility awaits at Monterey Bay 
Bodyworks, a luxurious massage studio where skilled hands help clients unburden themselves. 

Rejuvenating, affordable and effective, the treatments 
at Monterey Bay Bodyworks can help you calm your 
senses and renew your outlook.  

For owner Kim Brosseau, her life as a massage therapist 
began with a simple compliment. 

She was working as an esthetician at a beauty salon, 
massaging a customer’s neck when the client gestured 

toward the salon’s massage therapist and said “You 
should do that.”

After stints in Monterey working for other people, Kim 
decided to go out on her own.

She also had a friend in her ear. 

“There was a nail salon here where a friend worked, 
and she convinced me that it would be great to come 
to Carmel. I said ‘I can’t afford that’ but it’s worked out. 
I’ve been here 10 years.”

And she loves every minute of it.

“It’s one of those professions where you love to come to 
work. When I can make somebody feel good and they 
walk out of here happy, it’s the best compliment in the 
world.”

She recalled a particularly pleasant text message she 
received from a client the day after a recent treatment.

“The coolest part of my whole day is that she sent me a 
text saying ‘You’re a magic-worker, you are unbelievable, 
I feel like a million bucks.’”

Even during the pandemic, when she went from 
40 clients a week to 10, she kept coming into work. 
COVID-19 was brutal on business. She was forced to 
shut down four separate times. But Kim gained some 
perspective through it all.

“I appreciate my clients even more now than I did 
before.” 

KIM BROSSEAU

Owner of Monterey  
Bay Bodyworks

tel:+18313724212
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WHAT’S THE DIFFERENCE BETWEEN 
DEEP TISSUE, LOMI LOMI AND SWEDISH 
MASSAGE?

Lomi means “knead”, like a cat, so it’s a kneading motion. 
All massages are Swedish, you just add a technique to 
them. All Swedish massage is long strokes, so with deep 
tissue you add a lot of pressure.

WHAT ARE SOME STRETCHES I CAN DO 
TO ALLEVIATE NECK PAIN?

Take your hand and pull your head to the side, then pull 
forward. Really all you can do on your own. 

WHAT MADE YOU START A COMPANY 
LIKE MONTEREY BAY BODYWORKS?

I wanted to be my own boss and have my own hours. I 
don’t even have employees.

WHAT SORT OF CERTIFICATIONS OR 
TRAINING DO YOU HAVE?

I wish we had to do them every year. When I do one, 
it’s like 40 hours of practice. I went to Costa Rica and 
everyone thought it was a vacation, but I was working 
the whole time.
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RECIPES

Oatmeal Cream
Sandwich Cookies
BY SWEET REBA’S

DIREC TIONS

Heat oven to 350 and line a cookie sheet with parchment 
paper. In the bowl of a stand mixer, cream butter and 
brown sugar until fully incorporated. Add eggs one at 
a time, and mix well. Add vanilla, and mix until slightly 
lighter in color. With mixer off, add flour, baking soda, 
and salt. Turn mixer on low, and add oats while mixer is 
on. Mix until just combined. 

Using a small ice cream scoop or a large spoon, place 
dough on parchment lined cookie sheet at least 1 ½ 
inches apart. Bake at 350 degrees for 12-14 minutes, or 
until evenly brown. 

Remove from oven and let cool while you make the 
filling.

Put powdered sugar in bowl of stand mixer and turn on 
low. Add butter gradually and mix on low until it comes 
together. Add vanilla and mix on medium speed until 
light and fluffy.

FINAL ASSEMBLY

Fill a piping bag fitted with a star tip or plastic storage 
bag with corner cut off with filling mixture. Pipe an even 
amount of filling onto one cookie, and sandwich with a 
second cookie (if you don’t want to use the bag method, 
you can simply spread one cookie with the filling and 
sandwich together.). Eat and enjoy!

YOU WILL NEED

COOKIES

2 STICKS UNSALTED BUTTER  

AT ROOM TEMPERATURE

2 CUPS PACKED BROWN SUGAR

2 EGGS

1 TSP VANILLA

3 CUPS ALL PURPOSE FLOUR

2 TSP BAKING SODA

2 TSP SALT

5 CUPS OLD FASHIONED OATS

FILLING

2 STICKS UNSALTED BUTTER        

AT ROOM TEMPERATURE

1 POUND POWDERED SUGAR

1 TSP VANILLA
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RECIPES

Guacamole
BY ISLAND TACO

YOU WILL NEED

3 WHOLE RIPE AVOCADOS 

1/4 CUP CHOPPED WHITE ONIONS

1/2 TSP GRANULATED GARLIC

1/2 TSP SALT

1 WHOLE LIME

DIREC TIONS

In a medium bowl, mash together the avocados, lime 
juice, and salt. Mix in onion and garlic. Refrigerate 1 hour 
for best flavor, or serve immediately.
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