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FEBRUARYHappy Valentine’s Day!Happy Valentine’s Day!Happy Valentine’s Day!

What is a 
Mocha Latte?
A mocha latte is basically a regular 
caffe latte with chocolate or cocoa 
added. A caffe latte, known as a latte 
in American culture, is made with 
coffee and milk. It may have been 
inspired by a hot coffee beverage that 
originated in the early 1700s from a 
coffeehouse in Italy.

The latte has roots as an American 
beverage which began booming in 
Seattle in the 1980s. The mocha latte 
followed and became just as popular. 
We now bring the great taste of this 
classic directly to your doorstep!

Colorado Cold Brew Mocha Latte
The perfect balance of coffee and sweetness! It combines locally 
roasted coffee and the rich, complex flavors of chicory with just 
the right amount of cocoa, 2% milk, and sugar. When compared 
with some of the top brands, the taste of our smooth, creamy 
blend is preferred. Give it a try, you will agree!

Dear Friends,

This month we are excited to introduce 
a product that we have created—a 
new Mocha Latte that is part of our 
Colorado Cold Brew line! I thought I 
would share a little about the process 
of rolling out products that we have 
developed.

First, we gather ideas of what our 
customers may want through online 
surveys, conversations with customers 
over the phone or at the doorstep, and 
by watching market trends.

Then, we bring these ideas to our 
amazing Plant Manager, Luke. He 
works up a recipe for us to sample 
after he’s done his homework. This is 
one of the really fun parts of our job—
sampling some of Luke’s creations.

Next, we offer samples to a small subset 
of customers. We then ask them to take 
a survey after trying the sample. We 
continue to tweak the product until 
we have it right….and that’s how new 
Longmont Dairy products are born.

Thank you for your ideas, feedback and 
support as we continue to build our 
product line. Let us know what you’d 
like to see next!

Take care,



Bread of
the Month
February:

Chocolate Chip Brownie

Strawberry Milk in 
February!
30¢ off 
Strawberry Milk 
Strawberry Milk is a 
delicious drink that 
has become a February 
tradition! Valentine’s 
Day is the perfect time 
to share this treat with a 
special someone.
Offer good for deliveries 
in February.

Wrapped Rome’s Sausage Bites 
Want to bring this fun party food to the next level? Brush the dough with honey 
mustard before baking. Makes 24-32 bites.

1 8-oz. can refrigerated pastry dough sheet Poppy seeds (optional)
Honey Dijon mustard Flaky sea salt (optional)
8 Rome’s Italian sausages Mustards, such as brown
1 large egg, beaten  or whole-grain (optional)

Cook sausage according to package instructions. Cool to room temperature.

On a lightly floured surface, roll pastry sheet into a 12” square, then cut into 
4” squares. Lightly brush lower half of each square with mustard, center a 
sausage on mustard-coated edge, and brush top inch with egg. Roll sausages 
in pastry, pressing seams to seal tightly. Brush tops with egg, then sprinkle 
with poppy seeds or flaky salt. Cut each at an angle into quarters or thirds. 

Preheat oven to 400° F. Place frozen bites 1” apart on parchment-lined 
baking sheets. Bake until dough is golden brown, about 25 minutes. Serve 
warm with mustards.

Prepared sausage bites can be frozen until firm, then stored in freezer up to one month.
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Rome’s Meatball Pizza Cups 
These pizza cups are the perfect game day finger food to feed a crowd, and very 
kid-friendly. Makes 24 cups.

2 11-oz. cans refrigerated thin pizza crust 24 Rome’s meatballs
1½ cup pizza sauce ½ cup fresh basil,
2 cups Tillamook shredded cheese  chopped

Preheat oven to 375° F. Unroll pizza dough and use a small cup or biscuit 
cutter to cut dough into twelve 2½” rounds. Press each round into the cup 
of a non-stick mini muffin tin. Spoon pizza sauce into each cup, sprinkle 
with a bit of cheese, then gently press a meatball into each cup.

Bake pizza cups for 5 minutes, then sprinkle more cheese atop the dough. 
Finish baking, another 5-10 minutes, or until the edges of the dough are 
golden brown. Cool slightly before removing from muffin tin. Top with a 
spoonful of sauce and fresh basil before serving.
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