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Dear Friends,

As we approach Veteran's Day, I'd like to give
a special thank you to all of the men and
women that have sacrificed for our benefit.
We appreciate your service and commitment
to our country.

Cowqramtaﬁawq fO This month, we have a promotion to help
Va,’thﬂﬂa GGkﬂm‘VeL! support our veterans. One of my very

favorite longtime customers, named Steve,

2024 Eggnog Bottle Design is a veteran and uses art as a form of PTSD

Contest Winner therapy. We were honored to receive one of
] ] ] his beautiful pieces.

Varshitha has lived in Aurora for about ten , »

years and is a sixth grade student at Infinity We also wish you and your families a

Middle School. Her favorite subject is math wonderful Thanksgiving later this month!

and she would like to be a doctor some Take Care,

day. She is in the school orchestra and is .

involved with musicals, Mathletes, and m/

Spelling Bee. Art has been one of Varshitha's &/

favorite hobbies since she was very young.
She also enjoys reading and is learning
Bharatanatyam, Indian classical dance, vocal
music, and the violin.

With her family, Varshitha likes playing indoor games and cricket. She is pictured above
between her older sister, Deekshitha, and younger brother, Kavilan.

The whole milk and chocolate milk from Longmont Dairy are Varshitha'’s favorites. Thanks for
your fun EIf Milk Delivery design, Varshitha. Great job!
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Classic or Cinnamon Eggnog in the 2024 Holiday Bottle

will be delivered December 9-13. Pre-order online, or call
303-776-8466, before noon on Friday, December 6. You may
keep the holiday bottle! Order extra for friends and neighbors
and just add a bow to make the perfect holiday gift.

Cinmamon Tygniog Arvives

Starting November 1, enjoy Cinnamon Eggnog. It’s
rich, flavorful, and perfect to serve with dessert.

(303) 776-8466 www.LongmontDairy.com 920 Coffman, Longmont, Colorado 80501

Longmont Dairy Farm, Inc.




This dessert dip is
aquick and easy
way to feature
the festive fiavors
ofeggnog. The
most difficult
part, by far, is
trying to decide
between the
various “dippers”
to offer with it!

Toygviog Cream Cheece Vip

8 oz. Philadelphia cream cheese, softened 1tsp. vanilla
V4 c. Longmont Dairy classic eggnog 1tsp. cinnamon
3 Thsp. powdered sugar V2 tsp. ground nutmeg

In a medium bowl, whisk together the softened cream cheese,
eggnog, powdered sugar, and vanilla. If you would like the dip to be
thinner, add more eggnog 2 tablespoon at a time until you reach your
desired consistency.

Add the cinnamon and ground nutmeg, and stir to combine. Season to
taste with additional spices or sugar as needed.

Chill, if desired, and serve with fresh fruit, pretzels, graham crackers,
vanilla wafers, shortbread, or pirouette cookies.
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Clip and file in your recipe collection! Use this QR
code to find the recipe online.
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Bread Prefare Meal

Pumpkin Chocolate Chip

HeLP U Gupporr Local. |eterana!

In honor of Veterans Day, for each bottle of Mocha Cold Brew Latte delivered during the
month of November, we will donate 50¢ to the Colorado Veterans Project, alocal nonprofit
organization with a mission to raise awareness and funds for Colorado Veterans and Veteran
organizations. Help us thank Veterans and their families for their sacrifice and service!

Chicken Pot Vie
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Try this simple and
refreshing Sparkling
Apple Chai-der
that’s a perfect
blend of spicy and
sweet! Mix equal
parts chilled

Bhakti Original

Concentrate and Talbott’s Apple Cider.
Top with sparkling mineral water and enjoy!

A Holiday Favorite

Get your day started right
by brewing some Winter’s
Companion Holiday Blend
Coffee. Sip and
savor the richly
textured, deep
and complex
flavors from
Boulder-based
roaster Silver
Canyon Coffee.
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Rome’s Sausage
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