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Celebrating Our Longtime Customers

We are grateful for all of our customers who

have supported us through the years, shared in

our traditions, and welcomed our milkmen and _
women to their doorsteps. Here are some of the ~ Dear Friends,

friendly faces who have been part of our story. This year has flown by! We have truly enjoyed

Jan S.has been a customer in Longmont for celebrating our 60th anniversary and looking
24 years and remembers taking her kids in a back on our history, milestones, and many
wagon to the old Longmont Dairy store and changes along the way. We hope you've
making ice cream. “Longmont Dairy cream enjoyed reading about the different parts of
makes the best homemade ice cream!” she says.  OUr business that we've shared each month.
Jan felt cared for, even through blizzards and To close out the year, we want to celebrate

floods, when deliveries still arrived at her door. our wonderful customers. We truly could

not do it without your loyalty and support.
Our customer service team has many funny,
heartfelt, and friendly stories, and | am amazed
by the relationships that grow from simple
phone calls to update an order. We reached
out to a few of our longtime customers to
share some of their favorite memories.

Merry Christmas and Happy Holidays!

b

Charles P., a 21-year customer in Longmont, says “itis a joy to call in to the team” each week to
chat and update his order. He enjoys our skim milk and often leaves notes in his cooler for the
drivers, who he says are always kind and helpful.

Art R. from Brighton has been with us for seven years and appreciates the reliability of our
service and the difference our glass bottles make—*“It’s cooler, fresher, and simply better. Keep
up the good work!” He loves our tea, chocolate milk, and fresh eggs.

Bob B. in Littleton has been a customer for 23 years and appreciates the people and
conversations. He stayed up late and got to know a few of the drivers. Bob loves
the quality of our products, especially our eggnog, lemonade, and orange juice.

To wrap up our 60th anniversary year, we thank our customers for the loyalty,
kindness, and stories. Here’s to many more years of fresh milk and shared memories!

Get your 2025 quwoq ‘Ho(.io{ag Bottle

Classic or Cinnamon Eggnog in the 2025 Holiday Bottle will be delivered
December 8-12. Pre-order online, or call 303-776-8466, before noon on Friday,
December 5. You may keep the holiday bottle! Order extra for friends and neighbors!
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Add some color and fun to the holiday dessert spread with a batch
of these light and airy treats. With their festive red stripes they are a
perfect addition to any gathering!

Pepperminit Meringues

3 large Eggland’s Best eggs (whites)
V4 tsp. cream of tartar
¥, c. sugar

V2 tsp. peppermint extract
red gel food coloring

Using a stand mixer with whisk attachment, beat egg whites until
foamy. Add cream of tartar and V4 cup of the sugar and beat until well
combined. Add the remaining sugar in two more V4 cup additions,
beating after each addition. Increase speed to high for 8-10 minutes,
until stiff, glossy peaks form. Beat in peppermint extract.

Using a thin pastry brush, make a few vertical stripes of gel food
coloring inside a pastry bag fitted with a large star tip. Carefully spoon
the meringue into the bag. Pipe 1-inch diameter meringues about Tinch
apart onto two baking sheets lined with parchment paper.

Bake at 200°F for
60-90 minutes, or
until crispy but not
brown. Turn off oven
and crack door slightly.
Leave meringues in
oven for one more
hour, until completely
cooled and dry.

Store inan airtight
container atroom
temperature for up to
two weeks.

Clip and file in your recipe collection!

Use this QR code to find the recipe online.

Cweets

BREAD IN THE BOX—Braided Cinnamon
MARY’S MOUNTAIN COOKIE DOUGH
Roll-Out Cut-Out Sugar
Cranberry Oatmeal White Chocolate Chip

PREFARE

TICO’S

MeaLs’/ Goup

Creamy Chicken Gnocchi Soup

Holiday Favorites

Save time and bake
scrumptious Mary’s Mountain
Cookies. Perfect for a party!

Cranberry Oatmeal White
Chocolate Chip Cookie Dough
brings together the flavors of
tart cranberries, hearty oats, and
creamy white chocolate.

Roll-Out Cut-Out Sugar Cookie
Dough makes decorating easy and fun.
A great activity with kids of all ages!

Talbotts Apple Cw{er

Talbott’s Mountain Gold Premium
Apple Cider is fresh pressed from
ablend of apples grown in Palisade,
Colorado. It’s crisp and refreshing.
Tastes great warmed, too!

Pe permint Dart
Clnoco(,afe Toffee

Classic almond toffee, covered
in smooth dark chocolate
infused with cool peppermint.
Handmade in Nederland. The
perfect snack or gift!

These seasonal products
are only available through
December 31.

Meaf

ROME’S SAUSAGE
Precooked Polish Sausage

Broccoli Cheddar with Carrots

_PREMIUM

HIGH COUNTRY
APPLE CIDER

Eﬁcq Giﬁ- T':pq For Coworkers, Neighbors, & Teachers

With a little pre-planning, you can be ready to assemble a last minute, delicious gift.

7 Order wrapping materials now. Food Grade Safe, Oriented Polypropylene (OPP), non-toxic gift bags or
wrap, in different sizes and holiday colors (they are easy to find online), make wrapping holiday food
gifts fast and easy. Have plenty of ribbon and tags handy.

2 Make your list of gift recipients (and “check it twice”). Coordinate when to give the gift with your regular
Longmont Dairy delivery.

3 Order food gifts and remember to get extras for last minute gifts.

Gift [deas )’

Holiday Biscotti Gift Box
Give a gift box of 6 barista-size biscotti with hand-tied bow from Enjoy Biscotti Co.

Great for hostess gifts or teacher gifts because they are easy to transport. Each
gift box includes GoDiva Mint, The Grasshopper, Gingerbread Almond, Frangelico
Chocolate Toffee Chunk, Almond Vanilla, and Espresso Chocolate Chip.

Winter’s Companion™ Holiday Blend Coffee
A special treat from Silver Canyon Coffee in Boulder

A blend of deep and complex flavors reminiscent of a warm cabin on a snowy day. Your
coffee-loving friends will savor this gift!

The Holiday Eggnog Bottle
Every neighbor (the naughty AND nice ones) will love this treat.

« [t's unique! You can only get it from Longmont Dairy.
« It's delicious! (Some say, ‘It's the best!")

« Itonly needs a bow because it’s already decorated.
« For special friends, add a bottle of their favorite liqueur in a gift bag for an after-dinner treat.

Classic or Cinnamon Eggnog in the 2025 Holiday Bottle will be delivered December 8-12.
Pre-order online, or call 303-776-8466, before noon on Friday, December 5.

Tungsten Toffee
A family-owned operation in Nederland.

» Dark Chocolate Toffee—Classic English toffee in rich dark chocolate. Gluten Free
» Peppermint Dark Chocolate Toffee—Classic almond toffee, covered in smooth dark
chocolate infused with cool peppermint.

Braided Cinnamon Bread Treat
Wonderful for Christmas morning!

Just wrap the loaf in a long bag and add your decorations and bow. Then, carry a loaf
to each neighbor.

In the chaos of family gift opening early Christmas morning, this treat can be served with
milk or coffee. Or, it makes great French Toast.




The 2025 Chvigtmae Card

Thanks to Nika Magginetti (12), a 7th grade
student at Sunset Middle School in Longmont,
for her Christmas Card design!
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FROM
YOUR FRIENDS
AT LONGMONT DAIRY

Merry Christmas
HAPPY NEW YEAR

From Our Families to Your Family!

Your friends at
Lquom Dm‘fg Farm

De(.ﬂ/erq Remividers

Holiday Deliveries: If you're planning to be out of town for the holidays, please remember to log into your account and “Skip
Service,” or call us at 303-776-8466. We deliver on weeknights that fall on a holiday, but will let customers on day routes
know when to expect their rescheduled delivery if it is a holiday.

Cold Weather Tips: Place a towel or blanket inside your milk box and we will bundle up your order to prevent freezing. Milk that
has been frozen is still good to drink. To thaw, remove the cap and place the bottle in the sink. Refrigerate when thawed.




