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Dear Friends,

Ally Malecha's drawing wins
the 2011 Designer Eggnog
Bottle Contest!
Congratulations
to Ally Malecha
of Westminster!
Her design will
appear on the 2011
Collector's Classic
Eggnog bottle. She
is fourteen years
old and in her
sophomore year at
Broomfield High School.

Ready……Set…….Go! October
starts the mad rush to the holidays
and the end of the year! Or, at
least that’s how it feels most years.
I hope you will use our home
delivery service now (and all year)
to help make your busy life a little
easier. We are so pleased to offer
an expanding line of products.
And, we are happy to offer online
order changing, e-statement
capability and auto-pay online
options. Of course, we are always
delighted to take your calls!
Hope you can take some time to
breathe deep and smell wonderful
Colorado autumn!

Ally has thought about entering
the annual contest before, but
missed the past years' deadlines.
This year, she made the
deadline and her drawing
won! When she was
informed that her picture
had won she declared,
“Now I have an even
greater reason to drink
more eggnog than ever
before!”
Ally says she has enjoyed
Longmont Dairy milk all
of her life. An avid eggnog
lover, her favorite flavor is
cinnamon; but, she admits
to really liking the dairy's
chocolate milk too. This is
not surprising as she is a
former gymnast who now
runs on Broomfield High
School’s cross country and track teams.
For the past five years, Ally has played violin
in the Front Range Youth Symphony (she has
played the violin for 10 years). She also plays
the mandolin and is a published writer; many
of her articles have appeared in the youth

Take care ‘til next time,

section of the Denver Post.
When asked about her future
she said, “I am very goal
oriented. I want to attend USC,
become a surgeon, and work
in the San Francisco Bay Area.
I am especially interested in
working with children.” This
summer her parents took her
to California where she visited
different universities.

This year's contest runner-ups
are Evan Young, Boulder;
Brooklyn Eggestein,
Thornton; Leif Rowland,
Lakewood; Brianna Bettis,
Longmont; and Karson
Horan, Castle Rock. You
can view their drawings at
LongmontDairy.com.
To quickly go to
the website, just
click this QR
code with your
smart phone.

Baked Potato Soup

Delicious anytime, Baked Potato Soup
is great for lunch or a perfectly simple
supper. Serve with a tossed salad and
artisan bread.
2 very large or 4 medium-sized, unpeeled
potatoes; baked, cooled, and cubed
(Yukon Gold or Russet or combination)
3 slices bacon (cooked, drained and
chopped into small pieces)
1
/3 cup Country Cream butter
1
/3 cup flour
3½ cups Longmont Dairy milk
½ cup chicken broth
2 green onions, chopped
1 cup Tillamook sharp or medium
cheddar cheese
½ cup sour cream
¼ tsp. cayenne
½ tsp. salt
½ tsp. pepper
Bake potatoes until tender. Cool and cube
in ½ inch squares. While the potatoes are
baking, fry the bacon, drain and chop into
small pieces. Melt butter in a mediumsized saucepan. Stir in flour, continually
mixing together with the butter until
smooth.
Gradually add Longmont Dairy milk and
chicken broth, stirring constantly until
the mixture has thickened. Add cubed
potatoes. Bring to a gentle boil, stirring
constantly.
Add chopped green onions and simmer
for about 10 minutes. Add the pieces
of cooked bacon, cheese, sour cream,
cayenne, and salt and pepper.
Stir until cheese is melted and soup is
hot. Do not boil soup after the sour cream
and cheese have been added. Serves 6.
Recipe may be doubled, as desired.
'
Recipe inspired by Colorado Proud
www.colorado.gov
MOOO News, September 2011

