
Long Dream is a 
small farmstead 
grade A dairy 
and creamery 
located in the 
foothills outside 
Lincoln, CA. 

Their cows live outside 365 
days a year and are certified 
as Animal Welfare Approved. 
Their cows are hardy heritage 
breeds, which thrive on pas-
ture with minimal grain. Un-
like     almost all commercial 
dairies in the US, their cows 
are milked only once daily and 
live with their calves. Long 
Dream Farm now produces 
two cheeses in small batches. 
Ricotta-Creamy and sweet 
and perfect for     desserts 
and pastas. 2# tub $13.75. 
Panela-A Mexican style 
cheese and also similar to the 
Indian cheese Paneer. It is 
light and creamy, pressed in 
baskets, and excellent on the 
grill or crumbled on tacos and          
enchiladas, salads and pizzas. 
2# $25.75. Long Dream Farm 
also raises a flock of about 
1000 chickens which spends 
the   daylight hours free to 
explore the 90 acre farm. 
Their chickens are a mixture 
of hardy breeds that lay very 
large eggs ranging in color 
from pink to tan to dark 
brown. We offer Pasture 
Raised Eggs in limited       
quantities for $6.75 per doz-
en.  
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Stillwater Orchards is a long established farm 
next to the Sacramento River in the town of 
Courtland. The region is known to produce 
some of the best pears in the world. The Bart-
lett pear is the       nation’s leading pear variety 
and counts for 75% of the California harvest. 
We are currently offering several varieties from 
Stillwater Orchards: Delta Bartletts are classic 

summer pears-sweet and juicy with buttery flesh and distinct 
aroma. 40#case or pound. Stark Crimson-This colorful red pear 
has the same characteristics as the Bartlett. When fully ripe, the 
skin is at its brightest. 20# case or pound. Seckel-An excellent 
dessert pear, small in size but big on sweetness. Skin does not 
change color but softens around the stem when ripe. Great 
served with cheese or baked  into tarts. 20# case only. Bosc-The 
most popular dessert pear, excellent for baking. The Bosc pear 
shows no skin color change during ripening, but shrivels at the 
stem instead. 40# case or pound. French Butter-Juicy,   buttery 
flesh with hints of lemon. A great baking pear. 20# case  only. 
Comice-Its very juicy-creamy flesh has a winey aroma and is 
one of the sweetest and juiciest pear varieties. 20# case. 
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