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Delivering fresh ideas to your home



I’d also like to thank our 200 
employees for your dedication and 
resilience during these difficult 
times.  You are the heart and soul 
of Smith Brothers Farms.  Your daily 
commitment to the highest standards 
is what keeps our community happy 
and healthy.

On behalf of everyone at Smith 
Brothers Farms, I’d like to wish you all 
a joyful and restful holiday season.  
We look forward to serving you in the 
new year.

Sincerely,
Dusty Highland

CEO of Smith Brothers Farms

he familiar scents of 
pumpkin, cinnamon and 
eggnog always signal that 

the end of another year is fast 
approaching.  As we dive into the 
holiday season, I find myself 
reflecting on the year that was and 
appreciating what matters most in 
my life.

One of our core values here at Smith 
Brothers Farms is family and ours has 
grown considerably over the past 
18 months.  More and more Puget 
Sound families have depended on us 
to deliver milk and groceries to their 
porch boxes every week.  Thank you 
for your continued trust in us.  It is our 
privilege to serve you.

A LETTER FROM OUR CEO



It’s that time of year again where we ask you to decorate your porch box for a 
chance to win $100 in account credit. Our annual porch box decorating contest 
has become one of our favorite holiday traditions, and we can’t wait to see all 
your fun and fabulous boxes! 

For all the details, including where to submit your photo, visit: 
SmithBrothersFarms.com/porch-box-contest-2021

Here’s how it works:
•	 Decorate your porch box and submit a photo from 11/29 – 12/20

•	 From 12/21 to 12/28, folks will vote for their favorite porch box 

•	 The porch boxes with the most votes will win:  

1st Place: $100 credit 
2nd Place: $50 credit 

3rd Place: $25 credit
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C O N T E S T

Winners will be 
announced and 
notified by 12/31







The best gifts are ones you can eat! This holiday season, surprise family 
and friends with a gift that will fill both their stomachs and hearts. We’ve 
rounded up a delicious selection of goodies that will please everyone’s 
taste buds. 

Tony’s Coffee Snow Joe  |  Stumptown Evergreen

 Blue Lotus Chai Traditional Masala  |  Blue Lotus Chai Golden Masala 

Frans Gray Salt Caramels  |  Seattle Chocolates Winter Orange Spice Truffle Bar |  Seattle Chocolates Hot Buttered Rum Bar  

Seattle Chocolates Woodland Raccoon Gift Box  |   White Toque Assorted Macarons

Columbus Meats Prosciutto  |  Columbus Meats Dry Salami  

Salt Blade Salami Urutan  |  Salt Blade Tuscan



Scones:
1 tablespoon Smith Brothers Farms unsalted butter
1 cup Organically Grown Company Bosc pears diced
1 tablespoon brown sugar
1 3/4 cups all purpose flour
1/3 cup sugar
2 teaspoons baking powder
1/2 teaspoon baking soda
1/4 teaspoon salt
1/2 teaspoon cinnamon
1/8 teaspoon cardamom
1/4 cup cold Smith Brothers Farms unsalted butter
1/2 cup cold Smith Brothers Farms low-fat buttermilk
1 large Smith Brothers Farms egg

Glaze:
1 tablespoon unsalted butter
1 cup sifted powdered sugar
1/8 teaspoon cinnamon
1/2 teaspoon vanilla
3 tablespoons milk

Heat butter in non-stick skillet over medium heat and sauté 
pears until golden brown and tender. Add brown sugar and 
cook until dissolved. Remove pears from heat and set aside.

Preheat oven to 400 and set rack to center of oven. Line a 
baking sheet with silicone liner or parchment paper.

Whisk together flour, sugar, baking powder, baking soda, salt, 
cinnamon and cardamom. Add grated cold butter (you can 
dice, but I find grating the butter adds an extra rise during 
bake). Using a pastry cutter or fork combine butter and flour 
mix until it’s a course grain meal. Place in freezer for 10-15 
minutes.

Whisk together buttermilk and egg, add to chilled flour mix. Do 
not overwork, just combine. Fold in caramelized pears. Scrape 
out onto prepared baking sheet. Flour top of dough, hands 
and pastry scraper. Form into an 8 inch round and score into 8 
equal pie pieces. Bake 18-20 minutes or until golden brown.

Cool scones completely and drizzle with glaze before cutting 
into equal pieces. 

To make glaze, place butter in sauce pan over medium low 
heat. Melt butter, stirring constantly until a warm brown color. 
Whisk together sifted powdered sugar, browned butter, vanilla, 
cinnamon and milk.

Recipe courtesy of @flurycat
The Great Smith Brothers Bake Off Winner



26401 79th Ave S | Kent, WA 98032 | (877) MILKMAN

SmithBrothersFarms.com

Our boneless prime rib is delivered fresh 
and vacuum-sealed. Prime rib orders will 
be delivered December 20th -24th.

Pre-order
 NOW! 


