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A difference you can taste.

“I love using Kreider’s 
farm-fresh heavy cream. 

They grow their own feed, 
milk their own cows and

bottle on their own farm. 
The fresh, clean taste really 

makes a difference in the 
overall flavor of my deserts.” 

Courtney Goldian
    Pastry Chef 
    Willard InterContinental    Washington DC

Kreider Farms Milk:•  Quick chilled to 33 degrees in just 8 minutes!
•  rBST hormone supplement freeKreider Farms:

• Family owned and operated dairy farm since 1935
•  Energy efficient, sustainable and environmentally responsible

•  Winner of a National Family Farm Environmental Excellence Award
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Jonathon Rohland

Nordstrom Regional

Chef South East & 

Capital Regions

 With more than sixteen years of professional 

cooking experience, Nordstrom’s regional chef,  

Jonathan Rohland, oversees 21 restaurant 

operations and partnership of 25 Specialty 

Coffee Bars with Nordstrom on the eastern coast.

           “We choose to use Kreider Farms dairy 

 in our restaurants and specialty coffee bars 

because their products are free of growth 

hormones and their company’s dedication to be 

good stewards of the environment. ”

 Nordstrom cares about the products they 

serve to their customers, and their association 

with Kreider Farms is a great example of two 

companies working together to bring local and 

sustainable products to a larger audience. 

 “Nordstrom believes 

that we have an 

obligation to our 

customers to limit 

the impact on the 

environment, as well 

as to offer the freshest 

and highest quality 

ingredients in our 

food and  beverages.”
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“At Firefly, we 

believe in three 

things; Great Food, 

Great Service and 

respect for the 

world around us.  

Kreider Farms 

helps me achieve 

these goals.  Their 

dairy is delicious 

and they share the 

same values in 

environmental 

and social 

responsibility.”

Daniel Bortnick

Executive Chef

      irefly’s executive chef, Danny Bortnick, is no 

stranger to the DC Metro area.   Born and raised 

in Maryland, Chef Bortnick is dedicated to 

supporting the region’s bounty.   His commit-

ment to seasonal, sustainable, and local food

is evidenced by his ever-evolving menu, 

relationships with local farmers - including Kreider 

Farms, and his bountiful organic garden.  

 The menu at Firefly features timeless 

dishes, updated with passion and whimsy, all 

designed to be approachable and delicious. 

Many menu items were inspired by meals from 

Bortnick's childhood.  His simple, clean flavors and

use of seasonal products shine on every plate.  

F
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 •  Farm Freshness
 •  Quick Chilled
 •  Award winning sustainability
 •  Artificial hormone free

Family owned and operated since 1935

Top chefs understand the importance of using fresh, local ingredients. 

Since 1935 Kreider Farms has been committed to providing you with the freshest and highest quality milk, eggs and

cream, while being good environmental stewards of the land and protecting the Cheseapeake Bay watershed.
For more information, contact:  Kreider Farms • Manheim, PA

 www.kreiderfarms.com • 888-665-4415 • MainOffice@kreiderfarms.com


