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The Daily Grind

106 E. Strohm, Haxtun • (970) 774-JAVA (5282)

Back row (l-r): Brenda Borra, Laurie Koellner, 
Tia Rovetti & Sam Mayhew; front row (l-r), 
Amber Angelton, Rita Hiller & Trey Bivins.

 The Daily Grind connects modern with nostalgia, a gourmet coffee shop/deli with a one-of-a-kind laid-
back style.  Owner Laurie Koellner and her employees take pride in creating beverages and food of the 
highest quality, refusing to cut corners.
 Laurie based the concept of the Daily Grind on the stylish coffee shops found in metropolitan areas but 
incorporated her love of “junk” décor to create a place where people could relax and connect.  “It was about 
community.  I wanted a place for people to gather with friends.  I always loved that about the coffee shops in 
the city and thought we could use something like that here.”
	 With	that	idea	in	mind	plus	a	love	of	creating	new	ways	to	utilize	old	things,	Laurie	spent	five	years	plan-
ning and researching before opening the Grind in 2008.  “I didn’t want to copy people.  I wanted to have our 
own signature, a special feel from the moment you walked in.”  
 She scavenged junk piles for local memorabilia and sought items to stir memories.  An old Baker’s Food 
Liner sign hangs above a door; a large Bubble Up® sign covers most of one wall; an S & H Green Stamp sign 
hangs on another wall.  Half of the Baker’s sign came from the building next door where she found it splat-
tered	with	black	spray	paint.		Her	dad,	Mike	Koellner,	found	the	other	half.		“I	love	that	it	has	significance	to	
the area.  It gives it meaning so that when people come in here it invokes emotion and they start talking about 
something the item reminds them of.  A lot of people remember Bakers’ Red and White, others remember 
saving Green stamps with their mothers and they talk about that.”  The Bubble Up® sign came from a pile of 
junk found at a local farm sale.  
 While the décor generates atmosphere and conversation, the priority remains quality when it comes to 
the Grind’s menu, which offers a variety of cold and hot beverages plus sandwiches, wraps, salads and soup.  
There are also pastries, scones, breakfast breads, cakes and cookies made on site.  
 When Laurie decided to broaden the scope of the business to include food, she enlisted assistance from 
several	people	to	re-create	old	favorites	with	new	elements.		“When	we	find	a	really	good	idea	for	a	sandwich	
or one we like, we combine ideas and change things up to make it an original,” say Laurie.   The Daily Grind also caters groups large and small, on and off site.  
“We’ve done a little of everything from cookie trays, to cakes and sandwich trays, to casseroles and roast beef.  There are times we set the meal up and leave and 
other times we serve a seated meal.  We like to help in whatever way we can.”
 Laurie spent the days leading up to opening the shop testing the technique for making espresso.  She attended coffee shows and visited “roasters,” choosing 
a	Colorado	roaster	that	strives	for	the	same	quality	she	demands.		“They	ship	us	our	beans	overnight.		We	use	filtered	water	for	our	drinks,	and	we	don’t	grind	our	
beans	until	we	are	ready	to	begin	brewing.		Our	iced	tea	is	a	high	quality	loose-leaf	tea	also	brewed	with	filtered	water.		Our	fruit	smoothies	are	made	with	real	fruit	
puree and we even make our own whipped cream.”  
 She focused on that same high standard when deciding on beverage equipment, deciding on a semi-automatic espresso machine although a fully automatic 
would be easier and require less staff training.  The semi-automatic machine keeps the art in pulling the perfect shot.  “We constantly adjust the grind of the espresso 
beans and closely watch the level and pressure of our tamp in order for the espresso shot to be just right. If it’s not, we quickly make adjustments and do it again until 
every step is perfect.” 
 She adds that even if the customer may not understand the process, she feels they deserve high quality.  “We have that right here in a small town, even if people 
don’t know why it’s good from the technical side of things, they still appreciate it.  We love to keep that art in pulling that perfect shot and steaming velvety milk.”
 The Grind also offers a selection of bulk coffees, teas and candies plus a variety of jewelry and gift items.  A large private room is available by appointment for 
group gatherings or meetings and Wi-Fi is available.  Hours are from 6:45 a.m. until 5:30 p.m. Mondays through Fridays, with special hours for events like Corn 
Festival and Old-Fashioned Saturday Night.  
 Laurie emphasized that The Daily Grind is for everyone.  “I want everyone to know there is something for them here.  It’s not just for coffee drinkers. We are just 
happy to see people come through the door. We don’t care how you dress.  We don’t care if you order it right or use the proper term.  Just tell us what you want and 
we	will	help	you	figure	it	out.”		She	says	they	usually	ask	two	questions:	“Do	you	want	something	with	coffee	or	something	without?		Do	you	want	something	cold	or	
something	hot?		It’s	just	that	simple.”
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HAXTUN BUCKS

SAMPLE

• Haxtun Bucks are available for purchase at Points West Community Bank in Haxtun
• Haxtun Bucks may be redeemed at any of the businesses listed in this directory

• Haxtun Bucks make great gifts for birthdays, holidays, anniversaries, etc.

HELP THE HAXTUN CHAMBER OF COMMERCE 
KEEP HAXTUN’S HARD-EARNED DOLLARS IN HAXTUN.

For more information on Haxtun Bucks contact the Town Hall (970) 774-6104.

• Haxtun Bucks are available for purchase at Points West Community Bank
• Haxtun Bucks make great gifts for birthdays, holidays, anniversaries, etc.

Help the Haxtun Chamber of Commerce
keep hard-earned dollars in Haxtun.
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Tempel Veterinary 
Service

24976 CR 15, Haxtun
(970) 774-3456

PC Telcom
240 S. Interocean, Holyoke

(970) 854-2201

Haxtun Schools
Elementary

601 N. Colorado, Haxtun • (970) 774-6161
High School

201 W. Powell, Haxtun • (970) 774-6111

McDonald & Keil
Physical Therapy

543 N. Colorado, Haxtun 
 (970) 774-4878


