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AS IF WE DIDN’T HAVE ENOUGH 
to worry about! Where we live 
can also endanger our goats! 

I’ve lived in four states my entire life: Florida, 
Idaho, Utah, and Nevada. One deals with hurricanes, 
two can have devastating flash floods, and all the 
above may scorch to cinders from one spark. We 
often don’t think about environmental disasters until 
they happen, and protecting our livestock requires 
extra care and planning. Where do you live, and how 
should you prepare your goats for emergencies? 

Three of our best writers have come together to talk 
about those situations, particularly about fires. From 
gripping tales of survival to advice for the aftermath 
and resulting health conditions, Katherine Drovdahl, 
Karen Kopf, and Lacey Hughett provide valuable 
information which may save caprine lives someday. 

How can you prevent those wildfires? One way is 
with weed-eating goats, which naturally clear out 
the dry undergrowth which can go up like a torch! 
Theresa Miller tells us about how one rural county 
employed goats to mitigate environmental hazards. 

But we can’t always be serious. Who makes 
items with goat milk? Professional soapmaker 

Melanie Teegarden offers tips for using all kinds 
of milk for soaps. And Kate Johnson from The 
Art of Cheese tells us how to make a cheese press 
from buckets, providing delicious recipes to try. 

We have stories about a London play ... starring 
goats! And about a trio of siblings working their 
way toward college with their own livestock. Check 
out this issue’s stunning cover and photo essay, 
from Kokopelli Kikos and Pack Goats in Utah.

Do you have stories about your goats? Perhaps 
a struggle to survive an emergency or just a fun 
tale about a livestock show gone wrong? Send 
them to me at goatjournal@gmail.com. We would 
love to share them in our Reader Letters section. 

goat journal : : from the editor

STAY SAFE OUT THERE!

What Would You Do and  
Where Would You Go?

Photo Credit: Jason Marsh of Kokopelli Kikos and Pack Goats.
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Send us your letters, whether positive, negative, or just to brag about your goats! 
Goat Journal, P.O. Box 566, Medford, WI 54451 or email goatjournal@gmail.com

Hi, my name is Samantha and I live in South Dakota. 
I have been reading Goat Journal for three years and 
love this magazine! I have been raising pack goats 
and dairy goats for four years; I was really excited to 
see an article on pack goats! Could there be an article 
on pack goats in every issue or every other issue? 

My question for Kat's Corner: I try and 
raise my goats on as many healthy herbs as 
possible. Should I still give them CDT shots?

Thanks again,
Samantha

Hi, Samantha. Kat has answered your question within 
this issue; see page 15. Keep those questions coming!

goat journal : : conversation

I really appreciate your 
Caprine Corner in  

Goat Journal. I’ve been  
raising goats (Nubians 
and Toggenburgs) for  

a few years, and 
I always learn  

something new from you.
- Anne from Kansas

I read your magazine regularly and when I was reading 
the March/April 2018 issue, in the article regarding 
"Poisonous Plants," Ms. Drovdahl misstated in the eighth 
paragraph: "The leaves and flowers (and honey made from 
the pollen).” I have been a beekeeper for nearly 20 years 
and I just want to point out that honey is made from the 
nectar of the flower, not the pollen. Pollen grains are the 
male reproductive cell of the flower. The flower produces 
nectar to attract the pollinators to the flower to shake the 
pollen into the pollen tube, then into the flower's ovaries 
to produce seeds for the next generation of the plant. 

Thank you for your time, 
Robert Borkowski

In addition to Mr. Borkowski's wonderful detail is that pollen 
does stick to teeny bee tummies and legs and does end up into 
the honey made from the nectar. The nectar from rhodies is 
also toxic. Thank you, Robert, for giving our readers increased 
clarification on the process. It's obvious you love your bees. 

 - Kat Drovdahl

in response to 
POISONOUS PLANTS

In the March/april 2018 issue:
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Dear Editor:

I would like to comment on the new format 
of Goat Journal. We have been subscribers for 
25 years and were very disappointed to say 
the least. We are no longer interested in the 
articles we found. It seems you are publishing 
a magazine for pet owners, not serious goat 
people. Wisconsin is a leader in the dairy goat 
industry so most of your articles would not be 
helpful. For many years, breeders have been 
reading and advertising in your magazine. What 
a put down to the serious breeder. Wisconsin 
no longer has a dairy goat magazine.

Thank you,  
Dorothy Carey

Briarwood Farm
Stratford, WI

In the March/April 2018 issue, the feature story 
“Park Rangers vs. Pack Goats” brought up concerned 
questions from the pack goat community. 

Despite the editorial change in story title, 
originally titled “Biosecurity Has a New Threat,” 
by writer Karen Kopf, the NAPGA and dedicated 
pack goat enthusiasts work hard to partner with the 
Department of Fish and Game and the Wild Sheep 
Foundation. They strive to find the best working 
relationship and are not on opposing sides. 

Learn more about the North American 
Packgoat Association at www.napga.org.

- Marissa Ames
Editor, Goat Journal

Hi Dorothy,

Thank you for your input. Of all the constructive 
feedback we have received after the change of focus, 
the majority has been from dedicated dairy breeders. 
And we understand the frustration of seeing a 
95-year-old magazine switch attention to concentrate 
on the additional reasons people keep goats. 

We are sorry to see you lose interest in our magazine. 
Because we began as a dairy magazine, and lean on 
dairy goats as our largest focus, we are always open to 
input regarding how we can better represent the dairy 
world while also representing the meat, hobby, pack 
animal, landscaping, and therapy side of goat-keeping.

Thank you,
Marissa Ames

Editor, Goat Journal

in response to 
PARK RANGERS VS. 

PACK GOATS
In the March/april 2018 issue:
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My Angora goats and I LOVE Goat Journal! I am 16 and recently started a business breeding colored Angora goats and selling their mohair. My farm name is CMH Angoras. My gray doe, Jadore, loves napping in the sunshine, exploring her pastures, and most of all, winning shows … 

My name is Lisa Roskopf and I’m from Hawks Mountain Ranch. 

I have been a subscriber to your magazine for several years 

now. It’s my favorite goat magazine. Love all the fun and 

educational articles. Here is a photo of my buck, Macaroni … 
and a photo of Pygora kids in our pasture.Submitted by Lisa Roskopf

while Sebastian is a big love that enjoys going for hikes in 

his red pack saddle.

Submitted by Claire Hufnagel

goat journal : : reader photos
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ways to share:

email photos in jpg format to  
goatjournal@gmail.com

message us on facebook:  
facebook.com/goatjournal

tag us on instagram or  
use #goatjournal:  
instagram.com/goatjournal 

mail your entry to: 
goat journal 
p.o. box 566 
medford, wi 54451

Sheryl Hill, sister of Goat Journal’s natural goat health  expert, Katherine Drovdahl, gets an Obie kiss at the annual NWODGA goat educational conference near Portland, Oregon.Submitted by Katherine Drovdahl

Emma and Flora.Submitted by Kim Fisher 

We had been catching this nanny goat kid, Cocoa Butter,  

jumping on the freezer and eating from the top of the feeder. 

She was tired of getting the shaft when it was suppertime!  

I think goats are pretty smart!

Submitted by Tabby Harlow 
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WHEN I WAS 7 YEARS 
old, my dad got me two 
goats to practice goat 

tying for the rodeo. I called them 
Zinger and Chloe, but he said 
the goats had to go back after the 
rodeo was over. I agreed to that. 
Of course, I fell in love with them. 
After a lot of bickering and fighting, 
he agreed I could keep the goats. 

One and a half years later, Chloe 
came down with something. She 
would just lie on the ground and 
kick and couldn’t get up. We called 
the vet and he said to get some 
electrolytes in her and give her 
some other shots. A couple of days 
went by and she wasn’t better. 

The next day Chloe died! Zinger 
was just as heartbroken as I was. 
It was a tough couple of weeks.

Then in the summer of 2016, I 
took a dairy goat project in 4-H. 
We got Zinger prepared for the 
show ring and I was super nervous 
although I had spent all of my 
spare time practicing. I came out 
of the ring with a big purple first 
place ribbon and an even bigger 
smile! After the fair, I decided to get 
Zinger bred. We found a Nubian/
Boer near us and the owner was 
willing to let us borrow him.

My Aunt Penny has an 
ultrasound machine and within 
the first month, we could see two 

fetuses. In April 2017, Zinger gave 
birth to a buck and a doe. I named 
them Verde and Clover. That 
summer, I sold the two babies to 
my very good friend, Grace. She 
still has them and loves them as 
much as I did. For Christmas in 
2017, I got a registered, bred Boer 
goat that I named Prairie. A couple 
of days after Christmas, my aunt 
inseminated Zinger with semen 
we had bought a few weeks before. 
Now every week, my mom, aunt, 
and I ultrasound Zinger and Prairie. 
So far, Zinger has at least one 
baby and Prairie has two, maybe 
three babies. And that is the story 
of how I fell in love with goats. 

Shaylee Berg, age 11

goat journal : : reader spotlight

Shaylee
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kat’s caprine corner : : featuring katherine drovdahl, MH CR CA DipHIr CEIT QTP

Q: What goat illness would cause my goat 
to cough?
A: Goat coughing can be caused by several things. 
A goat illness and issue list causing a goat to 
cough would include allergies, smoke, or dust in 
the environment, pneumonia, getting something 
caught in the throat, getting liquid in the lungs, 
and lungworm. If you hear a goat coughing, you’ll 
want to determine the cause right away so you 
don’t risk loss or further damage to your goat.

Have a question for Kat's Caprine Corner? 
Send it to us at goatjournal@gmail.com.

Kat Drovdahl answers questions about evacuation, 
relocation, and goat illnesses resulting from  
disasters. Is your goat coughing? Is a big storm  
on the way?

A: The biggest problem with 
windstorms is having blown debris, 
branches, or trees damage fencing, 
buildings, or animals. Prepare 
now by removing any weak trees 
or branches from areas that could 
cause damage. Be sure that any 
housing can keep the goats well-
protected from winds both from the 
sides and the tops. Also consider 
that power outages can cause 

problems with drawing well water 
for your goats. If you can use a rain 
barrel system to collect water as 
well as store extra water in barrels 
and containers, you’ll be ahead of 
the game. The average goat requires 
one to two gallons of water per day. 
For a goat that is lactating, add her 
milk production to that amount. So 
a goat milking one gallon per day 
will need one for milk production, 

plus one to two for her body. Plan 
on three gallons in this case. If you 
have a generator for your electricity, 
be sure to keep it maintained and to 
keep extra fuel on hand. Be sure to 
replace the fuel every few months 
to avoid condensation mixing in 
with it. Also be sure to keep gloves, 
chainsaws, well-stocked first aid 
kits, and extra feed on hand.

Q: We had floods come through here and now 
we have goats with round patches of scabbing 
that turns into hair loss. What is going on?

A: Ringworm is the most common one and causes the 
pattern you are describing. Some forms of ringworm 
can even cover a large amount of your goat. Fungal 
issues such as this are spread by airborne spores and 
can remain on the goat or in the environment, waiting 
for an opportune time to strike. Post-flooding, where 
stress reduces immunity of your animals, and an 
increase in fungal activity along with the additional 
humidity in the air, really increases the incidence of 
this problem. I prefer to use lavender essential oil 
(properly diluted for age and weight of your goat) 
or herbal salves such as HerBiotic™ to deal with 
this problem. Even garlic can be pressed into olive 
oil and steeped to help the body defeat this foe.

Q: We just moved to an area prone to 
flooding. What goat illnesses could we 
expect to be a problem in our herd?

A: Flooding nearly always creates a problem with 
parasites. Flood waters have the ability to move 
parasitic larvae and eggs from infected farms onto 
your farm as they move through the area. The 
greatly increased humidity often coincides with 
warm to hot temperatures in much of the U.S. This 
combination grows parasites quickly. Your goats can 
easily become quickly overwhelmed by blood (red) 
worms, roundworms, pinworms, lungworms, liver 
flukes, and/or barber pole worms. Be proactive by 
jumping on parasite management before you get 
symptoms of parasite overload such as diarrhea, 
bottle jaw, barbed hair ends, dull eyes, weight 
loss, or dead goats. If possible, keep your goats off 
recently flooded grounds until they have had ample 
time to dry out and do not let them onto pastures 
with grass shorter than four inches. Also keep them 
off of pastures that have snails or slugs, which are 
intermediary hosts for lungworms and liver flukes. 
Don’t forget to be proactive with your guardian 
dogs as well to avoid heartworm infections from 
mosquito population growth after flooding.

Q: We were told we are in for some windstorms this spring. How can we prepare for them?
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Q: How much money should I set aside to take care of my goats 
in the event of a disaster?

A: Money experts such as Dave Ramsey encourage people to keep an 
emergency fund in place of three to six month’s worth of the money you 
would need to care for your stock, your family, and your monthly bills in 
the event of a disaster. You don’t want the natural disaster to also turn into a 
financial disaster from lack of preparation. Keep it in an account that is easy 
to get to within a few days, such as a money market. Five to seven days' 
worth of funds needs to be even more accessible, such as in a safe or savings 
account that has access from multiple locations, in case one location 
becomes shut down.

Q: I try and raise my goats on as many healthy herbs 
as possible. Should I still give them CDT shots?

A: CDT injections are for Clostridium C and D types and the T is for 
tetanus. Vaccines always carry the risk of side effects, ranging from nothing 
noticeable to cancer to autoimmune diseases to death. We don't use them 
on our farm, except for rabies in our dogs because it's required by law. 
I keep ClostridEaze™ and HerBiotic™ herb mixes on hand and Lobelia 
inflata extract. I can address either issue with those herb products if needed.

Q: We just got goats and live 
in an area that can get wildfire 
smoke some summers. Can 
this be a problem for them?
A: Absolutely. I've had splitting 
headaches and congested lungs 
when stuck living in wildfire 
smoke. Certainly, those can be 
problems for your goats as well. 
Headaches can be caused by the 
toxic smoke, which can make your 
herd less patient with each other 
and with you. Breathed smoke 
also creates acidity and toxicity in 
the body, which lowers immunity. 
Lowered immunity and mechanical 
damage/accumulation from smoke 
particulate in the lungs absolutely 
makes a goat more susceptible to 
pneumonia as pathogens like to 
breed in mucous-filled lungs. If 
you aren’t able to get your herd 
out of the smoke, please take steps 
to be sure that you are supporting 
their immunity, keeping them on 
cleansing herbs to help support their 
liver and kidneys while cleaning 
out toxins, and lung support herbs 
to give them the best shot at staying 
strong through a problem time.

Other problems posed by 
wildfires are external burns 
and burned lung tissue from 
breathing heated smoke. Burned 
lung tissue can create moisture 
in the lungs, which can create an 
environment that pneumonia likes.

A concern for those that evacuate 
goats to public shelters such as 
the fairgrounds is being sure that 
your goats are not near other 
animals that may have CL (Caseous 
lymphadenitis). If you can’t stable 
in a corner away from other herds, 
my choice would be to stable at a 
friend’s that also has a clean herd 
that is out of harm’s way. r

A: There are three evacuation 
levels. These levels, one (get 
ready), two (get set), three (go) 
are designed for people that have 
one or two house pets. They are 
completely not designed for those 
with livestock! Level one, if you 
have livestock, means prepare 
now. Load your trailers and 
trucks with the gear you would 
need on the road. Pack copies of 
registration or ownership papers, 
gear, feeders, buckets, first aid, 
gloves, portable pens, etc. Have 
cash and emergency fund access 
for fuel, feed, wellness care, and 
housing for you and your goats. If 
you cannot haul your animals off 
in one load, then prearrange a list 
of people that are available to help 

haul off and locations to go. Plan 
what animals leave in which load. 
Be sure, ahead of time, that all your 
stock has some form of permanent 
identification. Level two, which 
means "get ready" for suburbia, 
actually means go for livestock. At 
a level two, you can still get help 
for hauling if needed and usually 
have time to move livestock to 
a safe location. At level three, 
sometimes there isn’t time to issue 
a "go." Level three problems vary 
from roads being congested with 
evacuees or becoming closed, not 
allowing for round trips or for help 
to move out stock, to becoming 
overcome by the tragedy. For 
livestock, really there are only two 
evacuation levels if you want to 
reduce the risk of loss and stress.

Q: We were put on evacuation notice. How do I know what 
to do at which levels?

Katherine and her beloved husband manage gardens, LaManchas, and other stock 
on their northwest farm. She operates Fir Meadow LLC online, which offers hope 
to people and their animals through natural herb products and consultations. 
Her lifelong passion for animals and herbs combined with her Master’s degree in 
herbology and other alternative training gives her unique insights when teaching.  
Obtain her books, The Accessible Pet, Equine and Livestock Herbal, and The 
Accessible Livestock Aromatherapy Guide from www.firmeadowllc.com.
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feature : : goat care during fire season

by Karen Kopf

GOAT CARE DURING  
FIRE SEASON

WHEN RAISING GOATS, prepare for many 
seasons: breeding season, kidding season, 
show season, winter — and for many in 

the western states, FIRE season. Though you may not 
live in a wildfire-prone area, your goat care protocol 
should include a fire safety plan for your herd.

How do goat owners prepare for fire?
They make plans: evacuation, mitigation, 

and relocation.

EVACUATION: IF YOU CAN OR MUST LEAVE
Mary Henderson is all too familiar with wildfire 

and executing safety plans, living in California. In 
2015, they had responded six times on advisory 
evacuations, but in August of 2016, the Clayton fire 
caught the community by surprise. Though there were 
fires in the area, a mandatory evacuation had not been 
issued. By the time it was needed, it was too late.

"We went 10 minutes from smelling smoke to 
leaving. We saw the neighbor’s trees on fire. It 
happened so fast. Our wooden fence ignited and 
propane tanks started to explode. We were surrounded 
on three sides and thought we were ready. 

Normally, it only takes 10-15 minutes to load the 
goats up. We had our suitcases ready by the door. 
The truck was parked by the pen gate with the 
camper shell on it and the trailer hooked up."

We can plan based on what we know, but Mary 
suggests more. Goat care under typical conditions is 
far different from goat care in an emergency situation. 
"The goats were panicking. Planes were flying 
overhead. The fire roared. There were explosions. We 
were yelling trying to be heard over the noise. Goats 
that wouldn't normally run, ran from us. We could only 
load six out of 16. I couldn't believe it. We had to leave 
without all of our goats and I was devastated. I didn’t 
want to leave my goats, but I had to protect my family."

Adrenaline, confusion, and panic affect both 
animals and humans. Animals are very sensitive 
to fire and typically react with nervousness, panic, 
and even aggression. They often resist handling and 
attempt to flee any type of confinement — including 
a trailer. Once fight or flight response is triggered, 
it can remain long after the triggers disappear.

To preserve lives, it may not be possible to evacuate 
all animals. A herdsman must make a heartbreaking 

Photo credit: Noah Berger Photography
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choice. Before leaving, Mary’s husband Bobby opened 
all the gates. Mary feared they would never find the 
goats again if they ran. It seemed counterintuitive, 
but opening gates allowed their animals to escape 
burning areas. Bobby did the right thing. If animals 
must be left behind, do not leave them confined. Secure 
barns and buildings so animals cannot hide within. 
They stand little chance of survival if confined.

HOW WILL YOU TRANSPORT LIVESTOCK?
As they were leaving, Mary saw police going from 

door to door, evacuating neighbors. Though they 
usually had more than one road out, some roads were 
closed, and they were stuck behind other people trying 

to flee. Flames burned 10 feet from their vehicle on both 
sides. Narrow back roads allowed no way to go around 
other vehicles. Their stock trailer further limited where 
they could go and how easily they could maneuver.

Do not count on borrowing a trailer. Almost 
everyone that owns a trailer also owns stock and 
will be using their trailer to evacuate their stock.

WHERE CAN YOU GO?
When considering evacuation, have several 

alternate destinations, in different directions, with 
varying distance from your location. Remember 
that some roads may be closed or restricted to 
emergency service vehicles. In Mary's case, every 
arranged location was also threatened by fire. It 
burned three miles out from the only place she 
had left, but thankfully it didn't travel further.

IS THERE ADEQUATE FOOD, WATER, FENCING, 
AND SHELTER?

Despite all their preparations, they wished they 
had kept the trailer loaded with hay. Because of fire 
destruction and all the displaced animals, the county 
had a hay shortage. Water is also not assured in 

Though you may not live in a  
wildfire-prone area, your goat 
care protocol should include a 
fire safety plan for your herd.

Photo credit: Noah Berger Photography
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wildfire situations so if you have a means of storing 
water, take some along. The area to where they 
evacuated had no power for three days. Wells do not 
pump without electricity. They couldn’t leave to source 
water because the police had closed the road. It is 
important to keep a means of accessing well water — 
with a hand pump or generator — and enough fuel 
for the generator. Mary also suggested having a basic 
goat care vet kit in the trailer, as veterinary supplies 
can also be difficult to source.

Relocating goats is not as easy 
as relocating horses and cattle. 
Goats have unique fencing 
requirements. Unless someone 
has goats, they are likely not set 
up to keep goats, which can be 
limiting in finding pasture. For 
as much as we don't like net 
fencing, we keep it and a solar 
charger that could be employed 
to create a temporary pasture.

Unbeknownst to Mary, shortly 
after they left, firefighters arrived. 
They saw the goats and rescued 
each one. Some were hiding in 
their houses. Firefighters put 
them in a nearby shed temporarily, until they could 
be relocated. Mary and Bobby's home, outbuildings, 
vehicles, and equipment were incinerated.

CAN YOU IDENTIFY YOUR ANIMALS?
Mary was distraught. She didn't know what 

happened to her animals, and she wasn't allowed back 
into the evacuation area to check on them. No one had 
answers … until a friend called from Michigan. He 

had seen what he thought were Mary's goats on the 
news. The story was viral, with pictures of her goats 
everywhere, allowing a quick reunion. Because Mary 
had a website, www.noudderplaceonearth.com, with 
pictures of her goats, she could confirm her ownership. 
All her other pictures and goat care records were lost 
in the fire. None of her goats had tags or tattoos. It is 
recommended that you keep pictures and identifying 
information for each animal in your evacuation kit if 

you have no means of accessing 
them electronically. Plastic ear tags 
are not reliable as they can melt.

When asked how she would 
advise others in evacuation 
situations, she said emphatically 
that livestock owners should not 
wait for a mandatory evacuation.

MITIGATION: WHEN THERE IS 
NOWHERE TO GO, OR FIRES DO 
NOT IMMEDIATELY THREATEN 
YOUR LOCATION.

Our situation at Kopf Canyon 
Ranch differed from Mary’s. 
During the 2017 wildfires, 
mitigation was our only 

option. The entire Northwest was on fire. We had 
active fires within 15 miles from us, and all of the 
surrounding states. We were forced to shelter in 
place. Thankfully, we have a drylot area that we 
jokingly refer to as "the moon." Nothing grows there, 
no fuel for fire, so it is an ideal space for refuge.

 To mitigate the threat, create a firebreak — 
around your entire property — that fire would not 
likely breach. Online resources and consultants 

Remains of the dairy shed. Photo permission granted by Mary Henderson.

 In larger herds,  
with too many animals  

to relocate or not 
enough capacity to 

transport,  
mitigation is often 
the only option.

feature : : goat care during fire season
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can help you create defensible space. Contact 
your local fire department or Firewise.org.

Defensible space is critical for all livestock 
owners. In Mary's case, the 10 goats that could 
not be evacuated were in defensible space. "What 
saved them was the area they were in was bare. 
The wooden fence was the biggest problem. If it 
had been welded wire or panel, that side would not 
have caught fire. We would have had more time."

In larger herds, with too many animals to 
relocate or not enough capacity to transport, 
mitigation is often the only option. The Humane 
Society of the United States advises that large 
animals can shelter in place during a wildfire if 
a pasture area meets the following criteria:

• More than one acre in size.
• No overhead power lines or poles.
• No barbed wire fencing (woven wire is best).
• For high-wind scenarios, the pasture area must  

 also be free of debris and easily uprooted trees.

If you evacuate with livestock left to shelter 
in place, provide enough food and water to 
survive for a few days. Recognize that you will 
not be able to return until evacuation orders 
are lifted and roads are opened. Do not rely on 
automatic watering systems, as there may be a 
loss of power. Fire did not threaten our defensible 
space, but weeks of hazardous air conditions did.

HOW DO YOU MANAGE A HERD EXPOSED TO 
PROLONGED HAZARDOUS AIR QUALITY?

For us, there is no way to bring a herd of 50 or 
more inside. Goat care under these conditions is 
challenging. First and foremost, reduce movement. 
Make feed and water accessible, close to shelter, so 
the goats move as little as possible. Do not disrupt or 
excite them. Keep water readily available and changed 
frequently — at least daily, if possible — to reduce toxic 
ash accumulation. If water is not available, partially 
cover stock tanks to minimize contamination. Clean 
water is critical to survival — it keeps airways moist 
and helps clear inhaled particulates. You may add 
electrolytes to water to mitigate stress, especially if 
it encourages consumption. Because the lungs are 
compromised, and animals will have difficulty clearing 
particulates, limit exposure to dust, pollen, mold, 
fungi, and bacteria by feeding low- or dust-free feeds 
and sprinkling or misting the livestock holding area.

HOW DOES SMOKE AFFECT LIVESTOCK?
Flames do not need to be visible to injure livestock. 

Animals removed from wildfire-affected areas may 

appear medically stable for days then crash with severe 
health complications. The Merck Veterinary Manual 
states, "Lack of apparent injury immediately after 
smoke inhalation should not reduce the level of 
clinical suspicion."

Smoke effects are similar for humans and livestock: 
irritation of the eyes and respiratory tract, and reduced 
lung function. High particulate concentrations can 
cause persistent cough, nasal discharge, wheezing, 
and increased physical effort in breathing. Particulates 
can also alter the immune system and reduce lungs’ 
ability to remove foreign materials such as pollen 
and bacteria. Watch for signs of respiratory infection: 
persistent cough, wheezing, nasal discharge, fever, 
increased rate or labored breathing, changed voice 
or persistent vocalization. Should any of these 
symptoms present or persist, consult a veterinarian; 
a course of antibiotics may be indicated. Also 
consider carbon monoxide poisoning, common 
in severe cases of smoke inhalation, which causes 
weakness, odd gait, vomiting and unconsciousness, 
and requires administration of oxygen to reverse.

Give livestock four to six weeks to recover after air 
quality returns to a safe level. Handling, moving, or 
transporting may aggravate their condition, delay the 
healing process, compromise performance for many  

September 8, 2017. 1389 active fires, 103 new (the green). 
Photo credit: fireweatheravalanche.org
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weeks or months, or even cause 
irreversible damage. 
 
RELOCATION: WHEN YOU 
CANNOT RETURN TO YOUR 
PREVIOUS LOCATION

We always expect to return 
and rebuild. Mary and Bobby 
certainly did after the Clayton 
fire. They were fully insured.

Insurance payments can take 
years to resolve. Though their loss 
was clearly attributed to wildfire, 
it is still being investigated. 
Rebuilding would have taken 
years: the permitting process took 
from six to 12 months and the 
limited number of contractors 
had committed to other projects. 
Building costs in the area doubled 
per square foot, with building 
materials scarce. Despite the best 
intentions of friends and neighbors, 
most cannot host livestock for 
extended periods of time. Mary had 
to relocate her herd three times. 
They have since purchased a new 
home elsewhere, but are still in the 
process of rebuilding barns, milk 
sheds, and goat shelters, using their 
earnings and savings while waiting 
for the insurance payment. They 
have been unable to breed or milk 
since the fire and hope that this 
will be the year to begin again.

If you are forced to relocate, 
do you have a strategy for goat 
care? Temporary facilities to 
house your herd for the time 
it takes to rebuild? Can you 
financially sustain displacement?

Clearly, there is much to 
consider, and plans to be made 
to ensure the safety of our herds 
should we be faced with fire. r

If you are forced to relocate, do you have a 
strategy for goat care? Temporary facilities to 
house your herd for the time it takes to rebuild? 
Can you financially sustain displacement?

feature : : goat care during fire season

Karen and her husband Dale own Kopf 
Canyon Ranch in Moscow, Idaho. They 
enjoy “goating” together and helping 
others goat. They raise Kikos primarily, 
but are experimenting with crosses for 
their new favorite goating experience: 
pack goats! You can learn more 
about them at Kopf Canyon Ranch on 
Facebook or www.kikogoats.org.
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ODIN 
THE FEARLESS

NO GOAT LEFT  
BEHIND!

by lacey hughett

feature : : odin the fearless

WHEN DANGER OR 
disaster strikes, good 
LGD dogs like Odin are 

priceless. They turn potentially 
tragic stories into triumphs.

In 2017, multiple wildfires 
ravaged through California. 
This is one of our worst fears for 
anyone who owns livestock. Will 
we have the time and resources 
should a fire break out to relocate 
our animals to safety? For one 
man last October, this was a very 
real and frightening situation.

Roland Hendel lives in 
Northern California and when 
it came time to evacuate, his 
animals would not cooperate.

Roland has a herd of goats and 
two livestock guardian dogs, Tessa 
and Odin. Without time to collect 
his goats, Roland made the split-
second decision to at least bring 
his LGD dogs to safety. Tessa 
reluctantly came with him while 
Odin steadfastly refused. He chose 
to stay with his herd and guide 
them through the flames. Roland 

grudgingly left, torn between his 
and his daughter’s safety and 
the desire to protect his animals. 
He was devastated knowing that 
he had just signed their death 
warrants.

Upon returning 
to his home, 
he saw the 
overwhelming 
destruction. But 
his goats, Odin, 
and a couple 
very lucky deer 
waited to greet 
him, happy and 
healthy. Due to the 
stubborn actions 
of one amazing 
livestock dog, 
Roland’s herd survived the 
Tubbs fire, one so massive and 
dangerous that it has made history. 
Although Roland’s entire farm 
was gone, he escaped with the 
lives of his family and livestock.

This amazing story went viral 
for a couple of weeks and Roland 

received an outpouring of support 
and love. With the good comes 
the bad, unfortunately, and he 
also received some negative 
press for leaving his animals. In 

an impossible 
situation, he did the 
best he could in the 
time he had. And it 
was the right call.

I recently had a 
conversation with 
Roland to get an 
update on how 
everyone is doing. 
Currently, he lives 
separate from his 
animals while he 
focuses on repairs. 
Odin and Tessa are 

still with the goat herd. They reside 
at a sanctuary called Goatlandia, for 
which Roland is incredibly grateful.

“I can’t say enough great things 
about them. They are taking 
care of everyone completely free 
of charge.”

I questioned Roland about Odin’s 

In an impossible  
situation, he did the  

best he could in  
the time he had.  
And it was the 

right call.

An exhausted Odin, when he was 
found still protecting his herd.  
Photos by Roland Hendel
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health after the fire, and 
if Odin took any time 
off to rest. He laughed 
and told me that Odin 
refused to take a break.

“This is a dog that truly 
loves working,” he said 
fondly. “Odin has settled 
into his role as a guardian 
to not only the goats, but 
the house and property 
as well.” After the fire, 
he had some singed fur 
and whiskers, but once a 
local veterinarian applied 
salve to his paws, he was 
back out with the herd.

The goats have all recovered as well. At first, 
it was difficult for the herd to adapt to their new 
temporary home at Goatlandia. They went from 
full roaming rights over a 35-acre homestead to 
living in a pasture. One of the goats appeared to 
have PTSD from the Tubbs fire. She was aggressive 
with the other goats and afraid of everyone for a 
few weeks. Once Odin and Tessa were able to stay 
with the herd full time, all the goats settled down 
and eventually went back to their old selves.

One of Roland’s fears was that Odin wouldn’t 
trust him after being left behind. It was quite the 
opposite! Odin was pleased with himself. He wanted 
praise and enjoyed being trusted to do his job.

I asked about how Odin and Tessa were trained, 
and Roland said they were simply raised with 
the herd. Odin, even as a young pup, did not 
like being underutilized, and would show signs 
of wanting more work. Both dogs have roles. 
Tessa guards the land closest to where the house 
once stood, whereas Odin patrols all 35 acres.

Now that life has settled down a little, Roland 
has begun planning to rebuild his homestead. He 
told me how agonizing it is to be away from his 
animals. Currently, he and his daughter rent a 
house in nearby Calistoga, California, and if they 
are lucky they can visit the animals weekly. Renting 
is expensive, and rebuilding an entire farm from 
the ground up is even more so. Roland is eager to 
get a move on because the quicker he can rebuild, 
the sooner he can bring his animals home.

His planning will take part in stages. Currently, 

he has no water or 
electricity on his property, 
so the first hurdle will 
be regaining access to 
those commodities. Once 
that is done, he plans to 
move his family into a 
yurt (essentially a tent) 
so he doesn’t have to 
commute to his acreage 
while he rebuilds. He 
knows that this is no 
easy road he’s on, but he 
hasn’t let his situation 
get him down. In the few 
moments we spoke, he 
struck me as a humble and 

determined individual with brilliant ideas of not 
only rebuilding his farm but also making it better.

Roland is an Environmental Systems Engineer with 
a passion for sustainability. He used to talk about 
building new, energy-efficient housing, but now 
Roland sees this as a novel opportunity. It takes a 
fundamentally strong person to experience a natural 
disaster on this level and be grateful for the chance to 
create a better building model. He wants to use fire-
resistant earthbags for walls, solar panels, composting 
toilets, and wind energy while documenting the 
entire process for the sake of education. r

In the future, Roland and Odin will have a blog we can follow, but for now, they can be found 
on his Facebook page, Odin the Fearless. Readers who wish to help Roland and his family 
permanently reunite with their livestock and dogs can access their Youcaring.com page, Water 
and Shelter for Odin, Tessa, and Their Goats. Roland is also grateful for all the donations made 
to Goatlandia for the wonderful care of Odin, Tessa, and the herd.

www.goatlandia.org

THE LOVE 
IN THE AIR 
IS THICKER  
THAN THE 
SMOKE.

#SONOMASTRONG

Cartoon by Rick Friday
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photo essay : : kokopelli kikos & pack goats 

Kokopelli Kikos and Pack Goats

You can find us online at:
WEBSITE: kokopellikikosandpackgoats.com
FACEBOOK: @kokopellikikosandpackgoats

AT KOKOPELLI KIKOS and Pack Goats, we 
have the best of both worlds. We strive hard 
to select only the finest quality stock for 

our 100 percent Kiko breeding and packing lines.
When we first started in the goat world and wanted 

to use pack goats, we felt dairy line qualities needed 
to be worked on. It didn’t take us long to realize the 
Kiko breed had all these qualities and complemented 
our dairy lines with great parasite resistance, hard 
feet, minimal input, and the ability to live on any food 
source and maintain weight. We selected herd sires 
with all the given Kiko traits but also needed them 
to stand taller to complement our already-tall dairy 
does and influence offspring height. To keep quality 
stock, we continually cull and monitor our does for 
height, conformation, hard hoofs, parasite resistance, 

intelligence, athleticism, and loving personalities: 
all traits essential for a future pack animal. 

We are located in a small town in the Four Corners 
known as Blanding, Utah. The area boasts sand dunes, 
desert canyons, arches, ponderosa forests, and alpine 
peaks, which we enjoy with our own pack goats. We 
would love to help with your future pack prospects 
or 100 percent Kiko breeding stock, and we welcome 
you to visit our farm and beautiful area. A number 
of buyers take their newly acquired prospects and 
head out on their first hikes to see the many arches, 
canyons, petroglyphs, and ruins around this area. 

We love to talk goats with new and veteran 
packers and would love to get you started 
on your own packing adventures. r

all photos courtesy of  
JASON MARSH/KOKOPELLI KIKOS AND PACK GOATS AND BRETT SAUNDERS/TWISTED ARCH PRODUCTIONS.
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This Four Corners 
area boasts sand 

dunes, desert  
canyons, arches, 

ponderosa forests, 
and alpine peaks, 
which we enjoy  

with our 
own pack goats.
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A number of buyers  
take their newly  

acquired prospects and 
head out on their first 
hikes to see the many 

arches, canyons,  
petroglyphs, and ruins 

around this area.

photo essay : : kokopelli kikos & pack goats 
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Goat Cast Steals the Show
by  TAMSIN COOPER

A     DARING THEATER PRODUCTION staged a    
bold innovation — a goat cast live on stage! 
  Royal Court Theatre, London, England, 

ran the play from November 24 to the end of 
December 2017. The play, entitled simply “Goats," 
explored the controversial topic of propaganda 
and its effect on family lives. The novelty of 
including a goat cast in the list of actors captured the 
attention and hearts of audience and reviewers.

Six trained goats entered the stage and were free 
to roam and interact with cast members. Amelia, 
Beauty, Belle, Eek, Squeak, and Leigh are young, 
mixed dairy goat breeds who had been expertly 
trained and prepared for going on stage, meeting 
audiences, and performing with human actors.

GOAT CAST ON STAGE
As the goats trotted onto stage, initially a little 

excited or nervous, they quickly settled down to 
various activities: exploring, playing, butting, greeting 
their favorite co-performers, nibbling the props, 
grooming, eating, resting, or sleeping. The human 
actors clearly enjoyed their attention and spent much 
time petting them. The goats' unpredictable behavior 
amused the audience, often at rather inappropriate 
moments of the play. Their beautiful coats gleamed. 

Their adorable natures captured the audience, 
upstaging their human co-stars. Reviewers found 
the goats a welcome diversion in a serious and tragic 
play. And this was exactly the intended effect.

FODDER-EATERS FOR CANNON-FODDER
The storyline depicts Syrian families fed war 

propaganda while their sons die in battle. Government 
officials celebrate fallen soldiers as heroes to mitigate 
the pointlessness of their deaths. In the desperate 
struggle, the casualties pile up. As a result, the 
government offers goats to grieving families in 
compensation for their lost sons. The endearing and 
engaging animals are a sop and a distraction in an 
absurd tragedy. Through her mordant and gritty 
script, playwright Liwaa Yazji explores viewpoints 
on accepting fake news or seeking the truth.

A WELCOME DISRUPTION
Then enter the chaos and light relief of adorable 

goats! They proved as distracting to the audience 
as the plot’s politicians hoped they would be to the 
grieving villagers. The goats’ docility and willingness 
to be led for feed reflected the passive acceptance 
of families lost in a blaze of propaganda. Reviewers 
debated whether the writer’s intentions were entirely 

Ali Barouti, Ethan Kai, Adnan Mustafa, and goat cast live on stage,  
Royal Court Theatre. All photos by Johan Persson.

goats & goat owners : : london goat cast
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Ali Barouti, Ethan Kai, Adnan Mustafa, and goat cast live on stage,  
Royal Court Theatre. All photos by Johan Persson.

effective. Audiences suppressed their giggles at the 
goats’ antics, being somewhat embarrassed to laugh 
during harrowing scenes. Many found themselves 
confused by the lengthy plot, the jarring images, 
the unnatural set, and amusing goat capers. But 
then as director Hamish Pirie commented, “I’m 
drawn to plays that are messy, odd, and weird.”

On the other hand, the goat cast was not distracted 
or alarmed by the screens of jumbled images, the 
bangs of simulated warfare, or by actors shouting 
passionately into microphones. Careful training 
and habituation enabled the goats to remain at ease 
within the noise, activity, and unusual environment.

GOAT TRAINING
The goat cast was supplied by Animal Actors, 

an agency that trains animals specifically for stage 
and movie productions. Positive training and 
animal welfare were high priority throughout 
training, rehearsals, the production, and at all times 
while caring for goats. The theater and agency 
followed expert advice and worked with respected 
national animal protection body, the RSPCA, as 
well as veterinary and livestock advisers.

Trainers took special care to select goats that 
would adapt well to the theatrical milieu. The goat 
cast had plenty of gentle handling from a very 
young age. Their Guernsey, Saanen, and Nubian 
goat roots give them a good genetic foundation for 
working with humans. In addition, they had careful 
exposure to the general public from early on and 
were used to friendly interactions with strangers.

REHEARSING WITH A GOAT CAST
The goat actors joined rehearsals six weeks 

before the debut to thoroughly learn the set and to 
get to know their co-stars. They quickly adapted 

to their new environment and bonded with their 
human colleagues. The goats' professionalism and 
personalities greatly impressed the human cast.

"Because we’re not forcing them to be at certain 
points on stage, and they all have distinct personalities, 
no performance will be the same whenever the 
goats are on," said actor Amir El-Masry.

CHEEKY PERSONALITIES
It only took minutes for human and goat cast to 

make friends. Actor Ethan Kai described his co-stars 
as "cheeky" and "sweet." He felt that they added 
extra excitement to the acting experience. The goats 
took their scene in their stride, quickly adapting to 
the setting and to their role. They only needed one 
practice of a task to master it, much to the amazement 
of Hamish Pirie. Although it was a little chaotic 
during the first run through the scene, by the third, 
the goat actors seemed as nonchalant as old hands.

SAFE AND STRESS-FREE ACCOMMODATION
The theater prioritized a stress-free environment 

for the goat cast, which included their own spacious 
green room of shelter and pen. They were carefully 
transported from their normal home near London by 
experienced handlers who supervised their stay. When 
the show was over, the goats returned to their well-
appointed, free-range life at Animal Actors' base. Safety 
was also top of the list, with investigative feet and 
probing lips to consider. Apart from being guided by 
leashes, the goat actors were free to explore the stage. 
The theater made doubly sure that the stage was goat-
proof and that goats could not get into the audience.

GOATS’ PR0FESSIONALISM APPLAUDED
The goat cast charmed and delighted audiences 

and reviewers alike. They got even greater applause 

Trainers took special 
care to select goats 

that would adapt well 
to the theatrical  

milieu. The goat cast 
had plenty of gentle 
handling from a very 

young age.
Isabella Nefar and Souad Faress rehearse with goat cast, Royal Court Theatre.
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than the human actors! Hamish 
Pirie and the cast enthused 
about their experience of 
working with the goats. 

The cool professionalism of the 
goat actors demonstrates how 
adaptable this species can be with 
appropriate training and good 
welfare. Many interesting new uses 
of goats are coming to light in our 
modern age. So apart from farming, 
why do people raise goats? Other 
than food, what are goats good 
for? It seems they excel in many 
therapeutic, rural, and leisure 
occupations. Examples include 
goat yoga, land management, 
agritourism ideas, pack goats, 
pulling carts or carriages, and 
grazing goats on a restaurant roof. 
These new uses give opportunities 

for goats to find their place in 
our society outside of farming.

GOATS ARE ADAPTABLE TO  
UNUSUAL ROLES

Goats’ social nature lends 
itself to working with humans in 
therapeutic and entertainment 
scenarios. They have adapted to 
working at close quarters with 
humans over thousands of years, 
often very intimately, within the 
domain of dairy production. But 
the benefits of owning a goat 
encompass more than just the goat 
milk benefits. Are goats good pets? 
Most people who have worked with 
goats can attest to how enjoyable 
and therapeutic the experience  
can be. Despite goats’ friendly 
nature, they remain a vigilant and 

nervous species, due to their even 
longer natural history of avoiding 
predators. Therefore they need 
careful acclimatization to new 
circumstances and unfamiliar 
people. In most cases, goat training 
must start when they are very 
young to enable them to deal 
with crowds of strangers, unusual 
places, and changing environments. 
Whatever role goats may perform, 
they will need expert training 
and goat-friendly facilities. When 
their behavioral and physical 
needs are met, these animals can 
lead happy and fulfilling lives 
while providing valuable services 
and novel business initiatives 
for people worldwide. r

The cool professionalism 
of the goat actors  
demonstrates how  

adaptable this species 
can be with appropriate 

training and good welfare.

Amir El-Masry with goat actor live on stage, Royal Court Theatre. 

Tamsin Cooper is a 
smallholder and goat keeper 

in France. She follows the 
latest research on behavior, 
welfare and sustainability, 

and mentors on animal 
welfare courses. Find her 
on www.goatwriter.com.

goats & goat owners : : london goat cast
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Goat Worms and Other  
Medicine Considerations

by CURT RUSH 

ANYONE RAISING GOATS for any length 
of time has had a sick animal, whether with 
goat worms or infections. Our primary 

concern is doing whatever is necessary to get the goat 
well, as soon as possible. Most of us can't run to the 
veterinarian at the drop of a hat, for every runny goat 
nose, so we learn to doctor our sick animals ourselves.

Of course, major health problems still need the 
attention of a qualified vet. Determining which 
problems are major and which are minor depends 
upon your personal experience and knowledge of 
caring for goats. I am fortunate to know an outstanding 
vet that has taken the time to 
learn about goats. But a lot of 
people are not so fortunate; 
their learning has to come from 
other producers. I also tried to 
read almost every goat medicine 
article I could get my hands on, 
as well as perhaps the best book 
written on goat medicine: Sheep 
and Goat Medicine by DG Pugh.

Very few medicines are 
manufactured explicitly for 
goat worms and diseases, 
and not many medicines list 
goats on the label. When a 
label does not list goats, even 
if purchased at the feed store, 
using that medicine on a goat 
becomes “extra-label.” That means administering 
it needs to be under veterinary supervision.

Though I am not a veterinarian, nor have vet 
schooling, I developed a list of medicine tips from my 
15 years of goat experience and gleaning knowledge 
from other producers who have had great success.

GOAT VACCINATIONS
Vaccinations help prevent many devastating and 

often fatal diseases. They are not expensive and you 

or your vet can give them all in a matter of minutes. 
These are simply what I use currently in my operation.

Starting at birth, I give the newborns each 1 cc of a 
product called Inforce 3, and 1 cc of Once PMH IN, 
both vaccines sprayed up the noses. At four to five 
weeks of age, I give another 2 cc of each product.

I try not to band bucks until they are 90 days old; 
many breeders claim deferring castration until at 
least three months of age reduces the incidence of 
obstructive calculi (UC) by allowing testosterone to 
influence size and development of the urethral lumen. 
It also helps the urethral process separate completely 

from its attachment to the 
penis end. At this age, I worm 
both my banded buck kids 
and doe kids, then give each a 
shot of CD&T for Clostridium 
perfrin gens and tetanus, and 
then a booster 21 days later.

I only let my does kid once 
a year. After weaning the kids, 
they are allowed to dry up. 
Thirty days before I turn the 
buck out with them, I give each 
one a shot of Bio-Mycin 200. 
I feed them each one ounce 
of CTC (chlorotetracycline), 
for seven days, to clean 
out of any diseases such as 
chlamydia and toxoplasmosis. 

I then do a worm load check on each doe with 
the FAMACHA scorecard. I also run a fecal egg 
count on each doe, individual analyses on each 
doe, and do any necessary hoof trimming.

Thirty days before I turn my buck in with 
the does, he undergoes the same protocol, 
along with a semen check from the vet.

Thirty days before each doe kids, I again give 
another shot of Bio-Mycin 200 and another seven days 
of CTC, one ounce per head per day, as a preventative 

goat care 101 : : goat worms

When a label does not list 
goats, even if purchased at 
the feed store, using that 

medicine on a goat becomes 
“extra label.” That means 

administering it needs to be 
under veterinary supervision.
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measure against abortion from 
diseases they may have picked 
up during goat gestation.

GOAT WORMS
Within 24 hours of kidding, 

I worm the mother. This is a 
stressful time and if she has 
worms, they will get more active.

One of the biggest profit 
robbers and problematic herd 
health issues is goat worms!

Cooper oxide wire particles 
(COWP) only control barber 
pole worms. There are several 
precautions involved: COWP 
should also not be given 
subtherapeutically to goats! 
It should also not be the only 
parasite control employed on a 
goat farm but instead be part of an 
integrated parasite management 
program including any of the 
following practices: pasture rest 
and rotation, genetic selection, 
browsing, taller forages, zero-
grazing, minimum grazing heights, 
and selective deworming using 
the FAMACHA scorecard.

The FAMACHA system should 
be used to determine which animals 
receive a bolus. It is generally 
recommended that goats scoring 

4 or 5 on the chart be treated 
for barber pole worm infection, 
whereas those scoring 1, 2, or 3 
should not be treated. The most 
recent discussions about COWP 
concern copper toxicity from giving 
goats too much COWP. I don't 
recommend nor use COWPs; I 
would rather use a manufactured 
wormer indicated to kill all goat 
worms or a vast majority of them.

Plants and/or plant products 
have been used historically to treat 
cases of parasitism in animals. 
However, results reported have 
been in the form of observations 
rather than controlled studies. 
Pumpkin seeds and many other 
vine crops are believed to contain 
a deworming compound called 
cucurbitacin, which has been 
used to expel tapeworms and 
roundworms in domestic livestock 
for years. There is much we don't 
understand about plants and 
plant-based products, so don’t be 
surprised when different people 
report different results. Also, 
remember that those with less-than-
positive results are not as vocal as 
those who have positive results.

Diatomaceous earth consists 
of fossilized remains of 

diatoms, a type of hard-shelled 
protist. It is used as a filtration aid, 
mild abrasive in products such 
as metal polishes and toothpaste, 
mechanical insecticide, absorbent 
for liquids, matting agent for 
coatings, reinforcing filler in 
plastics and rubber, anti-block 
in plastic films, porous support 
for chemical catalysts, cat litter, 
activator in blood clotting studies, 
a stabilizing component of 
dynamite, and a thermal insulator.

I found two studies using medical 
grade diatomaceous earth as a 
deworming agent in cattle. Both 
studies cited that the groups treated 
with DE did not fare any better than 
the control groups. Another four or 
five scientific studies consistently 
show that diatomaceous 
earth does not kill worms.

Dewormers are a class of 
drugs used for gastrointestinal 
worm parasites in animals.

The USDA regulates commercial 
anthelmintic dewormers. Only two 
over-the-counter dewormers are 
approved for goat worms and these 
have disease, dosage, and drug 
withdrawal periods for each species 
on the labels. 

There is much we don't 
understand about plants 

and plant-based products, 
so don’t be surprised when 

different people report 
different results. Also re-
member that those with 
less-than-positive results 
are not as vocal as those 
who have positive results.

Using the FAMACHA 
scorecard. 

Photo credit Gloria 
Damazio Montero
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    All remaining dewormers, while 
approved for both food animals 
and horses, are "extra-label-use." 
This means the label does not 
indicate the animal species, wormer 
use, or dosage. Have a working 
relationship with a veterinarian so 
they and you are aware of using 
an “extra-label” dewormer.

Medications for goat worms 
have two problems: the lack of 
labeling for use in goats and drug 
resistance. Worms have developed 
resistance to many dewormers, 
due to the overuse and improper 
use. Therefore, in some herds, 
only one or two medications 
are still effective at killing goat 
worms, sometimes none. We need 
to use management practices 
that suppress parasites then use 
dewormers only when management 
is not adequate. Often, an effective 
dewormer is not approved by the 
FDA for use in goats and must be 
used in an extra-label manner.

Pour-on dewormers appear 
to work poorly in goats and 
should not be used. Injectable 
dewormers can promote resistance. 
If dewormer is given in the feed 
or water, or in the form of blocks, 
there is often a problem of non-
uniform dosage of your herd.

Unfortunately, dewormer 
resistance is inevitable, but how 
soon it develops depends on your 

management. Using the FAMACHA 
chart will slow development of 
dewormer resistance, compared 
to conventional management 
practices. Since buying resistant 
worms is the quickest way to get 
them, treat animals you bring 
into your herd with two classes of 
dewormer. Give a full goat dose 
of each at the same time. Then a 
week later, do a fecal egg count 
on the goat, which hopefully 
will be zero or close to it.

One of the wormers I have 
used with great success, though 
completely off-label, is ivermectin 
for horses: the 1.84 percent solution. 
I dose at twice the goat’s weight. 
I also use Quest Plus Gel Horse 
Wormer with great results for 
tapeworms, but only when a doe 
kids. Again, this is off-label.

The next time you treat goat 
worms, do a fecal egg count to 
determine if your dewormer 
is working. If not, switch to 
another dewormer and check 
again. Use a proper dose of the 
drug and know the withdrawal 
period. Use the FAMACHA 
chart to slow development of 
dewormer resistance. Try not 
to buy dewormer resistance by 
treating all incoming goats with 
two dewormers. Use management 
to prevent worms, which reduces 
how often you deworm. r

This is part two of a series about raising meat goats. Stay 
tuned for more advice from Curt Rush, such as breeding and 

nutrition as well as marketing meat goats for profit.

Curt Rush and his wife have 
been raising meat goats for 
14 years. They sell to local 

4-H and FFA kids as well as 
for both the show ring and 

breeding stock. Curt will soon 
attend ABGA Judges School 

in hopes of expanding his 
judging experience to become 
a Registered Sanctioned judge.

Electric Trimming Tool

PADDLE SWITCH

www.MyBossTools.com
877-320-8203

FEATURING THE 
NEW LEVER ACTION

The paddle has a safety tab that 
is manually depressed to turn the 
tool on, when released the tool 

turns off, the safety tab repositions 
itself, keeping the tool from turning 
on again until you are ready to work.
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meat goats : : battle born livestock

Battle Born Livestock
Kids Raising Kids

by THERESA MILLER

THE PARSON FAMILY'S GOAT FARMING project 
has busted way beyond 4-H. Siblings Emma, 
Aurora, and Bodie Parsons own their own herd 

of meat goats. They have been raising and selling goats 
for meat since Emma bought her first goat eight years 
ago. In the beginning, the parents helped quite a bit 
with things like vaccinations and medical emergencies.

Now Emma is 15, Aurora is 14, and Bodie is 10.  The 
only thing they need help with is transportation, as 
none of them are old enough to drive. Their herd now 
ranges from 30 to 60 African Boer goats. In addition 
to increasing herd size, they have also improved the 
quality of their goats and have gone from selling at 
local livestock auctions to winning ribbons and 
awards for their goats across the state through 4-H.

Don and Lindsay Parsons wanted 
to raise their children around 
animals. When they moved out to 
the golf course, the best they could 
do was bees. Two years later, they 
decided to move closer to family and 
leased two acres adjoining the 
extended family's property. Their 
oldest daughter, Emma, was five 
when she started raising chicks 
and selling them as laying hens. 
Within two years, the little girl had 
earned enough from her chickens 
to buy two of her favorite animal 
– goats. Soon her little sister, 
Aurora, joined her in her goat 
business. They raised goats from 
babies and sold them to the local 
livestock auction in Fallon, Nevada. 
When their little brother, Bodie, 
joined in helping with the feeding and caring for 
goats at age five, it became truly a family business.

The Parsons own cattle, pigs, chickens, and bees as a 
family, but the goats belong to the children. They tend 
the goats, from birthing to choosing which ones sell 
and which stay to grow the herd. They stay vigilant 
during kidding season and have learned to determine 
when a doe in labor needs assistance. All three children 
have helped deliver baby goats. They watch for 

predators and make sure the babies are secured in their 
newborn pens at night when coyotes prowl the area.

Between their aunt, uncle, and grandparents, 
the family has about forty acres. The Parsons use 
all of it to grow enough hay for their animals. 
The children help with everything from swathing 
and baling to picking up bales from the fields so 
their goats will have enough to eat all year.

About 90 percent of the goats' diet comes from 
grazing and hay. Each child decides when it is time to 
switch one of their personal goats to a grain mix before 
showing it. “They put them on specialty grains,” says 
their mother, Lindsay. “There are several different 
brands that they've tried. They make their own little 
mixes and blends, depending on what the goat needs. 

They will look at the goat and say, 
‘this one needs more muscle or this 
one needs more fat.’ So Emma is to 
the point where she can actually see 
and know better than I know. She 
knows what they need and what 
will benefit that specific animal.”

“As I've gotten older, I've 
gotten more invested in the show 
process, so that's been really cool 
to see the quality of our animals 
increase,” Emma said. “Sure, it 
does cost more money and it does 
take more time, but I think it is 
better to raise a quality animal 
than the quantity that we first 
started out with.” While the 
main herd belongs to the three 
together, each child owns their 
own show goats, which they buy 

with their own money and feed and train individually. 
Once they started winning shows, other children 
started asking for advice and where to get winning 
goats. That's when they officially named their 
business and Battle Born Livestock was created.

The name Battle Born reflects their roots and Nevada 
pride. Nevada achieved statehood during the civil 
war, and the words “Battle Born” appear on the state 
flag. The Parsons children are seventh generation 

Emma says, 
“Sure, it does cost 
more money and it 

does take more time, 
but I think it is  

better to raise a  
quality animal than 
the quantity that we 
first started out with.”
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Nevadans and proud of that. 
The business includes all of their 
animals, including the goats, 
their show pigs, and one steer.

Emma is a bright, well-spoken 
young woman. In addition to Battle 
Born Livestock, she works at a 
local vet clinic during the summer 
months. She plans to become a 
large-animal veterinarian when 
she grows up. In addition to saving 
for college, she looks forward to 
buying her own truck when she 
gets old enough to drive. On a 
typical winter day, she gets up 
between 4:45 and 5:15 am. She 
feeds the pigs and goats and breaks 
ice off the water, then leaves for 
an early class before school. After 
school, she checks the animals' 
water then works with the goats 
she is preparing to show. During 
the early phases of training, it takes 
30 minutes a day. As the show gets 
closer, she spends an hour or two 
each day training. Then she feeds 
the animals again and heads inside 
for dinner and household chores. 
After dinner, she does homework.

"We're all really good students in 
our house," says Emma. "It's one of 
the things we have to agree to if we 
want to keep doing animals is we 

have to keep our grades up. So we 
have a lot of homework as well."

Once she reached high school, 
Emma was able to join FFA. 
There she discovered the Career 
Development Event, livestock 
evaluation. She judges four 
livestock species – cattle, pigs, 
goats, and lambs on criteria like 
structure and muscling. She 
competes in evaluating the animals 
for breeding and marketing, 
and she speaks in front of an 
audience of professionals about 
her findings. She won the state 
competition in Las Vegas, which 
allowed her to go to nationals. In 
2017, FFA nationals were held over 
four days in Indianapolis, Indiana. 
Around 68,000 kids attended 
from around the country. “It was 
insane,” Emma remembered. “It 
was absolutely amazing, though.”

Emma's advice to other kids 
who want to raise goats is to have 
patience and don't be lazy. “You 
want to make it so it's enjoyable for 
yourself and just have patience. If 
you need help, just make sure that 
you have the resources and people 
to help you.” She adds, “If it's not 
working for you, don't keep doing 
it. Figure out a better way or do 
something else.” 

That sounds like good advice 
for any venture in life.

Aurora and Bodie had less to 
say. Aurora knew she wanted 
to raise goats for money when 
she saw her sister doing it. She 
likes working with animals and 
enjoys doing it with her family. 
She especially likes the experience 
and the paycheck it gives her. Like 
her sister, she is putting most of 
her earnings toward college. She 
doesn't know yet for sure what she 
wants to be when she grows up, 
but she is leaning toward a career 
as an agriculture teacher. Ten of 
the goats from the herd are hers 
personally. She also has pigs and 
one steer she will be showing this 
year. She looks forward to being in 
FFA next year when she gets to high 
school. Her advice to other kids 
is just to enjoy what you're doing 
while you're doing it and enjoy all 
the animals that you're around.

Bodie's first goat was born on 
his birthday. This is the first year 
he had to sell a goat that he raised 
himself. It was hard for him to sell 
a goat he'd spent hours with every 
day, knowing it was going to the 
market. After being around raising 
meat animals his entire life, he 
knows full well that the little piggy 

Photo credit  
Lindsay Parsons
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that went to market never came 
home. He does enjoy working with 
the animals and going to shows. He 
has several friends he met at shows 
and loves to catch up with them. 
Of all the children, he is the only 
one still interested in beekeeping.

Emma, Aurora, and Bodie all 
understand the losses and gains 
and investment. They understand 
the value of hard work and 
persistence. They know where their 
meat comes from in a much more 
intimate way than a kid who grows 
up eating meat from a supermarket.

Although goat meat has never 
been a major part of American 
cuisine, a growing immigrant 
population and cultural acceptance 
of foreign foods are creating more 
demand. The number of goats 
slaughtered in the United States 
has doubled every 10 years for 
three decades, rising to nearly 
one million annually. Emma says 

that even since she started, it has 
increased a lot. She says it really 
doesn’t taste much different than 
lamb. With the steady growth of 
the goat meat market in the United 
States, these kids should be able 
to continue raising and selling 
goats as long as they want to.

Raising goats has been an 
amazing adventure for the Parsons 
family. Lindsay says she would 
recommend it to any family 
contemplating getting into hobby 
farming. “I think a goat is a good 
place to start. It's on a smaller scale 
than the cattle and not quite as 
big a commitment. It's not really 
a money-making venture but it 
has definitely built us as a family. 
It's brought us closer together, 
made us stronger. There's a lot of 
work but I think it helped develop 
responsible kids. They're very 
responsible. They know that if 
they're not getting their chores 
done somebody's going hungry or 
thirsty. It doesn't benefit them in the 
show ring when the animal hasn't 
put on the right amount of weight. 
You can definitely tell if the kids 
have worked with them or not. It 
builds responsibility, good values 
and definitely work ethic.” r

Emma, Aurora, and 
Bodie all understand 
the losses and gains 

and investment.  
They understand the  
value of hard work 

and persis tence. They 
know where their 

meat comes from in a 
much more intimate 
way than a kid who 

grows up eating meat 
from a supermarket.

Theresa Miller lives in a 
small ranching town in 

Idaho, where she and her 
husband own and operate 
a small engine repair shop 

called Cycles, Sleds & 
Saws. Her spare time is 

divided between reading, 
writing, cooking, gardening, 
picking huckleberries, and 
learning new things. Her 

favorite hobby is talking to 
people about things they 

are passionate about.

meat goats : : battle born livestock
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GOAT UDDERS and goat 
nipples (correctly referred 
to as goat teats) come in all 

shapes, sizes, and sometimes with 
deformities. For all types of goat 
udders, wellness and structure 
are important for longevity, 
management, kid productivity, and 
rate of gain, and health factors.

Be sure to watch out for teat 
deformities. Goat teats should only 
be two in number; more than that 
are called supernumeraries. Many 
excess teats are inherited and some 
are because of toxins the kids were 
exposed to in utero. They may 
also have orifices that can leak or 
cause mastitis. Check any kid born 
on your farm, and any goat that 
you are considering purchasing, 
by inspecting with your eyes and 
also by feeling for two smooth-
sided teats with a single orifice 
on each, ideally centered on the 
bottom of the teat as they can show 
up on the sides as well. If you are 
unable to inspect the goat yourself, 
have the veterinarian doing the 
CVI (Certificate of Veterinary 
Inspection) write his or her findings 
on the health certificate. You 
can also state on your purchase 

contract that the teats need to pass 
veterinarian inspection as being 
two and clean, with only one orifice 
each. You can also ask sellers for 
photos. If you can’t trust the seller 
to take correct photos, then you 
probably don’t want to purchase 
a goat from them! Fishtail-looking 
teats are called fish teats and can 
cause problems with nursing 
kids and milking. Teat spurs are a 
growth that shows up attached to 
a teat. If they have orifices, spurs 

will leak once the doe is in milk, 
making her prone to mastitis. 
Many of these teat problems can 
be genetic. I don’t purchase issues 
of this kind for production stock.

Pay attention to the size and 
diameter of goat teats. Keep in 
mind that a doe's teats, before 
she freshens for the first time, are 
going to start at first freshener 
size. They will stretch over time, as 
the doe is in milk and fills them. I 
prefer teats in the 3-to-4-inch range 
where possible, for easy milking. 
Longer goat teats can be stepped 
on by the doe as she gets up, or 
get snagged on brush, and shorter 
ones are harder to milk. Be wary 
of teats on a kid that do not grow, 
which are referred to as "mouse 
teats." If in doubt on size, compare 
them to teats on a few other kids. 
It's a good idea to take photos and 
compare them every month, if you 
aren't sure of their growth. Doe 
kids with "itty bitty titties" often are 
hermaphrodites that are missing 
ovaries and the hormones they 
produce, so the teats don’t grow. 
Some of them will act bucky when 
they get older, so they don’t always 
make good pet options either. 

The Udder Scoop  
Goat Teats and Goat Udders

by  KATHERINE A DROVDAHL MH CR CA CEIT DIPHIR QTP

Pay attention to the 
size and diameter 
of goat teats. Keep 
in mind that a doe's 

teats, before she fresh-
ens for the first time, 
are going to start at 
first freshener size.

dairy goats : : teats and udders



40 GOAT JOURNAL, may/june 2018

dairy goats : : teats and udders

   Goat udder capacity needs to 
produce enough milk to keep 
the kids well fed and provide 
additional milk for you, if they are 
dairy stock. Udders also need to 
be appropriate for goat size and 
type, and relative to the number 
of times freshened. The udder 
floor should always stay above 
the hocks, so it doesn’t get close 
to brush or get hit by the hocks, 
which will make it more prone to 
mastitis. The strength of the medial 
suspensory ligament that halves 
the udder will determine how low 
the udder will drop over time. The 
rear udder should also have skin 
down the sides of it, attaching it 
to the rear thigh so that it doesn’t 
swing when the doe walks but 
stays in place secure from bruising 
by the hocks. Goat udders that 
lack side attachments or are too 
low will become pendulous, which 
places it at high risk for mastitis. 
Even if you breed meat or fiber 
goats, this problem often reduces 
the amount of kids you can get 
from your doe in her lifetime. Once 
you have your fiber and meat 
traits dialed into your breeding 
program, do please consider 
mammary traits for your herd’s 
productivity. Udders can also twist. 
If the medial suspensory ligament 
is not attached in the center, it can 
cause an udder to twist. The other 
way for a goat udder to twist is for 
the pelvic frame to be too small to 
accommodate the udder capacity 
(size) of the doe. In that case, it 
will twist as the doe becomes full.

Pay attention to scar tissue 
indicating past injuries. If there is 

an abundance of scar tissue in the 
udder, it reduces the amount of 
tissue available for milk production. 
If it’s in the goat teats, it may cause 
problems milking or for nursing 
kids. Scar tissue takes a long time to 
correct, but using herbal salves to 
support tissue healing can change 
that problem. Depending on the 
amount of scarring, it may take 
a few weeks up to about a year.

Cuts and abrasions on 
mammaries and teats should be 
attended to immediately. I focus 
on antibacterial and cytophilactic 
(cell or tissue growth promoting) 
therapies. You don’t want to risk 
getting bacteria into the mammary 
gland from ignoring this. Warts 
can experience tissue damage from 
kids or the environment, which 
can cause the same problems. 
They can be tied off tight with a 
small amount of fishing line to 
amputate over time, or you can 
put garlic oil on them to help the 
body kill the virus causing them.

Knots inside the udder from 
previous mastitis can be either 
from scar tissue or they can be 
bacteria that the body walled off 
to protect itself. These are risky in 
does that you plan to breed. Once 
they freshen, the pressure from 
coming into milk may blow that 
knot, releasing bacteria into the 
udder. I prefer to work on those 
with an herbal salve, using at least 
mullein and Lobelia inflata. If you 
don’t want to make your own, Fir 
Meadow LLC has one you can 
purchase. We use it every day until 
the knot becomes past tense. In the 
conventional world, I was taught 

that once you had them, you were 
stuck with them. That is not so.

While this article is not a 
directed specifically at mastitis, 
it is the cause of many udder 
deformities such as unevenness 
and the knots mentioned above. If 
you see any of these coming on, I 
do test for mastitis (I prefer CMT 
kits) and treat with antibacterials 
if you obtain positive results. If 
you use conventional methods 

(medication) then get lab work 
done to find the bacteria that is 
responsible for the problem so 
you know which drug you need 
to use. You can save yourself 
some money by sending in only 
one sample from one affected 
half. Also, you can collect the 
sample and send it to your state 
veterinary lab yourself. Ask them 
for collection requirements and 
purchase the sample vial or swab 
kit you will need to use from a 
vet clinic. You don’t have to order 
(pay for) a sensitivity test. Once 
you know what it is, you can 
research the internet for solutions.

Goat udders can have pustules 
called pox. This is usually caused 
by a goat lying down in urine. 
Keep dry bedding in their housing 
and even in a spot outside where 
they like to lounge. I like to use 
antibacterial essential oils (properly 
diluted) and/or herbal salves for 
these problems. Soremouth and 
ringworm can also end up on teats 
and mammaries, and I take care of 
them in the same way I work with 
pox. Watch that nursing kids don’t 
get these on their faces! HerBiotic™ 
salve is my favorite way to deal 
with this as it's safe around kids.

Remember to inspect your 
bucks, bucklings, and wethers on 
a regular basis. They too can have 
any of the problems in this article 
and can be taken care of the same 
way you work with your does.

Wishing you healthy and 
productive goats! Happy spring! r

Knots inside the udder from previous mastitis  
can be either from scar tissue or they can be  

bacteria that the body walled off to protect itself. 
These are risky in does that you plan to breed.
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Tips for Using Milk in  
Home Soapmaking

by  MELANIE TEEGARDEN

IT’S A POPULAR 
MISCONCEPTION that 
making soap with milk is 

difficult. The truth is, all you need 
is a little patience and careful 
attention to directions to make 
using milk a fun and creatively 
satisfying soap-making experience. 
And remember that most soapy 
“mistakes” can be reworked into 
perfectly usable soap, so don’t 
let fear of the unknown hold you 
back from trying something new.

The list of dairy and non-dairy 
milk that can be used for making 
soap is long and varied, and the 
procedures below will work for 
all the many different types. For 
example, goat milk is a current 
popular choice, and produces a 
creamy, moisturizing soap with 
small bubbles, while soy milk also 
produces a dense, creamy lather. 
In my soaps, I use coconut milk, 
which makes piles of resilient, 
creamy, medium-sized bubbles. 

Milk from sheep, donkeys, 
horses, yaks, and other mammals 
all work the same way in soap 
as goat’s milk, and contain the 
same basic ingredients: water, 
sugars, and proteins, which are 
also the same basic ingredients 
found in the vegetable-sourced 
alternatives like coconut, soy, 
rice, and almond milks. You can 
choose from the entire range of 
cow milk, from skim to whole 
to heavy cream and buttermilk, 
too, depending on the type of 
soap you’re working to create.

Three of the most common 
methods for using milk in soap 
making are the “Milk In Lye” 
method, the “Milk In Oils” method, 
and the “Powdered Milk” method. 
Each process creates a great soap, so 
chose the method that fits best with 
your own personal preferences.

As with any soap-making recipe, 
be absolutely sure to use all the 
proper precautions in handling 

Three of the most  
common methods for 

using milk in soap  
making are the “Milk 
In Lye” method, the 

“Milk In Oils” method, 
and the “Powdered 
Milk” method. Each 
process creates a 

great soap, so chose 
the method that fits 
best with your own 

personal preferences.

dairy goats : : home soapmaking
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the lye. If you’re already experienced in adding lye 
to water, you are aware of the superheating process 
that takes place, which can raise the temperature of 
the solution as high as 200 degrees Fahrenheit. But 
be aware that liquids other than water can and do 
react differently, and nowhere is this more true than 
soaping with milk. Both animal and vegetable-sourced 
milks contain an abundance of natural sugars, and 
as the lye solution heats up, those sugars can burn, 
producing a burnt sugar smell as well as turning the 
soap brown, or creating a soap with brown specks. If 
your goal is a pure white soap, you’ll need to follow 
these procedures carefully to achieve that. (Of course, a 
browned soap is still useful, and the burnt sugar smell 
dissipates quickly, leaving no bad odors behind.)

A tip about water discounts: water discounting 
means using less water than your recipe calls for. 
When using milk, you discount water and replace 
it weight-for-weight with milk. Another reason for 
discounting water is making soap that dries faster, 
but please note that soap 
drying and soap curing are 
two different processes. 
While a soap may harden 
(dry) faster than six weeks 
due to water discounting, 
it’s still not fully cured until 
it’s no longer losing weight.

For the “Milk In Lye” 
method, milk is used in 
place of some or all of the 
water in the lye solution. 
This method requires 
advance planning due to the 
necessity of pre-measuring 
and freezing the milk. Care 
must be taken to ensure 

that the lye dissolves fully into the cold liquid, as it 
tends to stick together in clumps in an ice-cold liquid 
solution. To ensure that the lye fully dissolves, use a 
small portion of water to fully dissolve the lye, stirring 
until the solution is clear. This will cause the solution 
to superheat, so next, set your bowl over an ice water 
bath to quickly cool the lye solution. Once cold, add 
the frozen milk and allow to dissolve slowly into the 
lye solution. The goal is to keep the temperature as 
low as possible, and definitely below 100 degrees 
Fahrenheit, which will prevent discoloration.

The “Milk In Oils” method involves using a water 
discount in the lye solution and later adding the 
remainder of the liquid (as milk) either to the melted 
oils, to the soap batter during emulsification, or after 
trace when the batter begins to thicken. The benefit of 
adding the milk to your melted oils or your emulsified 
soap batter is simplicity. The benefit of adding milk 
at trace is that it thins out the soap and gives you time 
for creative effects, such as mixing in fragrances or 
colors or using advanced pouring techniques. You 
can work at your normal soaping temperatures if 
browning is not an issue.  If you prefer a whiter result, 
try soaping with cold lye solution and oils. Using 
an ice bath to chill both mixtures is also effective.

Last, the “Powdered Milk” method involves adding 
powdered animal or vegetable milk. This can be 
done at any point in the process and does not require 
discounting the water to make up for the added liquid 
volume. Simply follow the mixing directions on the 
package, measuring the milk powder to correspond 
to the amount of water in your recipe. If adding the 
powdered milk to the lye solution, be sure that the lye 
is fully dissolved and the solution has been thoroughly 
chilled before adding the milk. Some heating may 
occur due to the sugars in the milk powder, so be 
prepared with an ice bath in case you need to cool the 
lye solution again. It’s less likely that a heating reaction 

Both animal and  
vegetable-sourced milks contain 
an abundance of natural sugars, 
and as the lye solution heats up 
those sugars can burn, produc-

ing a burnt sugar smell as well as 
turning the soap brown, or creat-

ing a soap with brown specks.

Milk and honey soap, made with 100 percent olive oil, 
goat’s milk, and honey. Photo by Melanie Teegarden.

dairy goats : : home soapmaking
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will occur if the milk powder is 
added to the finished soap batter at 
emulsification, but soaping at a cool 
temperature is still recommended 
to avoid discoloration.

Once the soap is poured into 
the mold, it should be placed 
directly into the freezer to prevent 
discoloration from overheating. 
Heat in the finished soap can 
also create a gel state, which is 
harmless and won’t damage 
your soap. A fully gelled soap 
will be slightly darker in color 
and have a translucent quality, 
unlike soap finished in the 
freezer, which will be opaque.

For best results, use a tried-and-
true fragrance oil that does not 
discolor, accelerate trace, or cause 
the temperature of the soap to 
rise. If you are aiming for a white 
soap, be sure that your fragrance 
does not contain vanillin, which 
causes browning. If using essential 
oils, take note that florals, citrus, 
and spice oils can all accelerate 
trace and cause heating.

Although there is fat in most 
milk, the amount is negligible 
and doesn’t need to be considered 
in formulating your recipe. An 
average superfat percentage is 
between one and seven percent, 
depending on whether the purpose 
of the soap is household cleaning 
or bathing. Some soaps can contain 
upwards of 20 percent superfat for 
an extra gentle, extra moisturizing 
facial bar. The higher superfat 
percentages require longer curing 
times to produce a hard, long-
lasting bar, however, so take that 
into account when scheduling your 
Christmas soap making marathon.

Some people find that adding 

sugar to their soaps increases 
the lathering quality, but when 
using milk you’re already adding 
the sugars contained in the milk, 
so adding more is unnecessary. 
Salt is often added to increase 
the hardness and longevity of a 
bar of soap, and while salt can 
successfully be added to a milk  
bar, keep the amounts small —  
1 tablespoon per pound of oils 
is typical to avoid a reduction 
in the lathering quality.

If you’re creating a milk and 
honey soap, or an oatmeal, 
milk, and honey soap, bear in 
mind that the sugars in honey 
can burn just like the sugars in 
milk, producing discoloration 
and non-persistent odor in the 
finished product. It’s best to use 
honey sparingly  — about ½ 
ounce per pound of oils — and 
to ensure that your soap batter is 
cold when adding the honey. It’s 
generally best to add honey at a 
thin trace —  beyond the initial 
oil-and-water emulsification stage, 
but before thickening begins in 
earnest. Keep a careful eye out 
while mixing, and be prepared 
to throw it into the mold quickly 
if it should threaten to thicken 
up. Honey is also likely to cause 
superheating, so again you will 
need to place the soap directly into 
the freezer once molded to prevent 
the gel stage from occurring.

When it comes to using milk in 
soap making, there are near-endless 
options and combinations. With 
a little planning and these tips in 
mind, you should be well prepared 
to tackle your first batch of skin-
loving milk soap full of creamy, 
healthy, moisturizing goodness. r

FAST�FENCE
Info�and�buy�now�at

www.electricnets.com
800-356-5458

Melanie Teegarden is a longtime 
 professional soapmaker. You can 

purchase her soap online:
WEBSITE:  

www.squareup.com/market/althaea-soaps
FACEBOOK: 

www.facebook.com/althaesasoaps
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Goat Cheese 
Recipes to Try

by  KATE JOHNSON 

dairy goats : : goat cheese recipes

CHÉVRE: SOFT FRESH GOAT CHEESE
1. Heat one gallon of goat milk in large stainless steel pot to 72F.
2. Sprinkle ⅛ tsp mesophilic culture* on the milk. Let sit for a  

minute or two to hydrate then stir in. Let it sit at room temperature 
to “ripen” for 2 hours.

3. Dilute 2 drops of rennet in ¼ cup non-chlorinated water and stir 
gently into ripened milk.

4. Cover pot and let sit at room temp for 12-20 hours.
5. Gently ladle the curds into fine cheesecloth (butter muslin). Tie up 

cloth and hang over a sink or tie on the handle of a large pot and 
let the whey drain for about 12 hours.

6. Your cheese is done! You can add approximately ¼ tsp kosher or 
non-iodized sea salt, and/or add herbs or other flavors.

7. Eat within 2 weeks and/or freeze for several months! 
 
* You can substitute 1-2 tbsp cultured buttermilk for the mesophilic culture,  
if desired.

1. Pour 1 gallon of milk into a stainless steel pot. Heat milk to 75F.

2. Sprinkle ¼ tsp mesophilic culture on milk; let hydrate then stir into milk. 

3.  Optional: Dilute ¼ tsp of calcium chloride in ¼ cup non-chlorinated water and add to warm milk.

4. Dilute ¼ tsp liquid rennet or ¼ tablet of rennet (pulverized) in ¼ cup of non-chlorinated water and add to milk.

5. Cover pot and let sit for 3 hours at room temperature (if room is cool, you might set the pot in a warm water bath 
or put in a cooler to help hold the temperature).

6. Using a big whisk, carefully break the curds up into pea-sized pieces. Let curds rest for 5 minutes.

7. Slowly warm the curds to 105F while stirring gently.

8. When the curds are firm, pour them into a cheesecloth-lined strainer.

9. Rinse the curds gently under cold water until the curds are cold.

10. Place the curds in a bowl, add non-iodized salt to taste (approx. ¼-½ tsp) and add milk or cream until you get the 
creaminess you desire (approx. ⅓ – ½ cup).

11. Best eaten fresh but you can store in refrigerator for up to 10 days.

COTTAGE CHEESE
(While cottage cheese is traditionally made with cow milk, it’s also a delicious goat milk cheese!)

GETTING STARTED MAKING GOAT 
CHEESE

If you’ve never made cheese, start 
with the quick and easy cheeses 
that need minimal equipment 
and ingredients and are ready to 
eat fairly quickly. Once you’ve 
mastered a few easy cheeses, you 
may want to move to pressed 
and aged cheeses. These vary in 
complexity and aging time; I’ve 
included a few relatively simple 
and quick options. We’ll look at 
some more complicated pressed 
and aged cheeses in a future article.
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Dry salted feta when it's ready to age.  
Photo credit Kate Johnson

RECIPE #1: DRY SALTED FETA
1. Heat 1 gallon of goat milk in large stainless pot to 70F.
2. Sprinkle ¼ tsp mesophilic culture onto the milk and continue 

heating to 86F; stir culture into milk, cover and let ripen at 
room temperature for 1 hour.

3. Mix ½ tsp liquid rennet into ¼ cup cool non-chlorinated water; 
stir into milk; let sit 1 hour.

4. Cut curds with long knife into 1-inch cubes; let rest 5 minutes.
5. Stir curds while keeping at 86F for 15 minutes.
6. Ladle into cheesecloth and hang to drain for 6-8 hours.
7. Take out of bag and cut slices approx. 1 inch thick. Place on 

flat dish and sprinkle all sides with kosher salt.
8. Cover plate with a paper towel and let set at room tempera-

ture for 24 hours, turning two or three times and salting each 
side again. Drain liquid each time.

9. Refrigerate for 5-7 days. Eat within two weeks or freeze.

RECIPE #2: BRINED FETA
1. Heat 1 gallon of goat milk in large stainless pot to 70F.

2. Sprinkle ¼ tsp mesophilic culture onto milk and continue heating to 
90F; stir culture into milk.

3. Mix ½ tsp liquid rennet into ¼ cup cool non-chlorinated water; stir 
into milk; cover and let sit for 30-45 minutes.

4. Cut curd into hazelnut-sized pieces.

5. Slowly stir for 15 minutes; let sit for 5 minutes or until curds settle.

6. Remove the whey until you can see the curds.

7. Scoop the curds into baskets, filling them and topping off again.

8. Flip the cheeses 6 times over the next 24 hours.

9. Rub with non-iodized sea salt or kosher salt and let sit another  
24 hours.

10. Put cheese in a 10 percent brine (6 ½ ounces salt to ½ gallon 
water).

11. Leave in brine for one month (pasteurized milk) or two months  
(raw milk) at 50-55F.

RECIPE #3: MARINATED FETA
Using finished feta from either of the 

above recipes, cut or break cheese 
into small pieces. Layer cheese and 
herbs into a jar. You can use fresh 
herbs, dried herbs, garlic, sun-dried 
tomatoes, etc. Cover with olive 
oil. Any cheese that is completely 
submerged in oil will stay fresh for 
several weeks to several months.

Brined cubed feta.

Marinated feta.  
Photo credit Blueprint Productions
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1. Heat 1 gallon of milk to 70F, then add ½ packet (or 
⅛ tsp) mesophilic culture.

2. Let the culture hydrate for a couple of minutes 
then stir and heat to 90F.

3. Add ⅛ tsp liquid rennet (or 1/8 tablet) diluted in ⅛ 
cup cool, non-chlorinated water. Stir for 1 minute.

4. Allow to set for 30-45 minutes, or until the curd 
gives a clean break.

5. Cut the curd into ¼-inch cubes.

6. Over the next 20 minutes, gradually increase the 
temperature to 95F, stirring gently every few  
minutes to keep curds from matting.

7. Let the curds set, undisturbed, for 5 minutes.

8. Drain off the whey.

9. Add 1 tbsp non-iodized salt and maintain the curds 
at 95F for 30 minutes longer (you can set the pot 
in a sink of warm water to help maintain  
temperature).

10. Line a cheese form with cheesecloth and fill with 
the curds. (Variation: you can add fresh chopped 
or dried herbs or chopped canned jalapeño  
peppers at this stage, if you like.)

11. Press at 8-10 pounds of pressure for 6 hours.

12. Remove the cheese from the form and enjoy now. 
Store any leftovers in a covered container and 
refrigerate up to two weeks.

GUIDO’S ITALIAN HARD CHEESE

1. Heat 1 gallon of milk to 70F, then add ½ packet (or ⅛ 
tsp) of thermophilic starter culture.

2. Allow culture to hydrate for a few minutes then stir 
into milk and continue heating to 90F. Let set 30 
minutes.

3. Dilute ½ tsp of liquid rennet (or ½ pulverized rennet 
tablet) in ¼ cup cool non-chlorinated water and add 
to the ripened milk. Stir and let set for 15 minutes.

4. Cut the curd with a long knife into ¼-inch cubes.

5. Stirring frequently, slowly heat curds to 120F over a 
period of 30-40 minutes.

6. Line a cheese form (or cheese baskets) with cheese-
cloth, set into a bowl or pot, and ladle curds into the 
form. Each cheese basket will hold ½ gallon milk so 
you can stack 2 baskets, then put a third on top with 
a weight on it.

7. Set the form’s follower (or another basket) onto the 
cheese, add a can if necessary for height, and put a 
2-3 pound weight on top. Wait 15 minutes.

8. Take the cheese out of the form, unwrap, turn over, 
rewrap and put back in the form with the weight 
on top. Do this once or twice until the rind of the 
cheese wheel has closed.

9. Once the rind is closed, let the cheese set with a 
2-pound weight for 12-24 hours.

10. Combine ¼ pound (approx. 4 oz) of non-iodized 
salt with 1 quart (4 cups) of water to make a brine 
solution. Remove cheese from the form and place in 
the brine solution. Let set for about 12 hours, turning 
the wheel at the halfway point (more time for bigger 
wheels, less for smaller wheels).

11. Remove cheese from brine and pat dry with paper 
towels. Let air dry for a few days at room tempera-
ture, turning once or twice a day until outer edges 
are all dry to the touch. At this point, you can wax it 
or allow it to age with a natural rind.

12. Place the cheese on a cheese mat, in a container, 
in a cool place for 3 weeks (a dorm fridge turned 
to the warmest temperature, approximately 50-55 
degrees, works well).

13. For the first week, turn the cheese once a day.  
After that, turn it every few days.

14. At three weeks (or longer), slice the cheese and 
enjoy. Guido recommends serving it as an  
after-dinner treat with a bit of honey on top and a 
glass of Chianti!

This recipe is adapted from a recipe submitted by a home cheesemaker, Guido Giuntini, to the 
Home Cheese Making book by Ricki Carroll. It’s a nice Italian hard cheese that is very easy to make and 
uses minimal equipment along with a short aging time. You can use any milk to make this recipe but I 
especially love making goat milk cheese!

INTRO TO PRESSED & AGED CHEESES: WHEN YOU’RE READY TO TACKLE A LITTLE BIT MORE

QUESO FRESCO
Queso fresco is a Latin American quick farm cheese. It requires a cheese press (or improvise with weights 

or buckets) but no aging is needed.

dairy goats : : goat cheese recipes
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A DIY Homemade Cheese Press Plan
Are You Ready to Tackle Pressed Cheeses?

by KATE JOHNSON 

LIKE MOST DAIRY GOAT owners, when I 
first began making goat cheese, I started with 
chèvre — the classic soft goat cheese. I made a 

lot of chèvre. I’d flavor it different ways, from adding 
chopped Kalamata olives into the cheese, to rolling 
the chèvre into a log and coating it with fresh herbs, to 
adding honey for a sweet and tangy treat. And at the 
end of each milking season, I’d make a bunch of chèvre 
and freeze it so that my family could enjoy delicious 
goat cheese all winter long. Eventually, I got sick of it!

So then I learned to make mozzarella. And ricotta. 
And fromage blanc and cottage 
cheese and several other soft, fresh 
cheeses. These were delicious 
but I yearned for more. I was 
ready to make pressed and aged 
cheeses. I’d always heard that 
soft cheeses were easy and hard 
cheeses were hard, so I was a 
little intimidated to get started. Of 
course, hard cheeses aren’t really 
all that hard to make, but they are 
a bit more involved and require 
more planning, preparation, 
and time. I had to decide what 
cheese to make and where to get 
the cheesemaking supplies, most 
notably, a decent, affordable cheese 
press. I was also unsure about 
how to make a DIY cheese cave. I 
found good supplies online but it seemed that many 
of the presses available were quite expensive, up to 
$275! Boy, I’d have to make a lot of cheese to justify 
that expense. I found a number of homemade cheese 
press plans online so I started with one of them.

The first press I built required purchasing two 
heavy, quality wooden cutting boards (not exactly 
cheap) and then drilling big holes in each corner for 
a set of four wooden rods that connected the two 
boards. The idea was to put the cheese curds in their 
form on the first cutting board, and then top that with 
the second board with a bunch of free weights on 

top for pressure. This sounded doable; my husband 
had an old set of metal weights in our home exercise 
room. I bought supplies, made the press, made 
my cheese curds, loaded them into the form, put 
the weights on top, and waited. Within just a few 
minutes, the curds shifted as they released whey, and 
the weights shifted to one side and promptly slid 
onto the kitchen floor. It made a huge racket and left 
two giant, black skid marks on my linoleum floor 
that remained until the day we put in new kitchen 
flooring. At least no one’s foot was down there!

Feeling that was a major 
failure, I decided that following 
a homemade cheese press plan 
might not be for me and that 
maybe I needed to just buy a 
press. I settled for one that I 
found on eBay for about $50. 
It had springs and a screw 
that you’d tighten to create the 
pressure for the cheese. It was 
anyone’s guess exactly how 
much to tighten the screw to 
get the desired pressure, but at 
least it all stayed in one piece 
and didn’t damage my house!

Eventually my husband 
felt sorry for me (or grew 
impatient waiting for the 
perfect pressed cheese) and he 

bought me that expensive press I had seen online. 
I loved it and it worked well. But I learned a few 
years later, when taking a 3-day cheesemaking 
course from Linda & Larry Faillace from Vermont, 
that I could have made a press that would work just 
as well, if not better, without spending a dime. So 
that’s what I did and I’m here to show you how.

INTRODUCING, THE BUCKET PRESS!
This is the best homemade cheese press plan I’ve 

seen and the concept is so simple I almost felt silly 
when I first learned it (like how I felt when I made  

When the curds shifted 
as they released whey, 
the weights shifted and 

slid right onto the kitchen 
floor. At least no one’s 
foot was down there!

dairy goats : : diy cheese press
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my first batch of chèvre — see my "Life Lessons from 
the Barnyard" story at the end of this journal). 

 
HERE’S HOW IT WORKS:
1.  Go to a local bakery or deli and ask if they 

have any three-to-five-gallon food grade buckets 
that they’re getting ready to throw away. They’re 
usually happy to have you recycle them. You’ll 
need either two or three buckets of the same size. 
(Note: if you can’t find free buckets, they are 
inexpensive from a restaurant supply store.)
2.  Drill holes in the bottom of one bucket with a 

power drill. The more holes the better, but not so many 
that you compromise the strength of the bucket base.
3. Fill a gallon jug water. Pour that into the other 

bucket, and then mark the water line with a permanent 
marker. Label that line "eight pounds." Do that again, 
and label the next water line with a “16." If your 
buckets are big enough, do it one more time and 
mark that line with a “24”. Now you can go back and 
fill in a few lines at the half way points to represent 
4, 12, and 20 pounds (or you can estimate where 
5, 10, and 15 would be as shown in the picture).

That’s it! You have a homemade cheese press 
plan that will accommodate at least 15-20 pounds 
of pressure. (You can always use additional weights 
to make it heavier or skip the water and just place 
weights inside the bucket.) 

 
HOW TO USE:

If you only have two bucket    s, place the one with 
the holes directly into your kitchen sink. (Be sure 
it’s a very clean, disinfected sink.) If you have three 
buckets, place the one with holes into one without 
holes and the bottom bucket will serve as your sink.

Put your cheese form into the bucket with 
the holes, put a piece of cheesecloth into it, and 
then scoop your curds into the form and put the 
follower on top. If needed, put a can on top of the 
follower to give you something to rest weight on.

Put the remaining bucket, with the appropriate 
amount of water or weight, right into that bucket 
and on top of the follower. You may need to put a 
kitchen towel or pot holder in between the buckets 
to keep the top bucket from wobbling, especially 
at first when the curds are still full of whey.

Now all you do is wait! Your cheese is being 
pressed and the weight will follow the curds as 
they release the whey. Expelled whey will drip 
through the holes into the lower bucket or sink.

Pretty nifty, huh? Best homemade cheese press plan 
ever! Now figure out what recipe to start. I provided 
recipes for queso fresco and Guido’s Italian Cheese 
earlier in this issue. More good pressed cheeses 
to start with are colby, Monterey Jack, and some 
farmhouse cheddars. (I’ve had varying successes with 
the latter; not all recipes yield the same results.) r

Photos by Becca Heins
1 2 3

This is the best homemade cheese press plan  
I’ve seen and the concept is so simple I almost felt silly when I first learned it.
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Weed-Eating Goats Tackle a  
Noxious Problem

by THERESA MILLER

secret life of goats : : weed-eating goats

THIS IS THE SECRET LIFE 
of weed-eating goats. 
Imagine being trained to 

love a certain food. You start at 
home as a kid eating it with your 
mother. Later someone takes 
you, your mother, and all your 
friends through pastures, byways 
and hills, guiding you to that 
food you love. This is your job.

Bonnie Jensen started out with 
about 350 Black Angus cows. She 
built up and worked the herd, but 
after a few years, she said, "I'd 
about had enough of it. I’d got 
run over and hurt enough that 
I decided, okay. Not for me.”

RESEARCH AND READINESS
Bonnie read an article about 

a woman in Colorado who was 
hired to take her goats to eat 
weeds in the parkways. Bonnie 
spent that winter researching. She 
discovered that goats like leafy 
spurge which presented a major 
noxious weed problem in her 

county. She contacted her local 
Agriculture Extension Office and 
talked with Shannon Williams, the 
Agriculture Extension Educator. 
Together they came up with a plan.

“I'd probably only been in the 
job two or three months when 
she came to me with the idea 
of buying a goat herd to graze 
noxious weeds,” Shannon told me. 
“We sat down and talked about 
it. I had basically zero knowledge 
of noxious weeds at that point. 
My learning curve was pretty 
steep. We did lots of research and 
then I was the technical support 
for her first SARE grant.”

SARE (Sustainable Agriculture 
Research Education) grants help 
producers try new and innovative 
ways to be sustainable. They focus 
on profitability, stewardship of the 
land, and quality of life for farmers, 
ranchers, and their communities. 
Receiving the grant allowed 
Bonnie to do modifications to her 

existing cattle-working facilities 
to allow for caring for goats.

Bonnie started out with a small 
herd of about forty cashmere 
goats. She chose cashmere 
because of their quiet, gentle 
temperament. If the weed business 
didn't work out, she could still 
make money on their hair.

Through her contract with the 
Lemhi County Weed Control 
Agency, her goats needed to 
remove 90 percent of the leafy 
spurge with only 10 percent 
impact on the desirable plants. 
With a short season in which to 
accomplish that, she needed a 
lot more goats. She couldn't find 
large numbers of goats to buy in 
the intermountain states, so she 
traveled to Texas and brought home 
a herd of Spanish and Savannah 
goats. She would discover that the 
breed didn't matter when it came to 
eating weeds. They all ate the same 
amount once properly trained.

To train them, Bonnie first had to 
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introduce them to the target weed. 
“We went out and actually cut some 
and gave it to them. We figured 
they were going to scarf it down 
like a bale of hay, you know.” But 
they didn't; they nibbled at it a little 
and left it. She went back the next 
day and tried again. When figuring 
out what to feed goats, remember 
that goats need to be introduced to 
a new food slowly. Their rumen and 
liver need time to gear up to digest 
or detoxify compounds in the 
plants. They will wait after trying 
a new food to see if they get sick. If 
they don't, try it again. Once they 
got used to it, they were hooked. 
It became their favorite food.

Bonnie discovered that the 
nutritional needs of nursing does 
made them even more likely to 
seek out the high protein found 
in leafy spurge. She timed their 
breeding so the kids were ready 
to go out on the range with their 
mothers as soon as it was time 
to be used as weed-eating goats. 
In the fall she could sell the kids 
for meat to increase her profit.

In addition to working for the 
weed agency and several other jobs 
around the west, Bonnie worked 
with Shannon and the University 
of Idaho Research Center. Since 
no research existed to say whether 
weed-eating goats would work 
on spotted knapweed, they did a 
three-year demonstration. They 

fenced the goats into separate 
plots with knapweed to discover 
when grazing would be the most 
detrimental to the plant and when 
the goats were most likely to eat 
it. They studied grazing at spring 
rosettes, bud to bloom, and fall 
rosettes. The studies showed the 
bud to bloom stage was the most 
effective but the goats alone weren't 
going to be able to kill the spotted 
knapweed. The best they could 
do was reduce the amount of seed 
added to the seed bank of the soil. 
To work through that seed bank 
would take an estimated 15 years.

HERDING WITH DOGS
When Bonnie first started, she 

read as much as she could about 
goats and noxious weeds, but she 
couldn't find anything on how 
to herd goats. She had herded 
sheep before and figured it would 
be the same. It wasn’t. “A horse 
doesn’t intimidate them. Yelling 
at them, even crying doesn’t 
work. None of that. You’ve got 
to have some trained border 
collies: herd type dogs that can 
do trials, and that’s what controls 
your goats into making them a 
uniform working machine.”

Dogs trained for rigorous 
competitions called trials do not 
come cheap. Bonnie bought the 
failures — dogs not quite up to 
snuff for the competition. She still 

paid $1,500 to $3,000 per dog. She 
needed three dogs per herd of 500 
nannies and their kids — two to 
work the herd and a relief dog. 
With three herds she needed nine 
of these specialized herding dogs.

She also kept two guardian dogs 
with each herd to deter predators. 
Llamas, donkeys, and some 
breeds of dogs can all be raised 
or trained to adopt a herd as their 
own and will go to great lengths 
to protect them from predators. 
Dogs work best on open range 
or in large pastures, while llamas 
and donkeys are most effective 
in fenced pastures smaller than 
300 acres. Bonnie’s original llama 
retired to the ranch to guard older 
nannies or those that had late kids.

TARGETED GRAZING AS A  
BUSINESS

The business of weed-eating 
goats presents more challenges 
than standard goat farming. Goats 
must be transported to and from 
project sites. Moving animals to 
an unfamiliar place can add stress 
and reduce intake or make the 
goats more susceptible to disease 
or toxins from accidental ingestion 
of poisonous plants for goats.

A higher level of monitoring 
is required to document how 
the vegetation is responding to 
grazing. This requires well-trained 
attentive workers who can put 

Bonnie chose  
cashmere because of 

their quiet,  
gentle temperament. 
If the weed business 
didn't work out, she 

could still make  
money on their hair.
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in long days. Such workers can 
be hard to find. Bonnie hired 
local ranch girls who wanted 
summer jobs riding their horses.

Weed-eating goats are often 
used with other weed control 
methods. During the time that 
Bonnie's goats were eating the 
leafy spurge, the BLM was working 
with insects for biological control. 
They provided her with GPS 
points of all the places where 
they were trying to get the insects 
established and asked that she 
not graze there. They missed a 
couple of sites and her goats ate 
the weeds in them. When the BLM 
went back to monitor the sites, 
they found the insect populations 
had grown much more in the 
grazed than the ungrazed areas.

IT WAS AN ADVENTURE
Eventually Bonnie's goats ate 

themselves out of a job. She bought 
her first goats in 2000 and sold her 
last herd in 2016. “It was a grand 
adventure,” Shannon Williams 
recalls. “Like I said, I started this 
job with no knowledge of noxious 
weeds because they hired me to 
work with beef cattle and 4-H, 
which I was comfortable with. And 
so my learning curve was pretty 
much straight up. Bonnie and I 
had some wonderful adventures.”

Goats often won't walk or 
poop in the water so they 
are ideal for weeds around 
water treatment plants. r

The paper Shannon and Bonnie 
wrote on the management of 
goats for controlling noxious 
weeds: www.cals.uidaho.edu/
edcomm/pdf/CIS/CIS1121.pdf

More information about using 
goats for weed management: 
www.webpages.uidaho.edu/
rx-grazing/Handbook.htm

More information about grants 
for agricultural research and 
education: www.sare.org/Grants/
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BREED PROFILE: 

Poitou Goat

Disastrously, the 
spread of foot-and-

mouth disease in the 
1920s seriously  

diminished livestock 
numbers. Cooperatives 

helped the farmers  
affected to restock with 
Alpine goats from the 
southeast of France.

BREED: Poitou goat, Poitevine 
goat, or Poitevin goat. In French, 
the female is chèvre Poitevine, 
while the male is bouc Poitevin.

ORIGIN: Poitou goats are known 
in France as native to the Marais 
Poitevin, in the ancient province 
of Poitou, western France. 
Poitou goats are emblematic of 
the region. There is a popular 
legend that goats were left by 
Arab warriors after their defeat 
in 732 at the battle of Poitiers. 
However, in 1878 renowned 
animal science professor André 
Sanson maintained that Poitou 
goats were part of the gradual 
migration of early nomadic farmers 
from the Middle East (where 
goats were first domesticated) 
across the Mediterranean, then 
up into France, and across the 

Massif Central to the western 
lands. Here they adapted to the 
oceanic climate and landscape. 
Poitou goats are closely related 
to the indigenous breeds of the 
Massif Central. The discovery 
of goat bones in archaeological 
digs suggests that they have been 
present in the area for at least 5,000 
years. Genetic evidence confirms 
the possession of an ancient gene 
for alpha-s1 casein, the original 
allele of the species, suggesting an 
intact descent from ancient lines.

HISTORY: Originally kept as 
a backyard goat or in small 
herds with sheep, in 1830 there 
were approximately 43,000 
noted in the region of Poitou-
Charentes. In 1876, vine crops 
failed due to disease caused by 
phylloxera and farmers turned 

by TAMSIN COOPER

breed profile : : poitou goat

 Photo by Levend Landgoed NOVA
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to dairy production for income. In 1906, the first 
cooperative was formed to collect milk from farms 
with a total of 500 head. Local cheeses began to 
enter the market. The cooperative sought to define a 
standard for the breed, preferring polled lines. Similar 
cooperatives formed, and in 1924, there were more 
than 58,000 Poitou goats. Disastrously, the spread 
of foot-and-mouth disease in the 1920s seriously 
diminished livestock numbers. The cooperatives 
helped the farmers affected to restock with Alpine 
goats from the southeast of France. Consequently, 
many breeders switched to Alpine goats, and Poitou 
numbers continued to drop to 10,000 in the 1940s.

Efforts in the 1940s to establish a herdbook, set 
a standard, improve performance, and modernize 
methods did not improve numbers of Poitou goats, 
despite excellent results and the growing renown 
of the local Chabichou cheese. Breeders remained 
local, while the renown of the Alpine goat and the 
Saanen goat as dairy goat breeds spread over the 
country. This trend increased during the 1960s with 
the intensification of commercial production. In an 
effort to increase numbers, the herdbook started 
to accept the offspring of non-registered mothers 
if they fit the standard, and allowed non-standard 
colors and breeders from other regions. In 1972, 
herdbook administration moved out of the area 

and interest in the Poitevine breed waned, resulting 
in only 500 animals registered. Although Alpines 
and Saanens did not yield more milk than Poitou 
goats in 1970, by 1985 improvement of commercial 
breeds had increased their yield and suitability for 
intensive farming. The long hair of Poitou goats 
was seen as inconvenient for indoor systems.

In 1985 came the shocking news that the major 
local agricultural college at Melle planned to replace 
a prime herd of 80 Poitou goats with Alpines. An 
outcry from local breeders prompted Jean Christophe 
Sauze, a teacher at the college, to found a heritage 
breed protection society, the Association pour la 
Défense et le Développement de la Chèvre Poitevine 
(ADDCP). The association aims to reunite the efforts 
of breeders, register animals outside cooperatives, 
gather genealogies, prevent inbreeding, and make 
bucks available for artificial insemination. Soon 
29 breeders joined, providing 1,000 goats and 
numbers have been on the increase ever since.

In 1992, the French agricultural research institute 
INRA studied genes involved in producing alpha-s1 
casein, an important protein in cheesemaking. They 
found the Poitevine gene pool rich in variants which 
induce high levels of alpha-s1 casein production. This 
important news boosted the importance of the Poitou 
goat, seeing that Alpine and Saanen gene pools consist 

Poitevine kid.

breed profile : : poitou goat

Cheeses made from 
Poitou goat milk are 
known to be original, 
flavorsome, and ap-

pealing to the senses. 
Local producers appre-
ciate this breed as the 
best goats for milk for 
making goat cheese. 
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mainly of variants that produce less 
of this protein. Finance is offered in 
France to encourage new breeders 
to set up Poitevine goat dairies.

CONSERVATION STATUS: 
Endangered — approximately 3,600 
in France in 2015. Current breeding 
goals focus on preserving genetic 
biodiversity while maintaining 
the standard and dairy quality.

BIODIVERSITY: The Poitou 
goat gene pool contains several 
variant genes for alpha-s1 casein. 
Variant A and four B variants 
(high production) are found in 
four percent and 36 percent of 
the population respectively, the 
E variant (medium production) 
in 38 percent, and the F variant 
(low production) in 11 percent. 
In addition, 21 percent carry the 
original B allele of the ancestor, 
indicating descent from ancient 

lines. Similar proportions of B 
alleles are found in Mediterranean 
breeds, supporting Sanson’s 
proposal of breed origin.

STANDARD DESCRIPTION: 
Medium-sized frame, long 
straight back, medium-length 
hair along the back and hind 
legs, deep chest, slim legs, strong 
black hoofs, long supple neck, 
straight nose, erect ears, horns, 
beard, and wattles in both sexes.

COLORING: Dark brown to 
black, with white belly and 
inside legs, two white stripes 
each side of the head from ears to 
muzzle. Bucks are darker, their 
facial stripes fading with age.

WEIGHT: Bucks 120–165 pounds 
(55–75 kg); does 105–140 pounds 
(40–65 kg). 
 

HEIGHT TO WITHERS: Bucks 
30–35 inches (75–90 cm); does 
25–30 inches (65–75 cm).

TEMPERAMENT: Peaceful, 
friendly, calm, easily 
dominated by other breeds.

POPULAR USE: Dairy 
and conservation.

PRODUCTIVITY: Milk yield 
averages 1,186 pounds (538 
kg) over 249 days: butterfat 3.6 
percent; protein 3.1 percent. High 
to medium volumes of alpha-s1 
casein are found in 85 percent 
of the population (compared to 
54 percent of Alpine and Saanen 
populations). This is the most 
important casein in cheesemaking: 
the milk is rich in solids and 
coagulates well, improving cheese 
yield, firmness, and texture. 
Cheeses made from Poitou goat 
milk are known to be original, 
flavorsome, and appealing to the 
senses. Local producers appreciate 
this breed as the best goats for milk 
for making goat cheese. Specialties 
appreciated in France are 
Chabichou and Mothais sur feuille.

ADAPTABILITY: Hardy browsers 
with a large intake. They thrive 
on average and rough pastures 
with a variety of plants. They 
have slowly adapted to an oceanic 
climate and are resistant to heat.

QUOTES: A common expression 
in western France about the 
Poitevine breed is, “with the best 
goat we make the best cheese”: 
C’est avec la meilleure chèvre que 
l’on fait les meilleurs fromages !

SOURCES: Levend Landgoed 
NOVA, ADDCP.  r

Poitevine goatling.
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You Can’t 
Judge a Doe 
by the Veins 

 DAIRY GOAT JOURNAL  

JUNE 1952

goat journal : : from the archives

YOU CAN’T TELL HOW GOOD A MILKER a doe is by 
her milk veins, according to studies made by the United 
States Department of Agriculture. While most of the work 

done by W. W. Swett and C. A. Matthews of the Bureau of Dairy 
Industry has been on cattle, their findings indicate the same 
thing is equally true of goats. Judges have long been placing 
stock in the show right with considerable emphasis on the size 
and shape of the milk veins, and the size of the milk wells. 

However, the work of the Bureau of Dairy Industry men has 
shown that the circulatory system inside the udder is more than 
adequate to provide all the blood needed by the udder, and that 
there is only a little blood in the udder at one time, even though 
some 400lbs of blood must pass through to make one pound of milk.
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goat journal : : coming attractions

S T A Y  T U N E D !

COMING IN JULY/AUGUST 2018
HAVE YOU CONSIDERED RAISING GOATS FOR PROFIT? 

PICK UP OUR NEXT ISSUE FOR STORIES ON:

WWW.PALOUSEGOATGUILD.COM

Goat Academy 2018!
ALL DAY CONFERENCE 
ON ALL THINGS GOAT

• Scrapie has no cure, is 
always fatal, and can shut 
down an entire operation 
with one diagnosis. But 
there is hope with new 
genetic tests isolating 
alleles that give resistance 
to scrapie. You may already 
have this gene in your herds! 

• Starting a commercial dairy: 
advice from four successful 
endeavors across the 
country.

• Buyer beware! What to know 
before purchasing goats for 
your projects. 

• How to start a business 
landscaping with goats.

• Selling your milk or cheese? 
Read up on your local laws.

• Breeding and nutrition: raising 
the best meat goats for market. 

• Hay analysis and listeriosis: 
check your feed! 

• Read about Rodney the goat, 
whose job is guiding a 
blind calf.

• Plus: summer’s here! What are 
the best goat breeds for 
hot climates?

• Kat’s Caprine Corner, Life 
Lessons From the Barnyard, 
a profile of the Chèvre des 
Fossés breed, and more!

Sign up for newsletters containing our 
best stories from livestock experts. 

Visit countrysidenetwork.com/news/
join-our-community-newsletter

Receive FREE Weekly  
Goat Content in Your Inbox

Join 
Goat 

Journal 
at

           

WHEN
Saturday, May 19, 2018  |  8am-5pm 

WHERE
Latah County Fairgrounds 

1021 Harold Street, Moscow, ID 83843

Space is limited to 200, first 
come first served. 

QUESTIONS?
palousegoatguild@gmail.com
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Show us your artistic side! Send photos of your finished coloring pages to goatjournal@gmail.com 
and we will display them in our next issue. (Be sure to tell us if your goats did the coloring!)

C O L O R I N G  P A G E

just for fun : : coloring & puzzles
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G O A T  J O U R N A L  R E A D E R  C O N T E S T  M A Y / J U N E  2 0 1 8

ACROSS

6 Flooding nearly 
always creates 
a problem 
with _____:

10 Shaylee's dad 
originally got 
two goats for her 
_____ project.

11 How many 
evacuation levels 
are there?

13  Evacuation, 
mitigation, 
and _____.

14  Roland Hendel 
and his goats (and 
Odin!) survived 
the _____ fire.

16  Kate made her first 
cheese while on 
vacation in _____.

17  Copper oxide 
wire particles 
only control 
_____ worms.

19  Using less water 
than the soap 
recipe calls for: 
water _____.

20  To preserve 
lives in wildfire, 
never leave 
animals _____.

21  CDT shots 
protect against 
Clostridium 
perfringens 
and _____.

To submit, either:

Print, fill out, and send to:
Goat Journal Reader Contest,

P.O.  Box 566, Medford, WI 54451 

Print, fill out, then take a picture and email to:
goatjournal@gmail.com

Message your answers to:
goatjournal@gmail.com

Be sure to enter your contact information 
so we can inform you if you won!

Each issue, we will offer a chance to win official  
Goat Journal swag! Enter to win a beanie by completing this puzzle, 

using answers found in this issue. The winner will be chosen 
randomly from all correct submissions returned by June 1, 2018. 

DOWN 

1  Bonnie and 
Shannon worked 
with the University 
of Idaho to see if 
goats would eat 
spotted _____.

2  Using medicines 
on animals that 
aren’t listed on 
the product label:

3  Therapies that 
promote regrowth 
of cell or tissue:

4  Mary Henderson 
and her goats 
survived the 
_____ fire.

5  “Goats” depicts 
_____ families fed 
war propaganda.

7  More than 
two teats:

8  _____ Kikos and 
Pack Goats:

9  Poitou, Poitevin, 
_____.

12  Emma, Aurora, and 
Bodie raise and 
sell _____ goats.

15  Make a homemade 
cheese press 
using _____.

18  All milks have 
three basic 
ingredients: water, 
sugar, and _____.

Name: _________________________________________________
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Congratulations to Verna Yoder, of Ohio, for winning 
January/February’s Reader Contest. 

Enjoy your hat, Verna!
W I N N E R !

By Caleb, age 10, Ian, age 8, and Gavin, age 6. 

“They had fun doing them and are excited they may be published.”

Thank you. Marsha Pohl, proud grandmother

Foraging for food 
is something goats 
are born to do. 
Standlee Premium 
Western Forage® 
makes feeding your 
goat easier with the 
introduction of a new 
high protein and 
fi ber option, Standlee 
Organic Alfalfa 
Pellets. Give your 
goats the best so 
they feel their best.

Recommended for:

standleeforage.com

Available at select locations:

introduction of a new 

fi ber option, Standlee 

THERE’S A NEW KID 
ON THE BLOCK

GIVE YOUR GOATS 
THE NUTRITION 
THEY DESERVE

just for fun : : coloring & puzzles



69WWW.COUNTRYSIDENETWORK.COM

Life Lessons from the Barnyard: 
Go(a)t Milk?

by  KATE JOHNSON 

AS FAIRLY NEW DAIRY 
goat owners, many years 
ago, we learned one thing 

quickly: Once babies are weaned 
off their mother’s milk, you 
accumulate a lot, rather quickly.

Even with only one milker in the 
barnyard, producing three to four 
quarts a day, that’s somewhere 
between five and seven gallons 
of fresh milk coming in each 
week. And although goat milk 
is deliciously creamy and sweet 
(especially that of Nubians), 

it’s a little too rich and high in 
butterfat for my family to drink 
straight, since we’re used to 
drinking nonfat cow’s milk. (Did 
you know that goat’s milk is 
naturally homogenized, which 
means it’s impossible to separate 
the cream from the milk without a 
mechanical cream separator?) So, 
not long after our first goat kids 
weaned, I decided it was time I 
learned to make goat cheese.

I thought this would be a very 
complicated and time-consuming 

procedure that would require all 
my focus and attention to master. 
And given that my summers were 
busy with all the camps I ran, 
animals and human kids to care 
for, and goat shows to attend, I 
thought I would learn the art of 
cheesemaking while on vacation 
in northern Michigan. Each July, 
we travel to Mullett Lake, where 
we relax at a 100-plus-year-old 
rustic cottage that has been in 
my family for five generations. 
Life is simple there as we have 
no phone, no television, and few 
responsibilities. I thought this 
would be a great break from my 
normal hectic pace that would 
allow me time to really focus on 
becoming an artisan cheesemaker.

And it just so happened that 
the first year we had goats was 
also the first year we drove to 
Michigan instead of flying, which 
meant I could bring milk with me!

So, a couple weeks before we left 
for our trip, I ordered some basic 
ingredients and equipment from 
the New England Cheesemaking 
Supply Company. We prepared 
to make the three-day journey 
across the country and I packed 
a cooler with three half-gallon 
containers of frozen goat milk. 
Each night along the route, I 
carefully drained melted ice from 
the cooler and repacked it with 
fresh ice from our hotel’s ice maker. 

Photo by Kate Johnson

life lessons : : try something new
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Kate Johnson raises dairy goats at www.briargatefarm.com, 
runs a cheesemaking school at www.theartofcheese.com and 
is an active volunteer with the Boulder County 4-H program. 
She’s also a member of the Colorado Dairy Goat Association.

Once we arrived at our cottage, I put the frozen milk 
in the refrigerator and waited for it to completely 
thaw while I took time to unwind and relax.

Finally, the big day arrived! I had my trusty Home 
Cheesemaking book at the ready, along with my cheese 
thermometer, butter muslin (very fine cheesecloth), 
and a packet of chèvre culture. I gingerly heated the 
liquid gold in a pot on the stove. The directions said 
to heat it to 86 degrees, add the culture (which was 
about 1/8 of a tsp. of very fine white powder), stir, 
cover, and let sit for 12 hours at room temperature. 
As I sprinkled the powder into the milk, I couldn’t 
imagine that this tiny amount would have any 
effect on the large pot of milk, and I was surprised 
at how little action was involved in these few steps, 
but I figured the hard part must come later.

When I checked the pot after 12 hours, I was 
amazed to find a large, solid round “curd” 
surrounded by a liquid pool of slightly yellowish 
green “whey”— amazing! The next step called for 
scooping the curd into a cheesecloth-lined strainer, 
and then tying the ends of the cloth together and 
hanging it over a sink to drain for another 6-12 
hours. Easy enough. And then more waiting. After 
the required length of time had passed, I untied the 
cheesecloth to reveal a lovely, creamy white mass 
of something more similar to cream cheese than the 
dry, solid chèvre I had envisioned. But upon tasting 
it on a cracker, we all agreed it was a success!

Now, several years and many, many pounds 
of chèvre, fromage blanc, ricotta, and mozzarella 
later, I can’t help but laugh at how mysterious and 
difficult I thought simple cheesemaking would be. 
Turns out it really is quite simple and the hardest 
thing, for me at least, was clearing my mind and 
slowing down long enough to just give it a try. 

 
 

For anyone out there who thinks they don’t 
have time to make cheese, or to try something 
else that seems daunting at first, remember 
you’ll never know it til you try it! r

life lessons : : try something new

Photo by Mari Dixon.

Life Lesson:  
Try something new — it might not 

be as difficult as you think!
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· Optimizes red blood cell production
· Increases Fertility
· Boosts Energy
· Promotes rumen production of 

animals off  feed and sickly

· Increases appetite and weight gain
· Helps support a healthy immune system
· Helps anemic animals bounce back and recover
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