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goat journal : : from the editor

HAPPY HOLIDAYS! What do you celebrate in 
these months? Traditional Christmas and New 
Year’s Day? Hanukkah? Kwanzaa? Diwali? 

Or do you observe days according to your culture’s 
lunar calendar? Whether these “holiday” months 
mean religious observances, birthdays, or significant 
landmarks specific to your family, we wish you joy. 

And we would like to help make those holidays  
memorable … which is why we have dedicated this  
issue to things you can do with or for your goats  
and their milk.  

Since my Nubian goat weaned her doeling, I am 
saving that high-butterfat milk, separating the cream, 
and using it to make butter for croissants and caramels. 
My cheese “cave” (old refrigerator) is filling up with 
aged creations specifically from my Toggenburg doe.  

Our writers have provided their valuable tutorials. 
We have a recipe for goat milk caramels from Lacey  
Hughett. Pygora goat owner and fiber-crafter Janet 
Garman describes the best yarn for blankets and 
why it comes from goats! Professional cheesemaking 
instructor Kate Johnson has aged goat cheese 
techniques to try. Patrice Lewis talks about the 
world’s most consumed red meat. And Tamsin 
Cooper, who writes our priceless stories about 

understanding goat behavior, details the kind of 
housing that goats prefer for harmonious living. 

If you live in the Northern Hemisphere, November 
and December probably mean another thing to you  
and your goats: cold weather! How cold is too cold  
for goats? Karen Kopf, who keeps a large herd in an  
area of Idaho that regularly reaches -20 degrees F 
 every year, has valuable tips. And one reality: the 
goats don’t care as much about the cold as you do! 

Our regular features include a breed profile of the 
Australian Cashmere goat, a Secret Life of Goats story 
about Boer crosses that serve as golf caddies, and an 
adorable Photo Essay from Flower Crowns and Tutus. 

Enjoy your end-of-year traditions. And if all these 
recipes and tutorials have tantalized you, we offer a 
challenge: Turn to the Just for Fun section at the end 
of this issue for a new way to win Goat Journal prizes. 

Rookie, who belongs to my friend Sarah 
Austin, dressed up for Christmas.

What's  
Your Holiday?

MAY YOUR HOLIDAYS BE  
BRIGHT AND WARM! 
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goat journal : : conversation

Dear Goat Journal,
Thanks so much for a MUCH better, 

MORE interesting magazine instead of one 
for just the showboats. Keep the cheese 
articles coming. From a senior citizen 
grandma in the mountains of West Virginia.

Donna McKenery

I like the changes and learning about 
what goats can do besides dairy. Keep 
up the good work.

Elizabeth Henderson

Thank you for this timely article. I just 
moved from wet Washington state (Seattle 
area) to waaaaaaay south Arizona. (Mexico 
is literally my backyard.) We are high up so 
lots of wind. There are fires almost weekly. 
(In the month I’ve been here, there have 
been four fires, one not even a mile from my 
place that took out three homesteads.) I’ve 
cleared most of the grass and brush around 
our place and my goats and chickens. I left 
a bunch for the goats to munch, as they 
are browsers. After reading this I realize 
I have to do more. Thank you so much.  

Jeanette Parmley

in response to 
GOAT CARE DURING  

FIRE SEASON 
In the  

May/June 2018 issue: WE LOVE HEARING FROM YOU!

Send us your letters, whether positive,  
constructive, or just to brag about your goats! 

Goat Journal
P.O. Box 566

Medford, WI 54451 

or email 
goatjournal@gmail.com
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Lane Darhower, age 6, with his first goat, Vidalia. His mother,  

Kylee, says, "They share a sweet bond!"

Submitted by Kylee Darhower

Miracle, the Bionic Goat, says "Don’t let anything stop you from being what you want to be ... Today, I'm a unicorn!" Don’t miss Miracle’s amazing story in our upcoming kidding issue (March/April 2019) of Goat Journal!

goat journal : : reader photos

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

"This is my daughter having a tea party with one of her goats, Cheese.”Submitted by Jonathan Lemp
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goat yoga:
Yoga mats lay on sawdust at the 2018 Canteloupe 
Festival and Country Fair in Fallon, Nevada. 
Participants, most of whom had little experience with 
goats or yoga, post atop the mats. The goats posed 
on them. The event was put on by Kaia Fit and the 
Churchill County Young Farmers and Ranchers.

"This was my first time doing baby goat yoga but it was my second 

time doing yoga. My friend found out about it and told me. I 

thought it would be a great life experience to try at least once, so 

I did. I enjoyed the baby goats making sure my form was right.”

—Rachel FInks

Carl Moulton spent 20 years of active duty in the Marines, from 
1979 to 1999. Now he is retired and just experienced his first 
goat yoga session — and first yoga session ever — and felt 
the event was therapeutic and good for the soul. He says, “I 
actually had a group session at the V.A. here in Reno, and told 
my counselor about it. She loved the idea of it, and laughed.” 
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HELLO! MY NAME IS TSIONNAN 
O'Doran, and I am a goat/chicken 
farmer. My two prior careers 

(personal training/nutrition counseling 
and applied behavioral analysis in autism) 
have combined to make goat and chicken 
care and training quite an adventure! 
Not only do I more easily understand the 
nutritional needs and physiology of the 
animals, I am also able to study carefully 
and shape the behaviors of the animals in 
my care when the opportunity arises!

This knowledge helps me to teach my 
animals their names, to come when called, 
and basic leash work or proper vehicle 
etiquette, for example. These lessons make 
vet visits, hoof trimming, and even basic 
chores much more fun! Many herd and 
flock members eagerly learn tricks for treats 
and the simple joy that they seem to find in 
thrilling guests with their cuteness or skill!

I have several goats with special 
needs who live here, including my 
blind goat, “Noah.” With help during 
various developmental stages, Noah has 
become a confident, happy boy, eager to 
engage in the running, jumping, and the 
joyful frolicking a goat needs to do!

Numerous visitors come and enjoy 
the companionship and education 
about the animals here every 
year. Won’t you visit, too?   

goat journal : : reader spotlight

You can follow Tsionnan at facebook.com/shannon.dorr.16
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back from the vet : : featuring katie estill, dvm

CAE: WHAT DO ALL THESE LETTERS MEAN? 
If you have been in the goat industry for 

much time, it is highly likely that you have 
heard of CAE. Aside from being just another 
acronym to worry about, what exactly is it?

CAE stands for caprine arthritis and encephalitis, 
which is caused by a viral infection. This virus 
is very similar to the maedi-visna and ovine 
progressive pneumonia lentiviruses in sheep. In 
fact, it is suspected that these viruses can be shared 
among small ruminants. In goats, CAE is more 
commonly found in dairy breeds rather than meat 
or fiber goats. It is suspected that greater than 
65 percent of goats test positive for the disease 
in industrialized countries like the U.S. There 
is evidence that the disease is less prevalent in 
developing countries. Due to it’s high prevalence, 
CAE can have a great impact on its production. 

Signs of this infection in goats include, 
unsurprisingly, arthritis and encephalitis. Adult goats 
affected by the virus more commonly show signs of 
polyarthritis, or arthritis in several joints. They can 
also show the more subtle signs of chronic pneumonia 
and hard bag. Hard bag involves firming of the 
mammary tissue and decreased milk production due 
to the infection. While does with hard bag can still 
produce milk, their production will be low and their 
kids can do poorly. Adults with chronic pneumonia 
can appear simply as poor doers, not gaining well and 
being scruffy in appearance. In kids affected by the 
virus, they will show signs of neurological disease, 
resulting from the viral caused encephalitis. These 
neurological signs can be difficult to differentiate 
from conditions such as polioencephalomalacia, 

rabies, listeriosis, congenital malformations, trauma, 
and copper-deficiency caused enzootic ataxia. 
Careful evaluation and testing by a veterinarian 
is necessary to ensure an accurate diagnosis.

Goats are most commonly infected as kids via 
ingestion of milk or exposure to other fluids from 
their virus-infected mothers. Transmission can also 
occur between adult goats through infected bodily 
fluids. Once infected, goats will be positive for the 
virus for the remainder of their lives. Although they 
can show signs of infection at a young age, many 
do not develop signs of disease for months to years 
later. These latent infections can result in a great 
loss in production. Carrier goats can be spreading 
the virus while not showing clinical signs, or 
appearing merely as poor doers or poor producers. 

There is unfortunately no specific treatment for 
the caprine arthritis and encephalitis virus. Careful 
management of herds is necessary to prevent the 
transmission or eradication the virus. When beginning 
a CAE control program, testing of all animals in the 
herd is necessary. Blood tests can be performed on all 
adult animals in the herd to detect antibodies to the 
virus. Tissue samples from deceased animals can also 
be submitted to be tested for the presence of the virus. 
Those animals that test positive can be separated from 
the negative animals or culled from the herd. Kids of 
positive does should be separated and fed pasteurized 
colostrum to decrease likelihood of transmission of 
the virus from their dams. In herds implementing a 
management system, all new animals coming in to 
the herd should be tested for CAE. Producers should 
work closely with their veterinarian to develop the 
most effective management system for their herd.  

KATIE ESTILL, DVM, is a veterinarian consultant for Goat Journal, Countryside & Small Stock Journal, 
and Countryside Network. She works with goats and other large livestock at Desert Trails Veterinary 
Services in Winnemucca, Nevada.

CAPRINE ARTHRITIS  
AND ENCEPHALITIS

SOURCES
https://www.aphis.usda.gov/animal_health/emergingissues/downloads/prcaevinfosheet.pdf
https://www.merckvetmanual.com/generalized-conditions/caprine-arthritis-and-encephalitis/overview-of-caprine- 
arthritis-and-encephalitis
http://www.cfsph.iastate.edu/Factsheets/pdfs/caprine_arthritis_encephalitis.pdf
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Never give your goats access 
 to pastures containing  

legumes while there is frost.

katherine’s caprine corner : : featuring katherine drovdahl

Q: Should I take any plant precautions 
during the fall months?

A:  Absolutely! Begin increasing hay feed as their 
pastures or favorite browse becomes depleted. That 
is when they are more likely to eat more of a toxic 
plant. Be diligent about oak leaves, which could dry 
your dairy stock up too soon. Also, be sure leaves 
don’t accumulate in their water to make a toxic tea. 
Prunus species fruit trees or natives such as choke 
cherry, apricot, cherry, plum, peach, or other pit 
fruits will start dropping cyanogenic leaves. They are 
dangerous in any stage of wilt. Completely wilted 
leaves are fine as long as goats don’t overindulge to 
the point of acidosis, which can happen any time they 
overeat anything. Watch for leaves blowing into pens 
or for leaf-covered branches breaking into fields. As 
the nights get crisper and Jack Frost visits, remember 
that frozen or frosted legumes such as alfalfa and 
clover will cause hard-to-battle, very dangerous 
frothy bloat. Never give your goats access to pastures 
containing legumes while there is frost — including 
any cold pockets or areas the sun doesn’t shine.

Do you have a question for Katherine’s Caprine Corner? 
Send it to us at goatjournal@gmail.com.

Katherine Drovdahl, MH CA CEIT DipHIr QTP, 
answers your questions about toxic  
Christmas trees, bedding, and goat diarrhea 
that won't stop!

Q: I have two young nanny babies. They 
have running goat diarrhea. I’ve tried 
Pancure Liquid Wormer orally, Nuflor, and 
a third medicine but none of that worked. 
Can you help me with this problem?

A: From my training as Master of Herbology, I 
know that goat diarrhea is either liver sourced or 
intestine sourced. The bloodstream may be toxic 
from a plant or from ingesting a toxic substance like 
paint from a barn wall or moldy sunflower seeds. 
Or perhaps too many toxins in the air, such as in 
overspray from agricultural operations, which ends 
up in the bloodstream as the red blood cells drop 
off carbon dioxide and pick up the tainted oxygen. 
Anything in the bloodstream will be processed by 
the liver and/or kidneys. Kidney waste leaves the 
body via the urinary tract so doesn’t cause loose 
bowels. Liver waste gets dumped near the top of the 
small intestine and then travels to the anus. Liver 
toxins can and do produce diarrhea. If the problem 
is potentially in the liver, then I like to use herbs 
that help support the liver and enable it to focus 
on cleaning and healing itself. In this case, it’s not a 
bad idea to support the liver since the kids have had 
several drugs run through their bodies. If the diarrhea 
is sourced in the intestines from food poisoning, 
coccidia, or other parasites or an enterotoxemia 
event, then I’m going to use herbs that help support 
the GI tract so that it may rise up to the challenge. 
Whichever area of the body is involved, it is good 
that you didn’t wait to take action, as diarrhea in kids 
can easily become life threatening. I like dandelion, 
plantain, and milk thistle seed for the liver. For 
the intestines, I favor cayenne, slippery elm, and 
turmeric. Whenever you work with an animal and 
they are not responding to what is being done, it 
is never a bad idea to get a veterinarian diagnosis. 
This will help to know what is being dealt with so 
you can get to cause quicker and more efficiently.

KATHERINE DROVDAHL and her beloved husband Jerry are owned by their 
LaManchas, horses, alpacas, and gardens on a small piece of Washington State 
paradise. Her varied international alternative degrees and certifications, including 
Master of Herbology, and lifelong experience with creatures of many kinds, give her 
unique insight into guiding others through human or creature wellness problems. 
Her wellness products and consultations, as well as signed copies of her book, The 
Accessible Pet, Equine and Livestock Herbal, are available at www.firmeadowllc.com.
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Q:  Why do my myotonic does blow 
on me with their nostrils? If I blow 
back at them they seem to enjoy it. 

A: You are a very perceptive goat keeper! I’m glad 
you also are blessed with some time to enjoy your 
goats! So while these animals are not horses, I’m 
going to lean that direction in my answer. Most 
mammals, including livestock, have a keen sense 
of smell. That sense of smell is used to identify 
food, the incoming weather, their location, their 
family, and predators or other threats to their well-
being. You, my dear, are being accepted as family. 
By blowing back gently toward their nostrils, you 
are telling them in their language that you have 
accepted them as family. That makes for a happy 
goat! I do this with my goats, alpacas, and my 
horses. We used to have a yearling with a "type A" 
personality who went overboard on this. She would 
stuff her nose into our ears and blow and huff 
and puff every day! It was so incredibly comical!

Q:  I’ve heard that people let the 
bedding for their goats build up 
in their stalls. Is this true?

A: Yes, it is common for goat people to let bedding 
compost in the stalls. In dry weather, fresh straw 
bedding is usually added every one to two days to 
cover manure or wet areas. Add bedding whenever 
you believe your knee would get wet if you knelt 
in their stall. As long as there is plenty of overhead 
air to move out odors, this system does work well. 
Remove bedding once it's too high. That could be 
once a month or just two to three times per year. 
Some people only keep a bit of bedding down and 
remove it daily during the warm months of the year, 
and let it sit during the cold months. This is one 
reason why our current barn has tractor accessible 
stalls. We put our forklift forks onto the bucket and 
use it to break up the old bedding, then remove them 
to drag it out, making a tough job much easier. Our 
fruit trees, garden, and fields recycle the bedding.  

Q:  Can I upcycle my 
Christmas tree by 
feeding it to my goats? 

A: Maybe? While it’s such a 
romantic notion to turn your 
Christmas tree into goat rumen-
boosting fodder, consider some 
things. Do you know the tree’s 
history? Has it been sprayed 
with preservatives or flocking? 
Were herbicides used around 
it? Did it grow next to a busy 
roadway and collect exhaust 
in its cells? Was your tree 
exposed to lead-based paint 
candles in the same room? Is it 
a toxic tree like yew (DEADLY!) 
or Ponderosa pine? Can you 
remove every last piece of tinsel, 
ornaments, and hangers so goats 
don’t have internal punctures 
or blockages? If you are not 
sure of your tree’s background 
or ability to get every single 
thing off, it’s better to not feed 
it to your darling goats.  
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feature : : deep freeze

DEEP FREEZE!

HOW COLD IS TOO COLD FOR A GOAT?
I’ve lived in cold climates for most of my life, but in 

2017, my first season kidding in weather 20 below zero, 
I learned: don’t cry until you get inside. Otherwise, 
tears freeze to your face. Chapping adds to the insult 
and heals slowly. I also learned that goats don’t cry. 
They didn’t seem to care about winter challenges.

We raise Kiko goats in North Central Idaho. For 
us it is rare to have an 
extreme winter, but not 
uncommon to have a 
month below zero. I am 
not nearly as hardy as my 
goats in cold climates.

Denise Wilhelm and 
her husband moved from 
New Mexico to Delta, 
Alaska, with extremes of 
-45F to -68F. She and her herd see a hard freeze every 
month of the year and winters can last from September 
until May. “Milking goats outside when it is 20 below, 
my hands start to freeze after the second goat. You 

can't wear gloves and milk. You know that little 
space between the doe's thigh and the udder? That's 
the warmest spot ... put your hand there ... makes 
them jump a little, but keeps you going. The upside? 
You don't have to worry about chilling the milk.”

Herdsmen raising goats in cold climates are a rare 
breed. Pipes freeze, batteries and barn cameras only 
operate at certain temperatures, snow drifts and ice 

forms on paths between 
hourly barn checks, and 
power can be sporadic. 
But we persevere to 
prevent freezing goats.

Tina Starr Judd 
operates Summer Starr 
Farm in Wasilla, Alaska 
where temperatures 
generally hover around 

-10 to 0 degrees F in the winter. It is considered 
the “banana belt” of Alaska. She has a streamlined 
operation with an insulated barn. Her herd of dairy 
Nubians do so well that Tina finds goat-keeping 

by karen kopf

TEMPERATURE CAN BE THE LEAST OF  
CHALLENGES FOR COLD-CLIMATE HERDSMEN.

Don’t cry until you get inside. 
Otherwise, tears freeze to  

your face.
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simple. However, after 49 years there, she still 
says, “I hate the cold. I whine when it is cold.”

How do we do it? Layers, beginning with short-
sleeved shirts in case we need bare arms for birthing 
procedures. Then waterproof ski pants, wool socks, 
insulated neoprene boots with additional insoles, 
hats, and thin gloves because 
thick gloves offer no dexterity.

PRESEASON SECRETS
ACCLIMATION: In order to 
thrive in cold climates, an 
animal must acclimate. Goats 
with a thick undercoat, called 
cashmere, are suited to cold. 
Herdsmen have learned that 
many warm climate breeds can 
be bred to grow cashmere. For 
a goat to grow an undercoat, it 
must be allowed to experience changing temperatures. 
Shivering is expected while an animal acclimates.

A goat with a well-developed undercoat can stand 
outside while it is snowing and not be cold. A layer 
of snow accumulating on a goat’s back is a good 
sign! Heat is trapped under the hair without melting 
the snow. Goats also lift hair at the follicle to trap air 
and stay warm. Cold-climate herdsmen manage the 
development of the cashmere and decide if artificial 
coats are needed. Coats 
compress hair and can be 
counterproductive to the 
goat’s natural response 
to cold temperatures.

Denise and Tina find that 
selecting not just for dairy 
traits, but winter cashmere, 
has helped with Nubians — 
a breed not known for cold 
tolerance. Neither use artificial 
coats as a general practice, but 
Denise will coat a new animal 
for a few days as it acclimates, 
or if it is ill. Winter kids are 
coated for the first 24 hours. 
The goal is to remove the coat 
as soon as possible. “Our first 
year, we coated everyone, but 
learned it was more for us 
than them.” 

NUTRITION: It takes the right nutritional combination 
to grow a winter coat and maintain heat in cold 
weather. High fiber, in the form of hay for goats, 
provides a constant source of rumination to generate 
heat. But a constant supply of hay may be insufficient. 
With pregnant does, developing kids can limit rumen 
capacity, making it challenging for her to consume 

enough feed to compensate for 
the kids and the cold. Does must 
be monitored for symptoms 
of ketosis, a life-threatening 
metabolic condition resulting 
from an inability to consume 
enough calories. Freshening 
can further exacerbate the doe's 
condition, requiring additional 
calories. Tina cautions that, if 
a freshening doe is shivering, 
she should not be milked. “She 

will crash, and hypothermia will result.” She suggests 
coating does and stabilizing them nutritionally 
before making further demands on their bodies.

In 2017, we opted to dry off several does and bottle 
feed their kids with replacer, allowing the does to 
recover their condition rather than putting them at 
further risk from the demands of lactation. Neither the 
does, nor us, were prepared for an unseasonable cold.

Providing enough calories to grow, stave off 

Princess on the milk stand  
in Delta, Alaska -20F. 

 Photo Credit: Denise Wilhelm

If a freshening doe is 
shivering, she should not 

 be milked. She will  
crash, and hypothermia 

 will result.
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metabolic illness, prevent obesity 
from reduced movement, and 
still generate enough hunger to 
encourage fiber intake is no small 
task. Denise offers concentrates 
to small kids and does in milk to 
maintain/gain weight. If not bred 
or milking, they go without.

Water is essential to rumination. 
Without water, goats will not 
eat. Sometimes it is so cold that 
the only option is hand-carrying 
buckets — which is how Denise 
waters 30 goats through the 
seemingly endless winter.

Goats can show deficiencies in 
fat-soluble vitamins after three 
months on a hay-only diet. In parts 
of Alaska, the sun barely gets above 
the horizon, so at best there are four 
to five hours of twilight. For Denise, 
this manifests as skin issues and, in 
extreme cases, can result in skeletal 
deformities. A protocol of A&D 
injections becomes part of herd 
management. For areas deficient in 
selenium, vitamin E is also required 
so selenium can be absorbed.

HABITATION: Acclimated goats 
with good nutrition require little 
habitation or shelter. The only 
conditions to mitigate are wind 

and wetness. Wind can reduce 
temperatures significantly, 
calculated as windchill. It also 
evaporates moisture in the air, 
leading to dehydration. Wetness 
compacts the insulating loft of the 
goat’s hair, leaving them vulnerable 
to cold. While goats must have 
protection from adverse weather, 
their shelter cannot be airtight 
or significantly warmer than the 
conditions outside. There must be 
at least two doors so animals do 
not become 
trapped 
and crush 
or suffocate 
one another.

Goats 
need 
bedding 
that allows 
them to stay 
warm and 
dry. Denise 
gives her 
goats free 
access to the barn, one big room 
with a corner pen for isolation if 
needed, which usually stays above 
0 degrees F. Denise uses the deep 
litter method, a favorite in extreme 
climates, as it creates reliable 

heat at the base layer through 
decomposition. Most continue to 
add bedding throughout the winter 
to keep the top dry but, because 
Denise’s winter is so long, she strips 
six to eight inches off her deep litter 
floors each week, being careful not 
to disturb the base layer. When 
the barn temperature rises above 
40F, it is considered too warm and 
ammonia levels rise from the deep 
litter. It is critically important to 
check for ammonia at ground level, 

because it 
can cause 
respiratory 
distress. 
Products exist 
to neutralize 
ammonia. 
Barn 
ventilation 
is also a key 
component 
when using 
this method.

Tina’s 
insulated barn has a vapor barrier 
and is not heated, with the 
exception of a kidding stall when 
needed. She uses wood shavings 
and straw, on stall mats over a 
gravel base, which are cleaned 

feature : : deep freeze

Acclimated goats with 
good nutrition require 

 little habitation or shelter. 
The only conditions 

 to mitigate are wind and 
wetness.
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weekly. The cost of bedding 
in winter is astronomical, but 
deep litter would produce more 
ammonia than her barn can release. 
She has box stalls for newborns 
with insulated ceilings, floors, and 
sidewalls. A radiant heater can be 
adjusted to control temperatures.

Heat lamps are rarely used 
because of fire hazard and if 
power goes out, the temperature 
will drop rapidly without giving 
the animals time to acclimate.

But heat lamps usually aren’t 
necessary. Liza Reeves de Ramos 
lives in Fairbanks, Alaska. “The 
coldest temp we’ve seen with our 
goats was -40F. We brought the 
chickens into the garage, but the 
goats were perfectly happy where 
they were. They didn’t want to 
come in. Once, when it was super 
cold, we put a heat lamp in the 
barn and locked them in. They 
hated it. They knocked a hole in 
the wall so they could get out.”

Successful herdsmanship in the 
coldest climates is possible  
— acclimation, nutrition, and 
habitation — preparing and  
selecting ahead of the season is 
our secret of how to keep goats 
warm in cold weather.  

YES, ACTUALLY, WE ARE. Many shows require  
a winter born kid, so while the conditions are less 
than desirable, herdsmen must make accommodations  
for the market.

In very cold climates, many breeders will hand-breed 
does so they have exact kidding dates and can be 
present for delivery to protect the kid from freezing 
at birth. Regular barn checks during the kidding 
season are the norm. While many does can manage 
a single birth, assistance is required for multiples.

Some breeders (myself included) are adamant about 
not kidding in winter. Others breed for early winter 
kids, so the does are not nutritionally impacted by the  
cold, and the kids have a chance to acclimate before  
deep winter arrives. Tina prefers to kid in winter, 
because it is too nice in the summer, and she can’t go  
fishing when she is bottle-feeding.

ARE YOU KIDDING ME?

Winter-born kids assessing the outdoor conditions at Kopf Canyon Ranch.   
Photo Credit: Karen Kopf

KAREN KOPF 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 kikogoats.org.
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How to Avoid 
Conflict and Stress

HOUSING GOATS
HARMONIOUSLY

Metal palisade with manger blinds.  
©Centre for Proper Housing of Ruminants and Pigs, Tänikon

Hay racks on different levels with resting platform.

by tamsin cooper



23WWW.COUNTRYSIDENETWORK.COM

WE ALL WANT TO LIVE IN PEACE. So do 
goats. They have evolved a social system 
to avoid conflict. Problems occur when our 

management systems run contrary to their natural 
social inclinations. That is why we see them fight.

Goats naturally compete when feed and resources 
are centralized, because they evolved in regions where 
food, water, mates, and shelter were hard to find. A 
strict hierarchy is set up to rule who gets first choice 
without resorting to battle. Subordinates are expected 
to keep their distance, which is easy to do out in the 
open. Issues occur when space is restricted and escape 
routes are blocked. Subordinates cannot get out of the 
way at a rate that the head goat finds acceptable.

This is the issue we face when we house goats, 
construct shelters, or feed in racks or troughs. 
Firstly, our walls may not allow sufficient room to 
escape. Secondly, feed may be dispensed centrally, 
meaning that subordinates cannot access the feed 
without transgressing dominants’ personal space. 
Thirdly, our custom of introducing new stock 
and selling off excess animals is contrary to does’ 
natural social system of stable family groups.

In the wild, goats live in 
small matrilineal groups 
and form long-term 
relationships with female 
relatives during kidhood. 
When herds are disrupted, 
it can take a long time 
to form new friendships 
and rebuild a peaceful 
hierarchy. Newcomers 
are seen as competition 
and are initially rejected. 
The Centre for Proper 
Housing of Ruminants 
and Pigs at Agroscope, 
Switzerland, found that a new goat introduced 
singly suffered stress for at least five days, even 
when fighting had ceased. Each lone newcomer 
attempted to hide away, passing up chances to access 
feed. Horned goats that used to be dominant in their 
previous herd suffered more than lower ranking goats. 
Newcomers to a horned herd hid more and ate less. 

Traditionally many farmers have dehorned 
housed goats in this situation. However, we 
are increasingly finding the disadvantages of 
performing this procedure, due to the essential 
social and thermoregulatory functions of 
horns, the painfulness of the procedure, and its 
consequences for future pain sensitivity and scurs. 
The Swiss studies aimed to find other solutions.

When new goats were introduced to an established 
herd along with two familiar goats, they were found 

to suffer less stress and receive less aggression. 
Introduction at pasture ensures space to settle 
their hierarchy and access to forage for all. 

Even though stress levels were reduced by 12 days, 
the long-term effects of regrouping goats as adults 
is seen in their tolerance of one another. Goats that 
had grown up together fed side by side at distances 
of one to five feet, whereas those regrouped as 
adults fed at greater distances up to 13 feet. Overall, 
we should keep goat groups stable, comprising 
companions that have grown up together.

Even when goats are bonded, competition will 
naturally arise. Apart from spreading out our feeding 
racks to give each goat a chance to feed, trials revealed 
other effective measures for when space is limited. 
Building solid partitions between feeding stations 
allowed subordinate goats to feed closer to more 
dominant goats, as did feeding at different heights. 
Partitions 43 inches long and platforms 32 inches high 
worked best. Solid partitions allowed subordinate goats 
to remain out of sight of dominants while feeding.

Where goats feed alongside each other at a barrier, 
the design should allow quick and easy escape from 

attackers from behind 
and restrict attacks from 
neighbors within the 
manger. Palisades that 
allow quick exit by lifting 
the head were found to 
be the easiest to evacuate 
and the least stressful for 
goats. Open palisades that 
allow visual access to the 
feeding goat’s rear enable 
goats to remain vigilant to 
danger from behind and 
quickly exit if a dominant 
animal approaches. 

Palisades restrict movement of the head once 
within the manger, so that goats cannot butt out 
their neighbor. Diagonal or horizontal bars are less 
effective: they allow neighbors to side-swipe one 
another and reduce horned animals’ exit speed.

Subordinates may still be reluctant to approach the 
manger while dominants are present. One solution 
is to provide equal quality forage regularly, so that 
subordinates can take their turn once dominants have 
had their fill. Another successful strategy is to lock 
all goats in their feeding stations via a headlock on 
each stanchion. In this case, well-fitted, solid blinds 
are required within the manger to prevent goats from 
attacking their neighbors’ heads using teeth or horns.

On a comfort level, goats are adapted to eating 
from trees and bushes, rather than the ground, so 
mangers should be at least four inches above the 

When new goats were  
introduced to an established herd 
along with two familiar goats, they 

were found to suffer less stress 
and receive less aggression.
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ground to allow a natural eating 
position. If the feeding area floor 
is littered, floor level may rise as 
litter accumulates, so it is practical 
to position racks and mangers 
in a clear zone. Feeding level 
also affects the distance goats 
will tolerate between each other. 
Studies at AgResearch, New 
Zealand, found that goats prefer 
overhead racks and those at head 
level. They competed more for 
overhead racks, so ensure that there 
are enough for the whole herd.

Goats’ natural method of 
browsing involves pulling on 
foliage, which will result in plenty 
of waste from a traditional hay 
rack. This can be avoided by 
using mangers where the goats’ 
heads enter the feeder or a shelf 
is provided below the rack.

Agroscope also found partitions 
and platforms allowed subordinate 
goats to find peace in the rest 
area, by hiding out of sight or 
jumping up out of the way. Ideally, 
a circuit with no dead ends will 
allow subordinates to escape 
aggression. A minimum of 51 
inches between walls or partitions 
is required for goats to 
avoid being trapped.

Despite the conflicts that 
arise, goats do not like to be 
apart from the herd, unless 
they are about to give birth. 
Individuals separated for 
any reason, such as health 
issues, suffer stress unless 
they maintain visual and 
auditory contact with the 
herd. Even subordinate 
goats eat little in isolation, 
despite the opportunity to 
feed without competition. 
Preferably, isolated goats 
should have the ability to touch 
other herd members, as well as see, 
hear, and sniff them. These social 
contacts are important to goats.

Although metal palisades and 
specialist installations come at 
a cost, budget solutions can be 
made using wood and palettes. 

Adding platforms to existing walls 
increases effective floor space as 
well as improving the quality of 
the space from a goat’s perspective. 
Goats are adapted to climbing and 
hiding in their natural environment, 
so platforms will be enjoyed for 
exercise and resting spots, as well 
as for escape routes. Goats prefer 
to rest against a wall, so adding 
partitions increases rest space as 
well as hiding places. Racks can 

be positioned within the shelter in 
such a way as to divide up space 
and provide barriers. Supplemental 
racks can be hung above platforms 
to add extra feeding places.

When designing the space, 
we need to be aware of goats’ 
perception of their surroundings. 

They are wary of dark places and 
restricted areas, so make barns light 
with high visibility and easy escape 
routes. Sometimes goats will not 
enter a dark barn, unless a safe exit 
is visible through the other side. 
Goats can get trapped in a shelter or 
denied entry by a dominant. I find 
that a wide opening or providing 
two entrances encourages timid 
goats to enter. Predator fear remains 
a part of goats’ natural instinct, so 

a calm location without 
fast-moving, noisy, or 
sudden events, such as 
traffic or flapping material, 
is preferable. You may 
find that your goats wish 
to remain close to you, 
and prefer to shelter close 
to your activity. Once 
established, goats tend 
to prefer a home base 
to return to. If you are 
rotating pastures, they 
may appear distressed 
when moved to unknown 
ground. My approach is to 

provide a permanent shelter, close 
to my house, and rotate alternate 
pastures adjacent to the home turf.

Dryness is crucial for goats’ 
comfort and health. They need 
a rainproof, windproof, well-
ventilated shelter, with dry floor 
and bedding. If you have a lot 

When designing the space, we 
need to be aware of goats’ percep-
tion of their surroundings. They are 
wary of dark places and restricted 

areas, so make barns light with high 
visibility and easy escape routes. 
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Platforms and divided niches. 
 © Centre for Proper Housing of Ruminants and Pigs, Tänikon



of rainfall, you will need a hard surface around 
the shelter as well to avoid mud and foot-rot.

AgResearch tested goats’ preferences and found 
that goats use different surfaces for different needs. 
They prefer firm, thermally-insulating surfaces for 
resting and absorbent material for urinating. Beds can 
be wood, plastic, or rubber, and generally don’t need 
straw, unless it is really cold. Goats usually urinate 
around the bed on straw, shavings, or other absorbent 
material. Providing a variety of surfaces and bedding 
in the shelter enables goats to fulfill their needs.

Goats spend their day performing different tasks, so 
their accommodation must bear these needs in mind. 
Out on the Alpine mountains, dairy goats spend much 
of the morning resting on a rock in the sun, and the 
afternoon sheltering undercover. Come the evening 
they venture out to browse in cooler temperatures.

Agroscope’s latest research shows that the quality 
of accommodation affects goats’ activity. Goats used 
enriched, spacious, sheltered outdoor runs more 
than barren ones, and their rest was improved within 

structured housing. Goats need plenty of time lying 
down to ruminate and digest vegetation. They also 
need to range and forage to maintain their exercise 
levels and fulfill their natural behavioral needs. They 
need to groom by rubbing against trees and rocks, 
but fence posts, walls, brushes, and people will also 
do rather well. They need to socialize, make bonds, 
confirm their rank, and maintain their personal 
space. They need to shelter from rain, wind, and sun. 
Most of these needs can be fulfilled by providing 
varied pasture, adequate shelter, and a stable social 
environment. Where space is limited, enriching 
their housing and runs, and providing the means 
to escape aggression can enhance their well-being 
and reduce stress for you and your goats.    

SOURCES:
Centre for Proper Housing of Ruminants and Pigs,  

Agroscope Tänikon, Switzerland; AgResearch, Hamilton, 
New Zealand.

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 at www.goatwriter.com.

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
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photo essay : : flower crowns and tutus

Flower  
Crowns & 

Tutus 

Our website for the calendars is  
flowercrownsandtutus.com  

We have a Facebook page 
and an Instagram page

facebook.com/flowercrownsandtutus
instagram.com/flowercrownsandtutus

Our soap company is Sparrow Soaps, 
which I co-own with Sue Barry.  

SparrowSoaps.com
facebook.com/sparrowsoaps
instagram.com/sparrowsoaps

Photos by Full of Whimsy Photography

THE MISSION BEHIND FLOWER CROWNS 
and Tutus is to bring a smile to everyone's 
faces ... one baby goat at a time.

We know there is nothing cuter than baby goats, 
unless it is baby goats that have tutus and flower 
crowns. Whether our calendar is hanging in a 
cubicle of a job you might not be too happy at, 
or in your kitchen for friends to see, we hope our 
adorable goats bring a moment of joy. I know 
that people face hard times every day; sickness, 
loneliness, depression, loss, grief, and other horrible 
situations. If one of my little goats can bring some 
joy, despite these things, this project is a success.

— Michelle Lyon   





photo essay : : flower crowns and tutus
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YOU WEREN'T EXPECTING A THIRD 
TEAT when you flipped over that new 
kid, were you? If you breed goats long 

enough, every person is going to see a third 
teat or other goat udder abnormality. Extra goat 
teats are called "supernumeraries." Additional 
deviations include spur teats, split teats, fish 
teats, blind teats, and excess orifices.

Where does this third teat come from? Most 
often, these are recessive traits that come with the 
territory of working through a lot of genetics. Some 
bloodlines are more prone to throwing them than 
others. Problems could also be environmental, 
occuring during first trimester if a doe is exposed 
to toxins. It is possible for the buck to pass toxins 
with his semen, if exposed to them during the six 
weeks before breeding the doe. Medications can 
also cause these problems, so avoid them where 
possible before breeding and during first trimester.

Two correct teats are an ideal goal. Clean, non-
deviant teats are good for milking but it’s also 
important for does that are dam-raising kids. Does 

with a third teat may have less or no function (blind 
teat) in that supernumerary; a weaker kid may be 
forced to that teat or a single kid may get fixated on it. 
Kids actually do die from getting distracted by a non-
functioning teat and thinking that, if they suck long 
enough, there will be food. Blind teats have no orifice 
or streak canal to provide milk. Even a two-teated doe 
can have a blind teat. Whenever a doe kids on my farm 
(or any animal for that fact), I do two to three strips 
on each teat to be sure that there is no plug and that 
they are healthy, have colostrum, and are functioning.

Excess orifices are strange things and I actually had 
one doe that leaked through the side of her teat. They 
can also show up as two orifices on the end of a teat.  
That is a mastitis problem just waiting to happen, as 
there is more indentation for dirt or manure to  
pack into.

SPLIT TEAT
Sometimes teats can be split or fishtail in appearance. 

A split teat will have two ends, often with both able 
to milk. This doubles the orifices, which doubles the 

dairy goats : : a third teat

ONE TEAT, 
TWO TEATS ... 

A THIRD TEAT?

By Katherine Drovdahl MH CA CR CEIT DipHIr QTP
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Most often, these are recessive 
traits that come with the territory  

of working through a lot of  
genetics. Problems could 
also be environmental or 

due to medications.

opportunity for infection. If a cow loses a quarter to 
mastitis, that still leaves three of them to feed a single 
calf; lose half on a goat and you have lost half of the 
mammary, which may have been feeding two or three 
kids. Fish teats have a split that is within an inch 
or two of the bottom of the teat. Many of these are 
difficult for kids to nurse, which will have a negative 
impact on growth rate. Fish teats are very difficult to 
hand-milk and machine milking is out of the question.

SPUR TEATS
Spur teats are portions attached to another teat at an 

angle. They are usually much shorter and usually are 
attached high up on the teat near the udder floor. The 
best way to watch for spur teats is to feel for them. 
Your fingers will feel a bump, indicating a possible 
spur sometimes before you can see one. Spurs are 
not always evident at birth but can show themselves 
even months later. So check teats at intervals as your 
kids grow, especially before selling or breeding them!

Sometimes I get asked if all of the kids in a litter 
should go for meat if there is a teat issue in one. Each 
kid is a unique genetic combination of traits from the 
sire and dam, so normal kids can be kept. If there are 
three kids and two of them have teat issues, and the 
normal one is a buck, I wouldn’t be comfortable with 
keeping that kid intact. If there is only one abnormal 
kid, the breeding might even be repeated to find 
there are no more occurrences. In my mind, it’s better 
to do a different breeding so that I’m not taking a 
chance on producing another kid with issues. I also 
put the dam on a good cleansing diet after kidding, 
focusing on liver and kidney maintenance if we get 
any congenital defect, just to rule out any possible 
toxin interference with early kid development.

May all your goat teats be perfect and may there 
never be a third teat or any other deviation in  
your herd!   

Four functioning teats on Siobahn, a San Clemente Island goat.  
Photo Credit: EB Ranch

Maisy the San Clemente Island goat's ″bouquet.″ 
Photo Credit: Rio Nido San Clementes

Spur teat with a working orifice. Photo Credit Rio Nido San Clementes

dairy goats : : a third teat
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In 2011, The Washington Post  
reported, “Goat meat production is  

ramping up in the United States. The 
number of goats slaughtered has doubled 
every 10 years for the past three decades, 

according to the USDA. We’re closing 
in on one million meat goats a year.”

GOAT AFICIONADOS KNOW A LOT ABOUT 
caprines. They can discuss milk ratios and 
foraging requirements with authority. They 

can tell you all about digestion issues and hoof care.
But the one thing 

many goat enthusiasts 
refuse to consider 
is the one thing 
goats have provided 
for thousands of 
years: meat.

Meat in American 
cuisine primarily 
highlights beef, 
pork, and chicken, 
but rarely ventures 
into the more exotic 
taste of goat. This is a 
shame, because goat 
meat (often referred 
to by its French name, 
chevon) is a delicacy appreciated the world over.

It’s obvious why goats as meat animals have been 
popular through history. Caprines are well-suited 
to marginal habitats where cattle would not thrive, 

resulting in a lot of bang for the buck when it comes 
to harvesting calories from the available forage. Boer, 
Kiko, Myotonic (Tennessee fainting goat), Savannah, 
Spanish, or any combination of these breeds are ideal 

meat producers.
Today, goat meat is 

far more popular with 
immigrants for whom 
chevon is the preferred 
cultural choice — it’s 
a staple in Mexican, 
Indian, Middle Eastern, 
Asian, African, Greek, 
and southern Italian 
cuisines, among many 
others — but less 
common among the 
rest of the country. Goat 
meat consists of six 
percent of meat intake 
worldwide. Numbers 

are not easy to find for American consumption, leading 
to the conclusion it’s statistically insignificant.

But within niche markets, chevon is increasing 
in popularity. In 2011, The Washington Post 

goats & goat owners : : goat meat

by PATRICE LEWIS

GOAT MEAT: 
The Forgotten Food
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reported, “Goat meat production is ramping 
up in the United States. The number of goats 
slaughtered has doubled every 10 years for the 
past three decades, according to the USDA. We’re 
closing in on one million meat goats a year.”

Because of their small size, most commercial meat 
producers won’t touch goats. But what won’t work 
for commercial enterprises often works beautifully 
for small homesteaders interested in putting a couple 
of animals in the freezer every year, particularly 
those who are unwilling or unable to handle larger 
livestock. “Goats represent sustainability, without the 
curse of factory production,” summarized the Post.

Goat meat won’t replace beef or pork in 
America anytime soon — but it’s well worth 
considering for a number of reasons:

Goat meat is more environmentally sustainable than 
beef. Because goats are browsers (not grazers), they can 
thrive on land unsuited 
to beef production. Or 
— and this is something 
small landowners are 
discovering — goats can 
be pastured with cattle 
to eat things cows won’t 
touch (weeds, bushes, 
undesirable grasses), 
thus giving extra benefit 
from the same land.

Because the market 
for goat meat is still 
relatively small, most 
chevon derives from 
humanely raised 
animals rather than 
massive factory farms. Meat-processing facilities are 
geared for large animals; and since the most a goat 
will yield is about 40 pounds of meat, slaughtering 
is usually done by local humane butchers. As a 
result, almost all chevon is “locavore” in nature.

Goat meat is healthy. It has one-third fewer calories 
than beef, one-fourth less than chicken (and much less 
fat), and about two-thirds less than pork and lamb.

GOAT STEW
So why isn’t this über-meat better known and more 

widely eaten? Much has to do with experience or 
reputation. In some parts of the world, pungent cuts 
are preferred. “Caribbean cultures often prize the 
rankest, toughest bucks beyond their first rut,” noted 
The Washington Post. “It’s the meat from mature male 
goats that has the characteristic pungent barnyard 
aroma.” This, to put it mildly, is a huge turnoff for most 
American diners. 

But chevon doesn’t have to be this way. Meat from kids 
six to nine months old yields tender, flavorful cuts. 
Many chefs have taken to kid as their signature meat.

In America, most goat meat comes in two forms. 
“Cabito” is meat from very young milk-fed goats 
between four and eight weeks of age, yielding buttery-
soft tender meat. “Chevon” is meat from goats aged 
six to nine months and is more commonly available.

Since goat meat is so lean, the secret when 
cooking is not to let the meat dry out. Braising or 
cooking with moist heat, at lower temperatures, 
preserves the tenderness. Slow cookers, Dutch 
ovens, and other kitchen aids which keep 
moisture in with the meat are popular options.

When cooking chevon at home, it will 
be necessary to remove the caul, the fatty 
membrane found on goat meat. This can be 
done using a sharp knife or kitchen scissors.

Goat meat is not as 
sweet as beef. Because of 
its savory characteristic, 
it works well with bold 
flavors: curry, pineapple, 
chilies, onion, garlic, wine 
(red or white), red pepper, 
coriander, rosemary, etc.

Cuts of meat can be 
categorized as either 
quick-cooking or slow-
cooking. Quick-cooking 
cuts include tenderloin, 
loin chops, and rib chops. 
As its name implies, 
tenderloin is tender no 
matter what; and loin 

chops and rib chops both lend themselves to hot 
sears, fast sautés, or grilling. “Tender cuts of meat 
are usually best when cooked by a dry heat method 
such as roasting, broiling, or frying,” advises the 
American Meat Goat Association. “Tender cuts 
of goat meat are the legs, ribs, portions of the 
shoulder cut, the loin roast, and the breast.”

But the rest of the animal should be slow-cooked. In 
part, this is because of the large amount of interstitial 
collagen lacing the cuts. This needs time to break down, 
and it contributes beautifully to rich, hearty dishes. 
Some people don’t like the “bonier” nature of goat 
cuts, but bone will actually help flavor the meat. Place 
chevon in a slow cooker for several hours, marinating 
in spicy liquids, and you’ll have ambrosia for dinner.

So are you hyped up to try this delicacy?

  

Goat meat is not as sweet as beef.  
Because of its savory  

characteristic, it works well with bold  
flavors: curry, pineapple, chilies,  

onion, garlic, wine (red or white), red 
pepper, coriander, rosemary, etc.
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Consider sampling any of the following recipes, reprinted with kind permission 
from American Boer Goat Association’s recipe page:

Spanish Goat Meat
2 lbs. goat meat
1/2 c. chopped onions
2 cloves garlic
4 med. potatoes
1 can tomato sauce
1 tbsp. salt
1 c. lemon juice
1/2 c. vinegar
1 tsp. oregano leaves
3 cilantro leaves
1/4 c. olive oil
1 pkg. Sazon Goya (seasonings)
2 c. water
2 laurel leaves

Take lemon juice and vinegar and wash goat 
meat. Let meat stand with that for 24 hours. 
Put all ingredients into large pot.  Cover 
and put on slow heat. Cook until tender.

Spicy Leg of Goat
1 leg of goat 1-3 tsp. salt
2 tsp. cinnamon 2 tbsp. corn starch
1-2 bay leaves 2 tsp. dried  
 minced onions

goats & goat owners : : goat meat

Combine salt and cinnamon and rub all 
over meat. Place in roasting bag in shallow 
roasting pan with 1-2 cups of water, or a 
mixture of water and wine. Close and tie bag, 
cut about six slits to allow steam to escape. 
Cook until tender or meat thermometer reads 
175 degrees F for medium or 180 degrees F 
for well done. Serve warm with gravy.
GRAVY: Pour drippings into saucepan. Add 
bay leaf and onion; simmer gently covered 
for 5 minutes or until onion is tender. Mix 
cornstarch with 1/2 cup cold water, stir 
until smooth. Gradually add mixture to 
simmering pan drippings, stirring constantly. 
Simmer for another minute or two. Serve.

Curry Goat Meat
3-5 lbs. goat meat
3 tbsp. curry powder
1 tsp. black pepper
1 lg. onion, chopped
3 cloves garlic, chopped
Salt to taste or seasoned salt

Clean and wash goat meat. Add curry 
powder, black pepper, seasoned salt, 
chopped onion, chopped garlic. Rub 
seasonings well into goat meat. On a 
cooking pan, place about 1 tablespoon 
butter or oil, whichever you prefer. 
Pour meat into pan with oil while it is 
still cold. Stir and cook until tender.

DID YOU KNOW?
Goat meat prices spike around ethnic holidays. 
Producers are advised to plan accordingly to market 
their animals. Holidays in which goat is traditionally 
served include:

♦ "Crifests," or independence days in Caribbean  
countries, occur in the fall and the traditional dish 
is curried goat.
♦ Filipino families often serve goat meat during 
birthdays, baptisms, weddings, or during Christmas. 
Popular goat meat recipes include stew and roast.
♦ Goat is often served on Christmas day in regions 
such as Mexico, Italy, and the North of Portugal.
♦ Islamic holidays such as Ramadan and Eid  
ul-Adha revolve according to a lunar calendar. 
Though goat is traditional, it must be slaughtered 
and processed via humane Halal laws.
♦ Goat is often cooked into festival foods and 
served during the Hindu holiday Diwali, which falls 
on November 7th of this year.

The demand for curry goat meat recipes increases  
during the winter holiday season to correspond 
with multiple religions and cultures.   

✁
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WHEN LOOKING FOR THE BEST YARN FOR 
BLANKETS, you may not immediately think 
of yarn from fiber goats. The hair from goats, 

including cashmere, Pygora, Cashgora, and Angora 
fiber, is soft and warm. The yarns made from these 
fibers are considered luxury yarn in the marketplace. 
Although we often think of using these yarns for 
sweaters, vests, and other clothing items, mohair 
can be the best yarn for blankets too. Pendleton and 
Woolrich are two high-end wool product companies 
that sell cashmere and mohair blankets, throws, and 
pillows. These beautiful products are something 
you can recreate if you knit, crochet, or weave.

WHERE DOES THE BEST YARN FOR BLANKETS  
COME FROM?

Yarn from goats is not wool. Wool comes from sheep.  
The fiber or hair from goats is referred to as cashmere 
or mohair.

CASHMERE FIBER AND YARN 
 Cashmere fiber is plucked from the undercoat of 
cashmere-producing goats. Most of the cashmere 

is harvested from goats in China and Mongolia, 
where they are referred to as Kashmir goats. The 
fiber is plucked rather than sheared, and it takes up 
to two goats to produce enough to make a sweater. 
In the category of fine yarn from goats, cashmere 
is the most commonly found. Cashmere is downy-
looking, with unmatched softness and warmth.

WORKING WITH CASHMERE FIBER TO MAKE THE 
BEST YARN FOR BLANKETS

Cashmere comes in a variety of natural colors from 
white to shades of brown or gray. The fiber dyes very 
well and the darker fibers also look great when the 
dark shades are over-dyed. The fiber is a fine down 
with shorter staple lengths. Since it is delicate, it will 
knit or crochet into a lightweight product. If the fiber 
is spun well, it will make a yarn that can stand up to 
every day use as a blanket, sweater, or scarf. Using 
the yarn for socks might not be a good idea because of 
the heavier abrasion socks withstand. Cashmere yarn 
creates a very warm blanket or lap robe. 
   Mohair fiber is produced by Angora goats and 
any fiber breeds derived from Angora stock, such 

from goats!

BEST  
YARN 

FOR  

BLANKETS

fiber goats : : best yarns

by janet garman
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as the Pygora goat. The hair from fiber goats is also 
very soft but does not rival cashmere in softness. 
When knitted into fabric for blankets or garments, 
a beautiful sheen develops from the smooth fibers. 
Mohair, like cashmere and wool, is a good insulator, 
and wicks away moisture from the body. In addition, 
mohair wears better than some wool from sheep.

There's a halo effect from the fiber when yarn is 
made into a garment. This is from the fuzzy nature 
of the goat hair. In some breeds, the halo effect is 
more pronounced, like the yarns from Pygora goats.

WHAT IS IT LIKE TO SPIN MOHAIR?
Mohair is a durable, long staple fiber that has a 

beautiful luster. The draft, when spinning, can be 
slippery. It can take some getting used to if you are 
accustomed to spinning a sturdy wool. Yarns spun 
from mohair goat breeds' fiber are great choices for 
knitting, crocheting, or weaving. Kid mohair from 
the first clip of a young goat is exceptionally soft. 
It rivals cashmere for softness next to the skin.

Courser mohair can be used for rug making, or other 
household items like cushion covers. The fiber comes 
in many shades of natural color to make the projects 
interesting. Doll hair from mohair is sought by artists.

IS MOHAIR SAFE FOR BABY ITEMS?
Mohair fiber is fine, although not as fine as cashmere 

grade. Not only are mohair and cashmere safe choices 
for baby items, the fact that natural fibers from wool 
producing animals are breathable and wick away 
moisture adds to the benefits list. People searching for 
more natural products for babies will appreciate that 

there are no chemicals added for 
retarding fire. Wool and mohair are 
naturally fire resistant. Consider 
making an heirloom-quality lap 
robe or stroller afghan for the baby.

BUT WHAT ABOUT CLEANING  
MOHAIR AND CASHMERE ITEMS?

Often, when making gifts for 
friends, family, or baby gifts, we 
overlook using a really fine yarn 
because it may require special 
cleaning. This is not necessarily 
true. Many items made from goat 
hair can be washed gently, even in 
a machine, on a gentle setting. Low 
or no agitation is the needed setting, 
to avoid felting the blanket fibers. 
Hand washing is another option for 
cleaning hand knit items. So mohair 

and cashmere really can be the best yarn for blankets.
Cashmere and mohair are at the higher end 

of the price scale for yarns. However, there are 
certainly many expensive yarns and finished 
goods on the market that do not wear as well as 
a beautiful cashmere or mohair blanket. Consider 
the factors of drape, softness, warmth, and the 
beautiful sheen from these high end fibers. Making 
an heirloom quality gift should start with choosing 
the best yarn for blankets and other items.

CLEANING, DRYING, AND STORING ITEMS MADE 
FROM CASHMERE AND MOHAIR

If you don't have a washing machine with a fine, no 
agitation setting, you should hand wash articles made 
from mohair and cashmere. Use a gentle detergent that 
is recommended for fine wool. I prefer Unicorn brand 
products for washing wool and mohair but there are 
others on the market. Dry cleaning solvents can be 
too harsh for these fabrics from cashmere or mohair.

Drying any mohair or cashmere item should 
always be done by laying the item flat and air 
drying. Make sure the area is not in direct sunlight. 
Line drying will pull the garment or blanket out 
of shape. Always lay flat on a towel to dry.

The best way to store quality mohair or cashmere 
items is in a clean pillow case. Protein fibers such as 
wool, mohair, and cashmere need to breathe. Storing 
in plastic bags is not a good choice. Always store your 
fine handmade products after cleaning so they don't 
attract insects. With proper care, your handmade 
heirlooms will last a long time. 

fiber goats : : best yarns

Photos coutersy of Despositphotos.
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OTHER ITEMS TO KNIT OR 
CROCHET FROM MOHAIR 
OR CASHMERE

Even though cashmere and 
mohair may be the best yarn for 
blankets, it's a great type of yarn for 
other items. Hats, gloves, shawls, 
scarves, and mittens from mohair 
yarns make great gifts. Make a 
quick pair of soft wrist warmers or 
fingerless gloves with the leftover 
yarn from a blanket project.

Because the yarns are higher in 
price, most crafters will use them 
for higher end garments or gifts. 
The mohair or cashmere fiber can 
be used for knitting, crocheting, 
or weaving and make a family 
heirloom blanket for the sofa.   

Gray Pygora top for spinning.

JANET GARMAN has raised 
Pygora goats for many years. 
The farm is home to sheep, 
pigs and many species of 
poultry, too. In the past, we 
have been home to beef 
cattle. Creating beautiful yarn 
from our well-loved wool and 
fiber animals is a passion and 
dream of mine. You can find 
our yarns for sale on Etsy 
under Timber Creek Farm.

SOPRIS UNLIMITED
offers a full line of goat packs 
and packing accessories. 
You’ll also find other quality 
functional gift items such as 
SoprisX halters, leads, picket 
lines, nail/hoof trimmers etc. as 
well as reading material, music 
and wool products for humans. 

Great holiday gift idea!
Gift certificates available.

www.soprisunlimnited.com
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MANY PEOPLE OVERLOOK GOAT MILK as a 
source of nutrition. With far fewer goats in the 
U.S. than cows (380 thousand vs 9.39 million 

head), goat milk can be more expensive and is often 
hard to find. To get an idea of the nutritional value, 
I spoke with Michelle Miller MS, RD, LDN, CNSC, 
pediatric dietitian at LeBonheur Children's Hospital 
in Memphis, Tennessee. She says, “As an unfamiliar 
product, consumers may initially be reluctant to try 
goat milk. I, myself, had been nervous to try it until 
one day I used it to make a goat milk and Gruyere 
quiche with oyster mushrooms. It was delicious!”

WHAT IS IN GOAT MILK?
Goat milk is packed full of nutrients. A single 

glass contains approximately one quarter of 
your daily calcium and vitamin A. It is rich in 
phosphorus and, if fortified for commercial sale, 
vitamin D, which are all essential for bone health.

According to the Journal of Dairy Science, “Goat milk 
has been an important part of human nutrition for 
millennia, in part because of the greater similarity of 

goat milk to human milk, softer curd formation, higher 
proportion of small milk fat globules, and different 
allergenic properties compared to cow milk.” Protein 
levels in goat milk vary by breed as well as season, 
type of feed, and stage of lactation. For instance, 
Toggenburg goat milk is 2.7 percent protein while 
Nubian goat milk is 3.7 percent protein by volume. 
On average, a cup of goat milk provides 18 percent 
of the recommended daily value of protein for a 
2,000 calorie diet. Milk from dwarf goats is higher in 
fat, protein, and lactose than that of other breeds.

HOW DOES IT COMPARE TO COW MILK? WHO 
SHOULD DRINK GOAT MILK?

According to Michelle, “People may choose goat milk 
as an alternative to traditional cow milk dairy products 
for a variety of reasons. While cow milk and goat 
milk nutritional profiles may be similar at first glance, 
there are several small but potentially significant 
differences that can impact tolerance and palatability.”
LACTOSE: Both goat milk and cow milk contain 
lactose as their primary source of carbohydrates. Many 

goat milk & cheese : : nutritional benefits of goat milk

The  
Nutritional 
Benefits of 
Goat Milk
by THERESA MILLER
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people, especially as they age, have 
difficulties tolerating lactose and 
may struggle to meet the USDA 
guidelines of three servings of dairy 
per day. Goat milk is slightly lower 
in lactose than cow milk. Switching 
from cow milk to goat milk 
products may help those with mild 
to moderate lactose intolerance 
continue to enjoy dairy’s valuable 
contribution to a balanced diet.
PROTEIN: Although the main 
protein in both cow and goat 
milk is casein, the forms of casein 
between these milks is slightly 
different. In cow milk it is alpha 
(a-s1) casein. In goat milk it is beta 
(ß) casein. Allergies occur when 
Immunoglobulin E (IgE), part of 
the body's immune system, binds 
to food molecules. A protein in 
the food is usually the problem. 

Because the proportions of these 
proteins are slightly different 
between the two types of milk, 
sometimes people who have an 
allergic response to cow milk 
will tolerate goat milk just fine.

FAT: Smaller fat globules in goat 
milk can be broken down and 
digested more quickly than cow 
milk. Goat milk also has a higher 
proportion of medium-chain 
triglycerides (MCT), a special type 
of fat that bypasses normal fat 
breakdown and instead is absorbed 
directly into the bloodstream. MCT 
is better tolerated in people who 
have issues absorbing fat and, in 
some studies, has even been shown 
to help with weight loss. 

Goat milk is packed full of  
nutrients. A single glass contains 

approximately one quarter of 
your daily calcium and vitamin A. 

THE BACCHUS-JOHNSON 
SHIELD

The BEST  
Goat Anti-Mating Apron

•  HELPS PREVENT UNWANTED BREEDING

•  HELPS PREVENT URINE SCALD

•  LESS STRESS ON THE BUCK & THE HERD

www.houseofbacchuspetsupplies.com

Adjustable and comes in a variety of sizes to 
accomodate bucks of all breeds and ages. 

Made of durable, water-resistant fabric. 
Weighted and will center itself as  

the goat moves.

 
ARE THERE ANY DANGERS?

As a pediatric dietitian, Michelle 
has seen firsthand the dangers of 
feeding goat milk to infants. "Goat 
milk can be a great supplement 
for children and adults, but is not 
appropriate for infants. In the early 
1900s, infants fed primarily goat 
milk would commonly develop 
anemia from the lack of folate and 
B12. The problem was so prevalent 
that it was nicknamed 'Goat milk 
anemia,'" she warns. "Today we 
will still see children come to the 
hospital with goat milk anemia, 
typically as a result of parents 
giving homemade infant formulas. 
Even when used as part of a custom 
recipe to address these deficiencies, 
providing goat milk to infants can 
result in vitamin and/or mineral 
deficiencies, poor growth, impaired 

kidney functions, 
and even seizures 
if the recipe is 
too diluted."

"While friends 
or strangers on 
the internet may 
have stories of 
infants surviving 
and even thriving 
on goat milk," 
Michelle warns, 
"some people 

smoke cigarettes their whole lives 
and don’t get cancer; that doesn’t 
make it safe. Mom’s breast milk is 
the optimal food for baby. If that is 
not an option, then a commercially 
prepared infant formula would 
be the recommended alternative." 
She adds, "I’ve seen studies where 
researchers in other countries are 
working to develop goat milk based 
infant formulas. Such formulas 
have previously been available 
in Europe but are now being 
removed from the market due to 
safety concerns from the European 
Union. Infant formula is the most 
closely monitored food substance 
in this country. Precisely because 
infants are one of the populations 

β
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www.CoPulsation.com 
www.Facebook.com/CoPulsation 
www.Youtube.com/CoPulsation 
 

Proper milking -requires more than vacuum! 
 

You have options for milking your goats but only one machine in the world that 
will not harm, damage or destroy their udders. Proper milking is not as simple as 
applying vacuum and wiggling a liner – check out what your goat feels by 
“milking” your fingers for two minutes in a conventional machine.  
CoPulsationtm is the ONLY pulsation system in the world providing proper teat 
stimulation/rest action. The difference can even be felt with your fingers in the 
liner. Don’t loose your good goats to substandard milking performance! 

 
CoPulsationtm Milking System 607-849-3880 
Twitter @CoPulsation 

least suited to handle pathogens 
and improper nutrition."

She also warns about 
substituting goat milk in people 
with milk protein allergies. "Many 
people who are allergic to cow milk 
will also be to goat milk. Consult 
a physician prior to trialling 
goat milk in a cow milk allergic 
patient especially in patients with 
anaphylactic-type reactions."

 WHAT ABOUT RAW GOAT MILK?
A Campaign for Real Milk, a 

project of the Weston A. Price 
Foundation which champions 
raw milk benefits claims, 
"Pasteurization destroys enzymes, 
diminishes vitamin content, 
denatures fragile milk proteins, 
destroys vitamins C, B12, and B6, 
kills beneficial bacteria, promotes 
pathogens, is associated with 
allergies, increased tooth decay, 
colic in infants, growth problems 
in children, osteoporosis, arthritis, 
heart disease, and cancer." It adds, 
"Real milk that has been produced 
under sanitary and healthy 
conditions is a safe and healthy 
food. It is important that the cows 
are healthy (tested free of TB and 
undulant fever) and do not have 
any infections (such as mastitis)."

The Center for Disease Control 
says most of the nutritional 
benefits of drinking milk are 
available from pasteurized milk 
without the risk of disease that 
comes with drinking raw milk. 
"Raw milk can carry harmful 
bacteria and other germs that can 
make you very sick or kill you. 
While it is possible to get food-
borne illnesses from many different 
foods, raw milk is one of the 
riskiest of all." While most healthy 
people will recover from an illness 
caused by harmful bacteria in 
raw milk — or in foods made 
with raw milk — within a short 
period of time, some can develop 
symptoms that are chronic, severe, 
or even life threatening. Pregnant 
women run a serious risk of 

goat milk & cheese : : nutritional benefits of goat milk
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becoming ill from the bacteria 
Listeria monocytogenes, which can 
cause miscarriage, fetal death, or 
illness, or death of a newborn. 
"Drinking raw milk or eating 
raw milk products is like playing 
Russian roulette with your health," 
says John Sheehan, director of the 
Food and Drug Administration's 
Division of Dairy and Egg Safety. 
"We see a number of cases of food-
borne illness every year related to 
the consumption of raw milk."

CONCLUSION
Many people who believe goat 

milk will taste odd or "goat-y" 
are pleasantly surprised once 
they actually taste it. Don’t be 
afraid to give it a try and when 
planning a healthy, balanced diet, 
don’t overlook goat milk benefits. 
Because of the differences in lactose, 
fats, and proteins, people with both 
intolerances and allergies to cow 
milk often tolerate goat milk with 
no problems. However, infants 
should never be fed goat milk 
because of the severe health risks.  
It is easy to pasteurize your goat 
milk at home by heating it to  
63 degrees C (150 degrees F) for  
at least 30 minutes or 72 degrees C  
(162 degrees F) for at least 15 
seconds. Then enjoy a safe, healthy 
glass of deliciousness.  

DAIRY  
FARMERS:

These are the  
TOP SIX does on the  

USDA-DHIA  
GENETIC EVALUATIONS

More information  
available at adga.org.

You can  
actually reserve the next 

 son from one of these  
MOST PROFITABLE DOES 

 at caprikornfarms.com – 
click on  

“Advance Baby Sales”

20312 Townsend Road  |  Gapland, MD 21779  |  (301) 834-8030

CAPRIKORN FARMS
AWARD WINNING  

SAANEN DAIRY GOATS

#1 Cumin

#2 Ekoria

#3 Eztar

#4 Eridana

#5 Helio Doe

#6 Ezztar

WE 
EXPORT!

• 2 SIZE FEEDERS
• RESPECTS NATURAL FEEDING HABITS
• MIXES MILK ON DEMAND
• USE ANY KIND OF MILK POWDERED REPLACER
• LOW COST!
• HUNDREDS OF SATISFIED CUSTOMERS!
•• NO WASTE

Biooc Industries is commiied to the development of 
products that reduce the workload of farmers while 
helping to increase their profits.

LAC-TEK LAMB & KID FEEDERS 

CALL US TODAY!
(931) 437-2514 www.biooc.com
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goat milk & cheese : : goat milk caramels

THIS FAST-APPROACHING 
HOLIDAY SEASON has 
everyone scrambling to find 

some tasty, quality candy recipes. 
Heather Ische from Homestead 
Ranch provided me with a 
delicious caramel recipe, a little 
family history, and some good 
old-fashioned tips for making 
the best caramels around!

I tried the recipe and it was 
superb. A sweet, creamy take on a 
personal family favorite. Better yet, 
friends or family who are lactose 
intolerant can usually tolerate 
these sweets. This caramel isn’t 
as sweet as a traditional caramel 
so I found it perfect, particularly 
for my son, who generally can’t 
tolerate cow milk products.

Heather and Steven got their 
first goat in 2013 as a companion 
animal for a horse. They were 
instantly hooked. The first goat 
was a pet, and he acted just like 
a family dog. As their operation 
grew, the family looked for ways to 
monetize the goats in order to help 

with their cost of care. Although 
Heather was already making 
goat milk products, someone 
recommended creating caramel.

Goat milk and cheese products 
weren’t as widespread then as 
they are now. Heather wasn’t 
entirely sure where to start, but 
they had a family recipe to use 
as a base. After a huge amount of 
trial and error, she nailed down 
a perfect caramel recipe with 
goat milk, and now Heather is a 
wealth of knowledge and kindly 
shares it with our readers.

What began as a small operation 
quickly grew to around a 200-
head herd of goats. Homestead 
Ranch raises mainly LaMancha, 
but they also include a few Nubian 
and Alpine goats. They breed for 
excellent milk lines and sell excess 
males for meat purposes. The 
key to a great operation is having 
multiple streams of income, which 
they have accomplished via milk 
products, body care products, and 
homegrown meat. The quality 

speaks for itself, so they’ve gathered 
a following of loyal customers.

The Homestead Ranch website, 
at www.allthingsranch.com, offers 
several high-quality recipes and 
tips for making these sweet treats. 
Heather advises using a heavy 
bottomed, large pan, and to only 
allow the caramel to fill ¾ of the 
way up the pan. The caramel 
froths while cooking and can 
easily spill over. I experienced this 
firsthand … it was enlightening.

Since caramels burn easily, 
Heather recommends copper 
cookware because it heats and 
cooks more evenly than any 
other medium. Other pans tend 
to have spotty heat coverage or 
heat too quickly. If the caramel 
becomes too hot, it will burn 
or the end product can become 
firmer than it should be.

Do not let the caramel sauce 
rise above 248 degrees F. Caramel 
is a “soft ball” class of candy. If 
you drop a ball of the cooking 
caramel sauce into a dish of cold 

Making  
Goat Milk 
Caramels
by LACEY HUGHETT
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water, it should form a soft, pliable 
ball of candy. For example, toffee 
and hard candy have different 
cooking temperatures because they 
are in the “hard ball” class, with 
temperatures ranging from 250-
265 degrees F. When this type of 
candy is dropped into cool water, it 
becomes hard. If your caramel rises 
too high and goes into the hard 
ball range, you will no longer have 
those soft, delicious caramels you 
were dreaming about. I, too, have 
made this mistake. I don’t know 
what the end product is called; it 
tastes amazing, but it’s not caramel.

The easiest way to keep caramel 
at a good, constant heat is to 
invest in a copper pot and buy a 
candy thermometer. Heather has 
perfected these goat caramels and 

she stressed the importance of 
not letting it top 248 degrees F.

If you’re not feeling particularly 
adventurous, I have great news! 
Heather makes, sells, and ships 
her caramels from her website 
year-round. I’m excited to 
order a batch for myself and 
my family this fall season.

In addition to the caramel recipe 
above, Heather has recipes for 
cajeta (traditional Mexican caramel 
sauce — with cinnamon!), caramel 
pecan cheesecake, and goat milk 
ice cream on her website, among 
many others. Make sure to stop 
by for pictures, tips, or to order 
some yummy products. You can 
show a little love on her Facebook 
page, Homestead Ranch LLC, 

and thank her for sharing these 
traditional family recipes. 

Since I’ve tantalized your 
taste buds, here is the recipe that 
Heather gave me, exclusively for 
our readers! Feel free to play with 
the recipe and experiment with 
different flavors. I love making 
caramel with a hint of espresso 
powder because I like the taste of 
coffee. Heather assured me that 
different flavors and ingredients 
can be added to customize the 
taste of the caramel. If you try 
this recipe, remember to utilize 
Heather’s advice and make sure 
to tell us how it turned out.

May your holiday season 
be filled with goats and be 
just a little bit sweeter!  

Homestead Ranch 
Caramels
INGREDIENTS:
½ cup butter, cut into pieces
1 cup brown sugar
½ cup white sugar
¼ cup honey
1¼ cups goat milk
1¼ cups heavy cream
1¼ tablespoons vanilla extract
Flaky sea salt, to finish. (Optional)
Extra butter to coat baking dish

INSTRUCTIONS:
Set a large pot over high heat. 
Combine butter, brown sugar, white 
sugar, honey, goat milk, and heavy 
cream. Stir mixture constantly while 
keeping candy thermometer partly 
submerged. When temperature 
reaches 248 degrees F, remove pot 
from heat. Add vanilla extract and stir.

Butter a separate baking dish. Pour 
mixture into buttered baking dish. 
Sprinkle salt over caramel. Let 
cool 30 minutes, and then transfer, 
uncovered, to refrigerator. Chill 
several hours until firm before cutting.
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7 Great  
Ways to  
Make Aged 
Goat Cheese!

by KATE JOHNSON

And Just What is Raw Cheese?

MANY HOBBY GOAT OWNERS end up 
making goat cheese at some point, but fewer 
venture into aged goat cheese. This might 

be because aged cheese takes more time, uses more 
equipment (check out our homemade cheese press 
plan in the May/June 2018 issue), and may involve 
a few more ingredients. But it is well worth the extra 
effort and wait. Chévre is delicious, but there’s so 
much more you can do with aged goat cheese!

You can make aged goat cheese with pasteurized 
or raw milk. For commercial cheesemakers in the 
U.S., cheese cannot be made 
with raw milk unless it’s going 
to age for at least 60 days. That 
is recommended for home 
cheesemakers as well, although 
many goat owners make aged 
and fresh cheese with raw milk. 
Raw milk contains numerous 
beneficial bacteria that adds 
to the character and nutrition 
level of the cheese, but it also 
requires some special handling 
and some modification to your 
recipes in terms of the amount of culture added 
to the milk. Raw milk cheeses are delicious and 
nutritious, and pasteurized milk cheeses can be, too!

Aged goat cheese involves two distinct components: 
The “make” (that’s the day you actually work with 

the milk) and the “affinage” (a French word meaning 
maturing or ripening, this refers to the time and 
techniques involved in aging your cheese). The 
“make” for aged cheeses can range from two to 
seven hours, depending on the recipe's complexity. 
In past Goat Journal issues, I’ve given you several 
good recipes for making goat cheese (both fresh 
and aged) and for working with cheese curds, so 
this article will concentrate on a number of different 
ways to age your cheese. Using one simple recipe, 
you can achieve different results simply by varying 

your affinage techniques.
Choosing an affinage technique 

depends on how much time 
and effort you want to put 
into your aged goat cheese as 
well as your desired results. 
I’m going to describe seven 
common techniques, from 
easiest to most complex, and the 
expected outcome. I encourage 
you to try these techniques 
with a simple recipe, like 
Guido’s Cheese from an earlier 

article, so you can spend more time and effort on 
learning them. It can be fun to make one big batch 
of cheese and then age several small wheels from 
that single batch using different techniques, so you 
can really see how affinage affects the outcome.

Aged goat cheese  
involves two distinct 

components: The “make” 
and the “affinage.”
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Do Right
By Your

Kids!
ADGA registraaon
helps your dairy goats 
get the breed conformaaon 

ADGA.org
Request a free informaaon packet: 
828-286-3801 or adga@adga.org
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they deserve.
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AGING TECHNIQUE #1:  
WAXING (EASY)

Originally, waxing a wheel of cheese was more of a 
packaging technique. Cheese aged with a natural rind was 
waxed so that wheels could be stacked in the back of the 
cheesemaker’s wagon and taken to market. Nowadays many 
cheesemakers, particularly those making smaller wheels, find 
that waxing is a great way to preserve moisture, minimize mold 
growth, and make your aging time fairly effortless. Use cheese 
wax or beeswax (as opposed to paraffin, which is much too 
brittle). I use mini crock pots as my dedicated waxing pots but 
you can also use double boilers. Once your cheese has air dried 
for a couple of days, wipe it with a clean cloth or paper towel 
dipped in vinegar to inhibit mold growth, then quickly dip it in 
and out of the melted wax. Allow it to dry and then repeat this 
process once or twice more, being sure not to hold the wheel of 
cheese in the wax too long or you will melt off previous layers. 

AGING TECHNIQUE #2:  
VACUUM SEALING (EASY)

When I first heard about vacuum sealing as an aging 
technique, I was skeptical. I knew that cheese needed to 
breathe as it was aging in order to ripen effectively and I 
thought the sealed wheels wouldn’t really mature much. 
I tried it for myself, and while I’d still argue that you get 
less flavor development in a vacuum sealed cheese than 
just about any other technique, the cheese does ripen and 
mature. And like the waxing method, moisture is retained 
and mold growth inhibited. This is a very quick and easy 
technique that will make your cheese pretty much “fix-
it-and-forget-it!” I particularly like vacuum sealing in 
combination with the next technique — applying rubs.

AGING TECHNIQUE #3: 
RUBBED (EASY)

Applying a rub is a creative way to add flavors and color 
to the outside of aged goat cheese. You can make a sweet rub 
by combining coconut oil, cocoa powder, and even honey, 
or you can do something more savory with lard or coconut 
oil along with dried herbs or seeds. You can even make a 
smoky rub by utilizing smoked paprika or smoked salt or 
peppercorns. The trick here is to make a very thick rub that 
you spread on the outside of your wheel of cheese, much 
like frosting a cake. I like to vacuum seal the cheese after 
adding the rub so that it can age without competing mold 
development on the rind. The finished cheese will absorb 
some flavor from the rub into the rind, but not as much 
into the actual paste of the cheese as it might if you added a 
flavoring directly to curds before pressing. Still, it’s a lovely 
look and can add an interesting twist to a simple cheese.

Waxing a wheel of cheese. Photo by Joe Baran.

Vacuum sealing a wheel of cheese. 
Photo by Kate Johnson.

Applying a rub to a wheel of cheese. 
Photo by Kate Johnson.
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AGING TECHNIQUE #4:  
NATURAL RIND (MODERATE)

In my experience, natural rind is the best way to get the 
most complex flavor while allowing cheese to dry, but 
it also means more tending during the aging process. It 
also involves monitoring the humidity level of your aging 
facility a bit more closely, as insufficient humidity will mean 
cracked wheels of cheese, but too much humidity will make 
controlling mold development difficult. Essentially, a natural 
rind cheese is achieved by simply allowing the molds and 
other microorganisms to naturally accumulate and rubbing 
them gently with a dry brush or clean cloth every few 
days until a grayish/brownish rind forms on your wheel. 
When you get the humidity level correct (50-80 percent), 
this rind eventually becomes fairly stable and allows the 
cheese to breathe and develop the complex flavors of the 
unique combination of milk and cultures used in the make.

AGING TECHNIQUE #5: 
LEAF WRAPPED (MODERATE)

This can add an exotic look and taste to your aged goat 
cheese and is relatively easy to do. Take some big leaves 
(grape leaves work particularly well) and macerating 
(soaking) them in alcohol such as wine, brandy, or 
bourbon. You can soak the leaves for several days or up 
to a couple of months. Let the finished wheel of cheese 
air dry for a few days, then wrap it in the alcohol-
infused leaf. Tie the leaf with twine, raffia, or yarn. Then 
age the cheese as long as desired. The result will be a 
cheese that absorbs some flavor of the alcohol while 
also retaining moisture as it becomes more complex.

AGING TECHNIQUE #6: 
WASHED RIND (MODERATE)

Washing your cheese wheel as it ages takes a little time 
and attention, but is a great way to significantly change 
the final flavor outcome of your aged goat cheese. You can 
wash with a simple salt brine, or with a brine that includes 
herbs and spices, alcohol, or ripening bacteria such as 
brevibacterium linens. High humidity levels are required to 
allow the flavors to “smear” onto the rinds and the resulting 
cheeses can have very complex and aromatic features. The 
bacterial washes can produce a very strong smelling cheese 
often referred to as funky or stinky cheese, and for some, 
this might be an acquired taste. The challenge with these 
cheeses is to retain enough humidity to allow the brine 
or wash to absorb without letting the mold run rampant. 
Adding salt or alcohol to your wash can assist with this.

Natural rind cheese. Photo by Al Milligan.

Leaf wrapped cheeses. Photo by Kate Johnson.

Washed rind cheese.
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KATE JOHNSON runs a cheesemaking school at www.theartofcheese.com, 
raises dairy goats at www.briargatefarm.com, and is an active volunteer 
with the Boulder County 4-H program. She’s also a member of the  
Colorado Dairy Goat Association.

FAST�FENCE
Info�and�buy�now�at

www.electricnets.com
800-356-5458

The World Leader in 
GOAT Equipment and Supplies

Check out our milking machines and other
products for Goats, Cows, Sheep, Llamas.
Also everything you need to show livestock.

Great prices on cheesemaking and
soapmaking products, plus animal health,

grooming, milking, and gift items and books
for breeders, homesteaders, and hobbyists.

Plus you can’t beat our service!

Visit us at our new, improved web site:

www.caprinesupply.com

1-800-646-7736 for orders or catalog

P. O. Box Y, DeSoto, KS 66018

AGING TECHNIQUE #7: 
BANDAGED (ADVANCED)

This final technique is perhaps the most complex but 
it can also be a really interesting process that produces 
a complex flavored aged goat cheese with limited 
moisture loss. The cheese wheel is first coated in lard, 
coconut oil, or ghee (clarified butter). Then it is wrapped 
tightly in cotton or linen, using several layers to ensure 
good coverage with minimal air pockets. While the 
cheese ages, naturally occurring mold and other 
micro-organisms will grow on the bandage but not 
the rind itself. When ready to eat, simply unwrap the 
bandage and discard it and enjoy the yummy cheese!

Whatever technique you choose when you make 
aged goat cheese, I’m sure you will have fun doing it 
and find that the rewards are well worth the effort!  Bandaging a wheel of cheese. Photo by Kate Johnson.

Visit: CountrysideNetwork.com/shop
Or Call: 970-392-4419

&

Present...

“CHEESEMAKING MADE EASY” DVD
with Kate Johnson

Make Your Own Cheese At Home!
3 Course Cheesemaking DVD — ONLY $29.99
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Caddy Captain Mike LeChevon. 
Photo credit: Silvies Valley Ranch

The Secret Life of a Goat Caddy
by THERESA MILLER

IN THE MOUNTAINS OF 
OREGON, 150 young goats 
applied to a rigorous training 

program for a job that promised 
to rescue them from the dead-
end restaurant service they were 
born into. Four of those goats 
passed the class with flying colors 
and proved to the world they 
could make it as a goat caddy.

"The goats actually came to us 
with the idea." Colby Marshall, VP 
of Livestock and Guest Services at 

Silvies Valley Ranch said. "They 
were asking for different career 
opportunities, and for good 
reason … there not a lot of career 
advancement opportunities for an 
American Range Goat working 
in the restaurant program. As a 
responsible, equal opportunity 
employer, Silvies listened to their 
ideas and helped developed this 
new career path for them."

The pay is not great; they truly 
work for peanuts, but the benefits 

are fantastic. Their medical and 
dental package includes a weekly 
checkup by their veterinarian and 
their retirement package is even 
better. Each caddy will be eligible 
to retire at the age of eight and live 
out the rest of his or her life as a 
pet to a retired golfer. To top it off, 
they get their own caddyshack.
 
THE PROGRAM

Goats apply for the Silvies Valley 
Ranch goat caddy program at the 
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age of six months. Ranch team members charged with 
caring for the herd of meat goats select kids for the 
program based on personality. The friendliest goats 
will then carry a herder’s lunch and a pack of peanuts 
for several days. Not being bothered by the pack is 
not enough. To go on to the training program a kid 
must love the pack and proudly show it off to the 
other goats. During the goat training period, the goats 
receive the best nutrition possible and walk six miles 
a day to develop stamina. They also climb numerous 
rocks to develop good hoof-eye coordination.

THE GOATS
Bruce LeGoat is 4 years old. With three years of 

training under his cinch, he leads as Caddy Master.
Mike LeChevon, also 4 years old, has been friends 

with Bruce since kid-hood. Despite his name, he 
doesn’t like to talk about the many delectable chevon 
dishes available in the resort dining room. Mike serves 
as Caddy Captain. 

  Peanut LeGoat is Bruce’s 2-year-old nephew. 
When he was younger, he was Reserve Champion 
Market Goat at the Harney County Fair. This 
new career not only allows him to stay close to 
his favorite uncle, but is healthier, less stressful, 
and has extended his life expectancy.

Runabout LeDoe, a year-and-a-half doeling, is still in 
training. Her trainer expects her to graduate at the top 
of her class (simple, as she's the only one in the class) 
and become the first female goat caddy in the world.

"These goats love the work they do. Our goats, 
Bruce, Mike, Peanut, and Runabout, were all selected 
because of their social natures," says Colby. "They love 
interacting with guests. The goats really have unique 
personalities, and we love to see them 'kid around!'"

THE JOB
Although goats can carry more than 20 percent of 

their body weight, Silvies caddies never carry more 
than 15 percent. Their custom built packs carry up 
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Photo credit: Silvies Valley Ranch

Meat from these 
American Range 

Goats feature 
heavily on the 
menu at the  

retreat and will 
soon be available 

for direct order 
to the public.

secret life of goats : : goat caddies

to six clubs, a dozen golf balls, golf tees, and six cans 
of liquid refreshment along with a pouch of peanuts. 
They prefer salted peanuts still in the shell. In fact, they 
seem to like the shell better than the actual peanut.

Bruce, Mike, Peanut, and Roundabout work six 
hours a day, three to four days a week with 20-to-
30-minute breaks between rounds. When not 
working, they lounge in their caddyshack by the 
clubhouse waiting to be called out. In addition to 
their caddy duties, these goats help out with weed 
control, fertilization, and hospitality. They speak 
fluent gopher and have convinced the local gophers 
to stay out of their caddyshack without having to 
resort to poison or explosives. At night they sleep 
in the stable down the hall from the horses. Guests 
can visit and pet them until curfew at 11:00 p.m.

THE COURSE
Goats only caddy for one of the courses at The 

Retreat and Links at Silvies Valley Ranch. McVeigh’s 
Gauntlet Course is a seven-hole challenge course 
carved into a razorback mountain. 
  This steep challenging course is named after Myles 
McVeigh, an early pioneer who homesteaded in the 
Silvies Valley. The course offers little forgiveness for 

errant shots. It is located on a plot of land that varies 
too much to accommodate full-length golf holes. As 
a result, the layout’s five par 3s all feature greens that 
are essentially islands in the surrounding sagebrush. 
According to course architect Dan Hixson, “The 
course will challenge even the best golfers with its 
difficulty and visual intimidation. The price to pay for 
missing the green is a ball in the sage.” Because of the 
terrain, the course cannot accommodate motorized 
golf carts.  Who better to navigate steep terrain 
than a goat caddy? A round of golf on McVeigh’s 
can take as quick as 45 minutes or as long as 1.5 
hours, depending on the golfer's pace of play.  

THE RANCH
Silvies Valley Ranch is a 140,000-acre working cattle 

and goat ranch three hours east of Bend, Oregon. It 
was homesteaded and the first water rights patented 
in 1883. Over the years it passed through many 
owners including several who knew very little about 
ranching. In 2007 the Campbells, a family with pioneer 
roots in Eastern Oregon, founded Silvies Valley 
Ranch, L.L.C., and  purchased the ranch. Scott and 
Sandy Campbell envisioned "a profitable livestock 
ranching and guest operation with abundant, healthy 
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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.

secret life of goats : : goat caddies

wildlife that sets the standard 
for the nation in best ranching 
and environmental practices."

With that vision, they added 
goats to their working ranch and 
started work on the Retreat and 
Links. Construction of the Golf 
course started in 2010 and the 
innovative reversible courses 
opened for preview play in July 
of 2017. The retreat bills itself 
as "a 34-room eco resort that 
merges luxury and relaxation 
with an authentic western ranch 
experience." In addition to activities 
like shooting, hiking, biking, 
and fishing, guests can tour the 
goat facilities, watch the goats be 
herded, and play with the kids.  

AMERICAN RANGE GOATS
"The bigger story is that the ranch 

has the largest herd of organic meat 
goats in the world," Colby told me. 
"The goats are used to help improve 

the sustainable environment at 
the ranch, and used as a healthier 
alternative to other kinds of protein 
at the ranch gourmet restaurant and 
other white tablecloth restaurants 
and homes in the region." The 
goats are bred from a combination 
of South African Boer goat, 
Kalahari Red, and Spanish goats. 
Bred to thrive in arid brush areas 
with cold winters, their mature 
weights reach up to 300 pounds, 
as big as any pack goat breeds.

"Silvies Valley Ranch made 
development of an 'American 
Range Goat' one of the highest 
priorities on the ranch in 2012," said 
Colby. "There is a real need for an 
animal that can convert both weeds 
and woody shrubs, that cattle 
can’t eat, into human food." They 
believe that with this new breed 
of goats, ranches will be able to 
get two agricultural crops off the 

same land — and improve the land 
and watershed at the same time.

The goats that don’t make it 
into the goat caddy program, and 
remain meat animals, still lead a 
spoiled secret life. All goats are 
trained from the time they are 
kids to come to a whistle. Does 
are only bred once a year so 
they can fully recover from their 
pregnancies. In the summer, they 
roam every day in large, beautiful 
fields with abundant natural water. 
Their winter paddocks contain 
large piles of rock for climbing 
and their birthing barn boasts 
amenities like heated floors.

REDEFINING GOATS AND GOLF
“We’re truly redefining both 

goat and golf operations at the 
ranch,” says Dr. Scott Campbell, 
veterinarian and owner of Silvies 
Valley Ranch. “Can you think of 
another course where its caddies 
were literally born, raised, and 
fully educated on-property? We 
will get you a caddie who really 
knows the course and won’t 
give you any bad advice — and 
they work for peanuts!”  
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BREED: Australian or Merrrit Cashmere goats.

ORIGIN: Derived from feral goats (called bush goats) 
living wild in Australia since the 18th century or 
possibly earlier. In 1788 the First Fleet of British penal 
colony settlers landed in Botany 
Bay with goats on board. They 
had taken on four goats with a 
downy undercoat at the Cape 
of Good Hope. They brought 
goats for meat, fiber, and skin. 
Some of these later escaped or 
were abandoned when produce 
markets were depressed. 
Earlier European explorers 
may have also left on-board 
livestock when shipwrecked 
on Australian shores. 

HISTORY:  In the early 19th 
century, Angora/Cashmere cross-bred goats were 
imported to New South Wales (NSW) to improve the 

fleeces of local bush goats. William Riley was keen 
to develop a fiber industry, although his ideas were 
not adopted by local ranchers for over a century. 
The gold rush from 1851 until the early 20th century 
encouraged farmers to abandon their herds to seek 

gold. Many of the farmed flocks 
returned to a feral state. They 
moved up into harsh, arid 
country unsuitable for sheep, 
and eked out an existence on the 
impoverished land. However, 
some cashmere goat imports 
were recorded from India and 
Chinese Tartary during this time.

Since 1953 bush goats have 
been used for meat, through 
hunting or rounding up for 
slaughter. In 1972, the Australian 
Government Research body 
CSIRO noticed that some of the 

herd at Brewarrina, NSW, grew a thick down, and they 
studied its quality. Cashmere is grown by most goats 

BREED PROFILE: 

AUSTRALIAN  
CASHMERE GOATS

Cashmere is grown by  
most goats (except  

mohair breeds) as their 
winter undercoat, but 

in small quantities.

by TAMSIN COOPER

breed profile : : australian cashmere goat

Hardy, Dual-Purpose Goats for a Luxury Fiber
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(except mohair breeds) as their winter undercoat, but 
in small quantities. In the late 1970s, some breeders 
attempted to develop the breed, but progress was 
slow until Dawson International PLC, a major Scottish 
importer of cashmere, set up a demonstration farm 
in 1980 to encourage Australian production.

Cashmere is mainly produced in China, and the 
Middle and Far East. Political difficulties made 
supplies unreliable, and importers sought to develop 
producers elsewhere. In 1980 Dawson bought all 
cashmere produced in Australia, followed by other 
major textile companies. CSIRO participants formed 
a growers group, the Australian Cashmere Growers 
Association (ACGA), which has developed the 
breed for optimum production, while retaining the 
fertility and hardiness of the original bush goats.
In the late 1970s, a small number of American 
farmers imported goats from Australia to develop 
a fiber business, but little interest was shown until 
the late 1980s. When seeking suitable mates to cross 
the imported goats, similar fiber was found on feral 
Spanish goats from Texas. However, many of these 
goats thickened their undercoats under managed 
conditions. From then on, North American cashmere 
goats were selected genetically to produce fine 
cashmere on good nutrition. 

CONSERVATION STATUS: Not protected: considered 
a pest in unmanaged feral herds. In 1998 approximately  
four million feral bush goats were estimated in  
Australia.

BIODIVERSITY: Despite their origin from diverse 
sources, a high degree of inbreeding was found in the 
large population of Australian bush goats studied. 
Selective breeding with a limited number of sires will 
have also increased inbreeding. On the other hand, 
cross-breeding with Spanish or other goat breeds 
should improve genetic diversity. Australian bush goats 
were found to possess unique genes that would present 
a loss in biodiversity should the population go extinct.

STANDARD DESCRIPTION: Hardy and fertile. Sturdy, 
strong, well-muscled, and well-proportioned. Long, 
dense undercoat overall in midwinter. Horns are 
desirable as they dissipate heat during hot weather, 
which is important when growing a thick fleece.

COLORING: Solid colors and white are most desirable.

HEIGHT TO WITHERS: If bred for meat, larger sizes and 
weight are favored. 
 

Angora/Cashmere 
cross-bred goats 
were imported to 
New South Wales 

(NSW) to  
improve  

the fleeces of 
local bush goats.
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WEIGHT: Females 35–100 pounds/
average 66 pounds (16–45 kg/
average 30 kg); males 45–105 
pounds/average 70 pounds (20–47 
kg/average 32 kg)*.  
 
TEMPERAMENT: Animals that are 
easy to handle are desirable, so 
gentle handling from a young age 
is recommended. For herds left to 
range wildly, vigilance and quick 
reactions are beneficial traits.

POPULAR USE: Cashmere fiber, 
meat, and weed control.

PRODUCTIVITY: Varies with 
herd, conditions, and individual 
animals, averaging four ounces of 
fiber per year (114g). A minimum 
of two ounces (60g) per fleece is 
acceptable, although some herds 
or individuals produce more than 

17 ounces (500g). Softness and 
fineness are top priorities. Fibers 
must be 19 microns or less in 
diameter and the finest hairs are 
the most sought-after. Each fiber 
should exhibit a three-dimensional 
irregular crimp. The length of 
fiber should be at least 1.25 inches 
(32 mm) and of uniform length to 
be workable. Guard hairs should 
be easily distinguishable and of 
different length to the cashmere for 
easy removal. Hairs of intermediate 
thickness are difficult to sort. Fiber 
diameter increases with age.

ADAPTABILITY: Australian 
Cashmeres are well-adapted to 
the tough and sparse terrain of 
the Australian outback. Similarly 
Spanish goats cross-bred with 
Australian stock will confer local 
hardiness to American flocks. 

QUOTES: “Goats provide good 
weed control, which is important 
in the context of chemical weed 
control and herbicide resistance, 
have good ‘emissions efficiency’ 
(that is, kg methane per kg product) 
thus meeting our clean and green 
values, as well as providing 
cashmere fiber and capretto.” 
University of Western Australia.  

SOURCES:
Australian Cashmere Goat 
Association; Cashmere 
Goat Association;

Barker, J. et al. 2001. Genetic 
variation within and relationships 
among populations of Asian 
goats (Capra hircus). Journal 
of Animal Breeding and 
Genetics, 118(4), 213-234.

breed profile : : australian cashmere goat



61WWW.COUNTRYSIDENETWORK.COM

Advertise your favorite breed where it will be seen by thousands of  
goat enthusiasts looking for what you have to sell!

Just $40/yr. for listing your breeds,  farm name, 
your name, address, phone, e-mail & website.

ALPINE

Breeders Directory

LAMANCHA

NIGERIAN DWARF

Colorado Kansas

SHEPHERD’S GATE LAMANCHAS, Mark & Co-
raleen Bunner, Pfeifer, Kansas. 785-735-9562. 
<www.shepherdsgate.net> <shepgate@ruraltel.net> 
Raising quality dairy goats for milk and show.

Kentucky

OLDHAM FAMILY FARMS, Darrell & Theresa Oldham, 
2883 Sweeney Ln, Pleasureville, KY 40057. 859-588-
8625. <darrell@oldhamfamilyfarms.com> LaMancha 
dairy goats. 

Texas

LATTE DA DAIRY, Anne & Johnny Jones, PO Box 
270355, Flower Mound, TX 75027. 817-490-5004. 
<lattedadairy@gmail.com> <www.lattedadairy.com> 
LaManchas. Also Nubians. 

Washington

FIR MEADOW LAMANCHAS, HERBS & ALPACAS, 
Jerry & Kat Drovdahl, PO Box 324, Carlsborg, WA 98324. 
Phone: 360-683-8998. <www.firmeadowllc.com> 

North Carolina

TANBRIT TINY GOATS, Sarah Jinnah, 1765 Gyro Dr., 
Winston Salem, NC 27127. 336-788-2454. <sjjinnah@
hotmail.com> <www.tanbrittinygoats.com> MiniNubians 
& Nigerian Dwarfs.

Virginia

ROSA MYSTICA MINIATURE NUBIAN GOATS,  
Robert & Mary Jo Thompson, 1591 WIllow Tree 
Rd., Ewing, VA 24248. 502-263-3467. Mini Nubian.  
Green Gables bloodlines. Beautiful, friendly pets, ample 
milk/half the feed. Easy to handle. When you’re in the 
area please stop by whether you’re looking or dreaming. 
Welcome.

Illinois

TWO DOGS FARMS, Ann Alecock, Emilie & Adelaide 
Norzagaray, 1069 Township Rd. 1950E, Smithshire, 
IL 61478. 319-572-4105. <aalecock@yahoo.com>  
<www.twodogsfarms.com> Registered Nigerian Dwarf 
with superior genetics. 

Indiana

CU AT LIL’ RED BARN, Margot Cassel, 7501 N. Nebo Rd., 
Muncie, IN 47304. 765-730-0145, 765-730-4331.  <cuatlilred 
barn@gmail.com> <www.lilredbarngoats.com> 

Iowa

HILLTOP SUNSET FARMS, Tom Burrow & Sheri 
Clarke, PO Box 115, Clemont, IA 52135. 563-321-1999. 
<docgonoz@gmail.com> Nigerian Dwarf.

R I P L E Y FA R M S ,  R o b i n  R i p l e y,  2 3 7 7 -
270th St., Clarinda, IA, 51632. 712-582-3579  
<robinripley0@gmail.com. Registered Nigerian 
Dwarfs.

Missouri

BOLLES PAINTED ACRES, Jennifer Bolles, 409 SE 
600th Rd, Warrensburg, MO, 64093. 660-747-1909.  
<bpaintac@iland.net> <www.bollespaintedacres.com> 

New Mexico

SECOND BLOOM FARM, Deb Wood, 248 Rio 
Bravo, White Rock, NM 87547. 505-672-1485. 
<seldom@concentric.net> <www.secondbloomfarmnm.
com> Nigerian Dwarf. Excellent milk quality for the 
small homestead.

South Dakota

CARL B’S FARM, Julie & Ron Kolbeck, Salem, South 
Dakota. 605-247-3220. <www.carlbsfarm.com>  
Nigerian Dwarf, American Alpine & Mini-Alpine. Healthy 
herd. Excellent bloodlines.

Texas

JOBI NIGERIANS, Joanne B. Jelke, 4603 Beckermann 
Rd., Brenham, TX 77833. 979-836-9303. DHIR Nigerian, 
Alpine & Saanen dairy goats.

Arkansas

OWL RIDGE FARM, Jan Ham, 1348 Waller Rd.,  
Bee Branch, AR 72013. 870-974-1466.<owlridge-
farm@windstream.net> <www.owl-ridge-farm.com> 
Nubians.

California

HOLY MONASTERY OF THE THEOTOKOS, Mother 
Markella or Sister Isadora, PO Box 549, Dunlap, 
CA 93621. 559-338-3110. <marie@eliades.net>  
Purebred Nubians. Beautiful, heavy milkers. Kids 
available. 

Colorado

JP ACRES, Johnnie Seale, 1941 County Road 207, 
Durango, CO 81301. 970-247-9180. Nubians.

Iowa

MY COUNTRY GIRLS, Barb Oliver, 2916 E Ave., North-
boro, IA 51647. 712-370-6023 <wbmyers@iamotelephone.
com> <mycountrygirlsstore.com> Nubian, Saanen.

Minnesota

Iowa

D & E DAIRY GOATS, 2977 Linn Buchanan Rd., Coggon, 
IA 52218. 319-350-5819. <rranch@iowatelecom.net> 
Facebook: d&edairygoat. Doelings–selling 200 head 
annually. Breeder bucks available. Alpine, Saanen.

MA’S ACRES, Judith Nayen, 9398 NE 100th Ave. 
Bondurant, IA 50035. 515-250-4836. <jlnayeri@gmail.
com> Alpine. Quality show and production doelings, 
yearlings, bucklings.

Kansas

PUCKETTS ALPINE GOATS, Elaine Puckett, Council 
Grove, Kansas. 620-767-5728. <www.puckettsalpines.
com> CAE & CL free, LA & DHIA.

Montana

JL LAZY D GOATS, Jerry & Lori Donaldson, 4170 
Eastside Hwy., Stevensville, MT 59870. 406-218-8853. 
<JLLazyD@outlook.com> French Alpine. Buck service 
available.

Ohio

TRANQUIL VALLEY DAIRY, Henry Raber, 55749 TR 87, 
Fresno, OH 43824. 330-897-0306. Alpine & Saanen.

Vermont

LAZY LADY FARM REGISTERED ALPINES, 
802-744-6365 .  < la in i@lazy lady fa rm.com>  
<www.lazyladyfarm.com> 25 years of breeding for 
performance and stature. 2300 herd average on 45 
does. DHIR testing. CAE and CL free with annual testing. 
Records available. Pastured May to Nov. We produce 
our own organic hay. Award winning cheese opera-
tion. Bucks are from Mamm-Key Farm, Tempo Aquila 
Farm and Redwood Hills. Kidding season in March. 
Discounts for group purchases. www.lazyladyfarm.
com.

Washington

BELLE-CHEVRE FRENCH AND AMERICAN  
ALPINES, Ardell Ainsworth, 238 Patit Rd., Dayton, 
WA 99328. 509-382-8950. <mountaindell6@gmail.
com> Alpine.

Wyoming

ALPENTHAL’S DAIRY GOATS, Tanja Miller,  
430 Beaver Creek Rd., Sundance, WY 82729.  
307-283-2364. <tmiller@rangeweb.net> <www.alphenthals 
dairygoats.net> Registered American Alpine.

MINI NUBIAN
NUBIAN
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TOGGENBURG

OBERHASLI

PACK GOATS

SPANISH

VARIOUS

Oregon

ACE-HI DAIRY GOATS, Margie Singletary, 3747 
Lincoln Dr., Ontario, OR 97914-8713. 541-889-4063.  
<acehi@q.com> CAE & CL free, milk & show.  
Nubians.

R R RESOURCES, Yvonne Roberts, PO Box 809,  
Merlin, OR 97532. 541-479-3159. <rycj@yahoo.
com> <www.rrresources.com> Purebred, American  
& recorded grade Nubians. DHIR, LA, Show, bred to 
milk, good butterfat and longevity.

Tennessee

DAVIS RUN NUBIANS, Davis & Jenny Carr, 1701 
Saundersville Rd., Hendersonville, TN 37075. 
6 1 5 - 9 4 3 - 5 7 0 9 .  < z a d d i e @ b e l l s o u t h . n e t >  
<www.DavisRunNubians.com> Purebred Nubian 
Dairy Goats. 

Texas

i2iacres, Greg & BJ Irvin, 1584 VZ CR 4909, Ben 
Wheeler, TX 75754. 817-312-4028. <girvin@i2iacres.
com> <www.i2iacres.com> Nubian dairy goats. 

LATTE DA DAIRY, Anne & Johnny Jones, PO Box 
270355, Flower Mound, TX 75027. 817-490-5004. 
<lattedadairy@gmail.com> <www.lattedadairy.com> 
Nubians. Also LaManchas. 

Idaho

EDEN CREAMERY - GOSHEN FARM, Cassie Dayan, 
9068 Kuna Rd., Kuna, ID 83634. 201-869-5627. 
<cassiedayton@msn.com> <www.edencreamery.
com> Oberhasli.

California

BUTT-HEAD PACK GOATS & EQUIPMENT, Den-
nis Willingham, PO Box 333, Rough & Ready, CA 
95975. 530-432-0946. <bhpackgoats@hotmail.com> 
<www.buttheadpackgoats.com> Halters designed just 
for goats, saddles, panniers, goat coat/pack covers.

California

AMBER WAVES Pygmy Goats and Great Pyrenees ship 
worldwide debbie@amberwaves.info Whether you are 
looking for a loving family pet or a whole herd we can help. 
Visitors by appointment only. Lifetime Support. 5-Star 
Verified Breeder Phone/Fax/Text 951-736-1076.

Oregon

HAWKS MTN RANCH PYGORA GOATS, Lisa 
Roskopf, 51920 SW Dundee Rd., Gaston, OR 
97119. 503-539-0295. <lisa@hawksmtnranch.com> 
<www.hawksmtnranch.com> Pygora fleece goats. 
CAE/CLA negative. 

Delaware

RoDi HERITAGE FARMS, Robert & Diana Lawson, 

18759 Harbeson Rd., PO Box 4, Harbeson, DE 19951. 
302-684-8844. <lawsonbl55@yahoo.com> Saanens.

New York

ZOAR FARMS @ Holy Myrrhbearers Monastery, 144 
Bert Washburn Rd., Otego, NY 13825. 607-432-3179. 
<myrrhbearers@aol.com> <www.holymyrrhbearers.
com> Purebred & American Saanens, Sables. Tested 
free for CAE, Brucillosis.

Oregon

SATORI FARMS, ADGA Breed Leader 2012 , 
2013, 2014, & 2016. Angelia Gregg, Cave Junction,  
Oregon. 541-218-2295. <satorifarms@frontier.com>  
<www.satorifarmsaanens.com> American and Grade 
Saanens. CAE & CL free. LA. DHIR. 

Pennsylvania

WORDEN FARM, Bill & Donna Worden, 1881 Bells 
Run Rd., Shinglehouse, PA 16748. 814-697-6606. 
<dlw@wordenfarm.com> Saanens, LaManchas & 
Grades. CAE Free.

Virginia

PICCOLO FARM, Barb & Frank Kruesi, 2831 Bear 
Branch Rd., Mouth of Wilson, VA 24363. 276-579-2331. 
<piccolofarmva@gmail.com>

Michigan

CEDAR PONDS, Heidi E. Stucki, DVM, Galesburg, 
Michigan <cedarpondsirie@gmail.com> Spanish 
breeding bucks for sale. Bloodlines: Smoke Ridge, 
Weinheimer, Sawyer.

Iowa

DRY CREEK ACRES, Joe Skoda & Melissa O’Rourke, 
1849 Whitetail Rd., Decorah, IA 52101. 712-470-3289. 
<drycreekacres@hotmail.com> <www.drycreekacres.
com> Toggenburgs. Home of the 2011 and 2012 Junior 
National Champions.

Pennsylvania

WINDY HILLS FARM, JoAnne Geshinsky & family, 268 
Country Ln., West Newton, PA 15089. 724-872-1288. 
<whbarrelracing9296@verizon.net> Breeder Bucks. 
Toggenburgs, Nubians.

Colorado

W A LT Z ’ S  A R K ,  P O  B o x  3 6 8 ,  D e l -
ta ,  CO 81416.  <admin@natura la rk .com>  
<www.naturalark.com> Where Average Just Won’t 
Do! Naturally raised Oberhasli, Nigerian Dwarf, Boer. 
No chemicals, no nonsense! Great pedigrees, great 
milkers!

Virginia

SKYLINE, Catherine Deeds, 14450 Oakhurst Ln., 
Orange, VA 22960. 540-672-2538. LaManchas, Toggen-
burgs & Nigerian Dwarfs. 

Wisconsin

CAREY’S BRIARWOOD FARM, Carey Family, Stratford, 
Wisconsin. 715-572-1207. <goatfarmers4@hotmail.
com> Nubians, Saanen, LaMancha, Nigerian.

PYGMY GOATS

PYGORA

SAANEN

Wood  
Heat

A Practical Guide 
to Heating Your 
Home With Wood

By Andrew Jones

$19.95
ONLY $9.99 plus S&H

Visit:

countryside 
network.com/shop/

wood-heat
to get your copy today!

Or call:
970-392-4419
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Associations

Goat Journal Advertising Form • Next Deadline: Nov. 26, 2018

Feel free to use a separate sheet of paper

Please type or print legibly and indicate the words you 
would like in bold or capital letters.  

• Don’t forget to count your name, address, 
 phone number and e-mail if it is part of your ad.  

• 10 word minimum. Ads under 10 words  
will be charged $10. 

Mail to: Goat Journal Breeders/Classifieds, 
P.O. Box 566, Medford, WI 54451  
or E-mail: csyadvertising@tds.net

www.CountrysideNetwork.com
1-715-748-1388 • Fax: 1-715-785-7414

Number of words _____ x $1.00 =                         $_______

Words in all CAPITALS _____x 25¢ =                  $_______

Words in bold _____x 25¢ =                                  $_______

X No. of issues you want your ad to run: _____ = $_______

Payment enclosed (U.S. funds):                              $_______

Liner Classified:
Your Name:

Address: 

City, State,  Zip:

Classification:

E-mail:

Ad:

Display Breeders/Classified (1" & 2" sizes):
SPECIAL OFFER: FREE Color! ($20 Value Per Issue)

1x - 2x=$30 per inch, per issue
3x - 5x=$28 per inch, per issue
       6x=$25 per inch, per issue

E-mail:  csyadvertising@tds.net  

or call:  1-715-748-1388

Use pictures, 
logo and color!

FREE Ad Design!

Classification:

Your Farm Name:

Your Name:

Address:

City, State, Zip:

Phone Number:

E-mail:

Website:

Breed(s):

Additional Words $1 each per year:

Liner Breeders Directory:

Directory listing (6 issues):                           $40.00
Additional words ($1 each):
Total Amount Enclosed (US): 

MYOTONIC GOAT REGISTRY 
(Fainting), 3174 Valley Ford Rd., 
Adger, AL 35006. 205-425-5954.  
<myotonicgoatregistry@yahoo.com>  
<www.myotonicgoatregistry.net> 

GEORGIA DAIRY GOAT BREED-
ERS — newsletter, meetings, shows & 

speaker program. All breeds welcome.  
Secretary: John Latimer, 1540 McRee’s 
Mill Rd., Watkinsville, GA 30677. 706-
769-9460. Visit us at www.gdgba.org 

A L P I N E S  I N T E R N AT I O N A L  
C L U B ,  W i l  K e e c h ,  S e c r e -
ta ry /Treasure r.  402-326-8232 . 

<aic.secretary.treasurer@gmail.com> 
<www.alpinesinternationalclub.com>

MINIATURE DAIRY GOAT ASSOCIA-
TION — Premier registry for crosses of 
Nigerian Dwarf and standard dairy goat 
breeds. Now registering Purebred Nigeri-
ans. <www.miniaturedairygoats.net>

AMERICAN LAMANCHA CLUB, 
D e b  M a c k e ,  S e c r e t a r y / Tr e a -
s u r e r,  N 3 6 9 0  E l m w o o d  R d . ,  
Hawkins, WI 54530. 715-563-0052.  
<raintreelamanchas@gmail.com> 
<www.lamanchas.com>
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Classified Ads
BEEKEEPING MILKING EQUIPMENT

PACKGOAT SUPPLIES

MEALWORMS

POULTRY SUPPLIES

PRESERVING

M I L L E R  B E E  S U P P L Y 
YOUR BEEKEEPING EXPERTS SINCE 1976! 
Check us out for all your beekeeping needs.  
Whether  you  a re  jus t  s ta r t ing  ou t  o r  
already have bees we are here to assist your 
needs.  Call us Toll Free: 1-888-848-5184. 
496 Yellow Banks Road, North Wilkesboro, 
NC 28659. E-mail: info@Millerbeesupply.com*  
www.millerbeesupply.com

Learn Butterfly Farming! Learn step-by-step how to 
start up/operate your own profitable small or large-
scale butterfly business–raising healthy butterflies, 
websites, sales, and shipping! Many income opportuni-
ties: releases, educational presentations, school rais-
ing kits, and fundraising projects. Free booklet:http://
www.butterflyboutique.net/ebooklets.html. Get started 
today and learn with experts! 

SOON Church/Government  Uni t ing,  Su-
pressing   “Religious Liberty,”   Enforcing    
“National Sunday Law.” Be Informed! Need 
mailing address only. TBSM, Box 99, Lenoir 
City, TN 37771. thebiblesaystruth@yahoo.com,  
1-888-211-1715.

BUTTERFLIES

Sofware for your farm

www.farmersweb.com
info@farmersweb.com

SMSofware for your farm

www.farmersweb.com
info@farmersweb.com

FARMERS SOFTWARE

FREE

Visi t  www.PartsDeptOnl ine.com for great  
deals on new milking equipment for cows  
and goats. We supply to all size dairies. Call for a free 
180pg catalog 1-800-245-8222. 

Keeping 
Livestock 
Healthy

Visit:
Countryside 

Network.com/shop
to get your copy today!

Or Call:
970-392-4419

By N. Bruce HayNes, D.V.M.

A comprehensive  
veterinary guide to 

preventing & identifying  
disease in: horses, cattle, 

swine, goats & sheep.  
Including information  
on nutrition, housing,  

reproduction, & restraint.
345 pages.

$19.95 
ONLY $9.99 + S&H
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Goat Journal Bookstore
For a complete listing of all books available visit our website: 
 www.countrysidenetwork.com/shop; or call 970-392-4419.

Special Deals to Build Your Goat Library!
Homemade Cheese

By Janet Hurst

Here is everything you need to 
know to make cheese at home! 

Easy and basic recipes for butter, 
yogurt, mozzarella, and chévre 
as well as advanced, step-by-

step, how-to advice on the use of 
molds and aging your cheeses. 

And there are directions for 
crafting cheese with cow, goat, 

or sheep milk. 160 pages.

$19.99
Now $9.99 — Save 50%

SAVE
50%SAVE

50%
Keeping Livestock Healthy

By n. Bruce Haynes, D.V.M.

Now completely revised and up-
dated, this fourth edition draws 
on the very latest research from 

experts on each of the five animals 
covered – horses, cattle, pigs, goats, 
and sheep. This complete reference 
on livestock health is an invaluable 

guide to preventing disease through 
good nutrition, proper housing, and 

appropriate care. 345 pages.

$19.99
Now $9.99 — Save 50%

The Home 
Winemaker's Companion

By Gene spaziani & eD Halloran

Here are 115 delectable 
wine recipes to guide you 

through everything from mak-
ing your very first batch of kit 
wine to mastering advanced 
techniques for making wine 

from fresh grapes. 265 pages.

$18.95
Now $9.49 — Save 50%

SAVE
50% Storey's Guide to 

Raising Dairy Goats
By Jerry BelanGer

The best advice on raising 
dairy goats. This indispens-
able, fully illustrated guide 

provides the very latest 
practical information for dairy 

goat owners. 283 pages.

$19.95
Now $14.99 — Save 25%

SAVE
25%

Crafting With  
Wood Pallets

By Becky laMB

Transform wood pallets into all 
types of beautiful, useful items for 
the home and garden. Packed with 
color photos and easy-to-follow in-
structions for over 25 DIY projects, 
this book shows how to build, paint, 
and finish unique gifts, decor, and 

furniture. 119 pages.

$16.95
Now $12.75 — Save 25%

SAVE
25%Pure Soapmaking

By anne-Marie Faiola

It’s easy to make luscious, all-natu-
ral soaps right in your own kitchen. 
This collection of 32 recipes ranges 
from simple castile bars to intricate 

swirls, embeds, and marbled 
and layered looks. Step-by-step 
photography guides you through 

every stage of cold-process soap-
making. Hardcover, 240 pages.

$19.95
Now $14.99 — Save 25%

SAVE
25%
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Mail to: Goat Journal Bookstore,  
P.O. Box 1848, Carson City, NV 89702

Call: 970-392-4419 • Visit: www.countrysidenetwork.com

Visa           MC                   Discover                AmEx

No.:

Expiration:

Phone:

Name:

Address:

City:

State:     Zip:

Book Order Form

Title                                Quantity                Price Book Total      $  
Shipping        $

Subtotal         $
WI Residents add
5.5% sales tax      $

Total U.S. Funds $

$4 first item, $1 each add'l item, Call for Priority & Foreign Rates

Homegrown Pork
By sue WeaVer

Raising a pig for meat is easy to 
do, even in a small space like a 
suburban backyard. Homegrown 
Pork covers everything you need 
to know to raise your own pig, 

from selecting a breed to feed-
ing, housing, fencing, health care, 

and humane processing. 
247 pages, $18.95

By ann larkin Hansen

The Electric Fencing Handbook

Use electric fencing to protect 
your livestock, poultry, beehives, 

and garden. Through clear instruc-
tions accessible to everyone, you’ll 
learn when to use these methods 
or a combination of the two, plus 
how to plan for, build, and main-

tain your electric fencing.  
95 pages, $14.95

50 DIY Projects 
for Keeping Chickens

By Janet GarMan, tiMBer creek FarM

Get ready to jump into the world of chickens, one DIY project at a time. Owning and raising 
chickens doesn’t have to be an expensive hobby. With imagination, simple tools, and salvaged 
or bargain materials, you can make everything your flock needs for their health and safety. 
168 pages, $19.99

NEW!

Goat Journal Bookstore

NEW!
NEW!



67WWW.COUNTRYSIDENETWORK.COM

goat journal : : coming attractions

S T A Y  T U N E D !

ARE YOU READY FOR A NEW YEAR OF HAPPY, HEALTHY GOATS? 
COMING SOON IN THE JANUARY/FEBRUARY 2019 

 ISSUE OF GOAT JOURNAL:

• Before the birth: caring 
for pregnant does.

• Why do goats faint? A look 
at myotonic breed traits.

• Lice can be a big problem in 
winter. Here’s how to help.

• Goat Training Fundamentals. 
Are you training the right way?

just for fun : : contests & coloring

• Making drunken goat cheese.

• A profile of the Finnish 
goat breed.

• Photos and stories from the 
2018 Pack Goat Rendezvous.

• PLUS: more from Back From the 
Vet, Katherine’s Caprine Corner, 
and Secret Life of Goats!

READER CONTEST
Send us pictures of the most 
beautiful and delicious foods that 
you have made with your goat milk!

Is it cheese, butter, custard, croissants, 
cheesecake, or maybe ice cream? 
Send your original, high-resolution 
photos by December 31st. Be sure 
to include photo credits and contact 
information, in case you win!

Winner will be chosen at random and 
will receive a Goat Journal hat. Photos 
must be taken by you and free of any 
copyright restrictions. By submitting 
photos, you agree to have them published 
within a future issue of Goat Journal.

WAYS TO ENTER:
Send original, high-resolution photos 
to goatjournal@gmail.com
Send printed versions of the photos to:
Goat Journal Reader Contest
P.O. Box 566
Medford, WI 54451
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The winner of the July/August 2018 reader contest 
is Ernest Yoder. Enjoy your hat, Ernest!W I N N E R !

A. Lori Helmuth, 14 years old

B. Christianna Graybill, 10 years old

C. Victoria Graybill, 8 years old

D. Ruby Graybill, 6 years old

E. Sylvester Graybill, 12 years old

just for fun : : coloring & puzzles

A. 

B. C. 

D. 

E. 



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
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