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MARKET ENHANCEMENT OF SHEEP DAIRY PRODUCTS
FINAL REPORT
JUNE 30, 1995

PROGRAM SUMMARY
Brief Description of project

The intent of this project was to expand markets for sheep milk cheese, to increase
production of both milk and cheese manufacturing, and to increase marketing avenues
for other farmers interested in sheep dairying.

Project created or achieved. Expansion of Dairy Sheep Milking Industry

Interest in sheep dairying has been increasing steadily over the past year. In March, a
very successful Dairy Sheep Symposium was held in Madison with over 200 participants.
The project recipients were very involved in the planning and execution of the
symposium. Through other educational events where the project recipients were
speakers or panelists a great deal of information has been disseminated during the last 12
months. The results of these efforts and the visibility of dairy sheep milking in the state
has been tremendous: in 1994 Wisconsin Meadows had four families milking (including
the two recipient families). In 1995 there are now 10 patrons of Wisconsin Meadows
with calls of interest or intent coming in every week. Local FFA groups and university
students have been exposed to sheep dairying through on-farm visits. At this point in
time we believe Wisconsin to be the leading sheep dairy producer state in the nation.
Efforts of grant recipients were helpful in leading to the establishment of a Sheep Dairy
Research project being instituted at the Spooner Research Station. This should be in
operation by Spring of *96. Milk was supplied to the Dairy Research Division at the
University of Wisconsin-Madison for research purposes. Dr. Bill Wendorff has secured a
grant to study potential uses of whey left over from the cheese making process. We have
been very encouraged by the amount of support from various UW departments and
expect that to continue.

Evaluation of resulls and benefits of project

The project has been successful in completing many of the original objectives. The most
success has been reached in the areas of demonstrating the viability of sheep dairying and
offering potential sheep dairy families a market for their milk as evidenced by the
number of new entrants into sheep dairying. In the process of achieving those objectives
much work has been completed toward standardizing the testing, handling and
purchasing of sheep’s milk in conjunction with the State of Wisconsin. Nutritional
testing has been completed on some of the cheeses (and has demonstrated the nutritional
advantage of sheep’s milk - especially as a calcium source. See attached exhibit A.).
Additional work needs to be completed on establishing guidelines for safety, easy testing
and quality control of sheep milk handling procedures.



More work needs to be accomplished in the marketing area. The grant recipients have
discovered that time marches on - the demands of milking and farming, working with
patrons, and keeping ahead of government paperwork leave precious little time for the
development of marketing programs and development of marketing skills. This is
probably a common problem for all farmers who are trying to add value to their own
products and is a concern that should be addressed by the Department of Agriculture.

Description of information or educational materials developed

Even though the grant recipients were speakers at many symposiums, workshops, and
presentations, it is probably fair to say that more time was spent one on one sharing
information on sheep dairying via the telephone or during on-farm visits. Each recipient
family has at least two to three calls a week from people interested in sheep dairying and
one on-farm visit per week. A field day was held at the Kaufmann farm in July, 1994
with over 50 attendees. Numerous newspaper articles have been published in the past
year about sheep dairying (see attached exhibits).

Presentations on sheep dairying were made at;

Wisconsin Sheep Producers Conference, March, Madison, WI, 1994,

Hiwatha Grazing Conference, Rochester, MN, Nov. 1994 ‘

Governor’s Conference on Ag Diversification, Wisconsin Dells, W1, Feb. 1995

Sustainable Agriculture Program Workshop, Rice Lake, W1, March, 1995

Wisconsin Grazing Conference, Stevens Point, W1, March, 1995

Spooner Sheep Day, Aug., 1994.

Great Lakes Dairy Sheep Symposium, March, 1995. :

SunDance Hill Farm (including sheep dairying) featured in Wisconsin Public
TV’s documentary: “Covering New Ground: Wisconsin’s Sustainable
Agriculture”, April, 1995

Future projections resulting from receipt of grant funds

We expect ﬁi’c see further growth in patron numbers based on interest expressed so far.
We expect to see consumer interest in sheep dairying products continue to increase with
more exposure to news regarding new sheep dairy farmers and as more nutritional
information regarding the benefits of sheep milk products is made available. In March of
1996, the Koller family will host Farm and City Days at their farm with over 4000
community members expected to attend.

Financial background utilized to achieve original objective

Personal funds of grant recipients and sales of cheese have been used to achieve
objectives in addition to grant funds.



Other appropriate information.

During the past year Diane Kaufmann attended the UW-Madison Applied Dairy
Chemistry Short Course and the Cheesemaker’s Short Course at UW-River Falls. These
courses have helped to expand our knowledge base considerably as well as exposing

others at these institutions to sheep dairying. - .

Marketing efforts the past year were concentrated in developing a mail order business
and attending various sheep/fiber or food events to expose consumers to our products.
Similar efforts are taking place or being planned during 1995-96,

See attached exhibits for publicity generated during the past year.



EXHIBITS

Nutrition Facts - Ewezarella Sheep Cheese, Commercial Testing Laboratory.
Leader-Telegram, May 7, 1995, “A Wider Slice of Cheese”, Joe Winter.
Letter dated October 27, 1994, DATCP, RE: Dairy Plant Milk Information Statement
- Letter dated January 5, 1995, DATCP, RE: Bond waiver and licensing
Advertising;

General Brochure

Christmas, 1994 Brochure

Ad appearing in “Small Farm Today”, June, 1994.

Ad appearing in “The Shepherd”, Oct., 1994,

Ad appearing in Wisconsin Trails, Nov/Dev, 1994.

Ad appearing in “The Master Stockman”, March, 1995.

Wisconsin State Farmer, April 4, 1995, “Farming can be earth-friendly and profitable -
agriculture entreprencurs show it works in televisio production”.

Brochure announcing premier showing of “Covering New Ground” Wisconsin’s Sustainable
Agriculture” documentary.

Letter dated April 3, 1995, DATCP, RE: participation in workshop.

Press Release for 1994 Upper Midwest Organic Farming Conference.
Press release for 1995 Wisconsin Sheep Industry Conference.

Newspaper/magazine articles:
AgriView, “Diane a Believer in Future of Dairy Sheep”, Aug 25, 1994,

Star Tribune, “New Interest in an old Product: sheep’s milk”, Aug 3, 1994,

Chippewa Herald-Telegram, “Farmers milk sheep”.

REC News, “Farming with a twist: milking sheep, pasturing chickens”, April, 1994

The Master Stockman, “Kaufmanns’ sheep/poultry pastures do double duty”, Aug 17, 1994.
Small Farm Today, “Our Place, Wisconsin Meadows, Inc.”, June, 1994.

Sheep Dairy News, “Sheep Dairying in the Midwest States of America”, Spring, 1995,

Leader-Telegram, “Baa, baa white sheep, have you any . . . milk?”, June, 1995,
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COMMERCIAL TESTING LABORATORY, INC. 4
%14 Main Street, P.O. Box 526

Colfax, Wisconsin 547 I ( :) /% 7
716 - 962 - 3121 - .

800 - 962 - 5227 LXL\ID"“}— /+ j

FAX - 715 - 962 - 403

CLIENT
SAMPLE#
SAMPLE | Ewezarellg Sheep Chesse

NUTRITION  FACTS

Serving Size: 28 grams {1 ounce)
Servings per Container:

Amount per Serving

110 Calories from Fat 80

Calaories
%Daily Value™ ‘
o

Total Fat 9.0 g 14 %
Saturated Fat 6.0 ¢ 30 %
Cholesterol 30 g 10 %
'Sodium 95 mg 4 % |
Total Carbohydrate sweswan g 0 %
Dietary Fiber 09 0O %
Sugar.s. 09 __i
Protein 6 |
Vitamin A 4 % Vitamin C 0 %
Caleium 25 % fron 0 %

* Parcent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher or
lower depending on YOur calorie needs:

Calories 2,000 2,500
Total Fat Less than 659 80g
Sat Fat Less than 209 25g
Cholesterol Less than 300mg 300mg
Sodium Less than 2400mg 2400mg
Total Carhohydrate 3009 375g
Fiber 259 309

Calories per gram
Fat 9 Carbohydrates 4 Protein 4




Briefcase ... 2D
How to sell your house ... 4D
Stock HstS ... 60

SUNDAY
May 7, 1995
Leader-Telegram Section

Goats, sheep
help factory put
new twist
on nutrition

By Joe Winter
Leader-Telegram correspondent

OMERSET - The Bass Lake
Cheese Factory is billed as the
only one int the country that
offers nutritionally packed
cheese from the milk of sheep
and goats as well as cows.

The factory south of
Somerset provides choices for
consumers “who are tired of
the old Cheddar, Colby, Jack thing,” said
Scott Erickson, who owns the business
with his wife, Julie. The next products to
be introduced are a variety of blends of
sheep, goat and cow cheese.

Cheese made from sheep and goat milk
has different flavor-producing microbes,
and blending these cheeses and their
microbes can create batches of new tastes,
Scott said.

“First we’re going to do test vats and
then testing of the cheese to see how we
come out nuiritionally,” he said.

Already known are the numerous nutri-

tional advantages of cheese made from

Scolt and Julie Ericksen own the Bass Lake Cheese  of sheep.an‘d goats. The cheese is

Joa Winter photo
nutritlonally better

Factory, which produces cheese mads from the mik  than cheese made from cows’ milk, Erickson said, ;

the milk of sheep or goats, which each
have their own character, Scoit said.

“The fact that they’re easier to digest
means they can be eaten by people who
have asthma or allergies to cows’ milk,”
he said.

Cheese from sheep and goat milk has a
small fat-cell structure, Scott said. -

Sheep’s milk is high in zinc, which aids
skin. It’s lower in saturated fats than
cows’ milk, he said. .

Most goat cheeses are lower in fat,
calories and sodium; and they’re higher in
potassium, vitamin A, thiamin and niacin.

Scoft has found it necessary to learn
more about nutrition in the past six years
since starling the product lines, although
much of the knowledge has been learned
“from the hip.”

Nutrition is more important these days
for consumers and for regulatoty agencies

that monitor labeling, he said..

Cream from cows’ milk separates and
rises to the surface, but the milk of sheep
and goats doesn’t because their milk is
naturally homogenized, Scott said,

Bass Lake Cheese Factory was started

'in 1918, and several of the recipes handed

down have won awards. More than 80
types of cheeses, including specialty vari-
eties, are produced. Some of the tech-
niques have been shared with visiting
cheese makers from other countries, espe-
cially Romania.

Staff members are trained in several
aspects of cheese, including how it is
made, he said. The store also features

_ antique cheese-making equipment.

So many people request tours that a
self-guided route has been created, con-
sisting of photographs, a videotape and a
huge viewing window at the factory.

3 A one-ounce
serving of
Colby goat
cheese has 108
mililgrams of
sodlum, while
a simllar por-
tion of regular
Colby has 171
milligrants.
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Produces

Dear Dairy Shepherds:

We at Wisconsin Meadows, Inc. are looking to
expand our cheese business in 1995, If you are
planning on starting your milking string this
year, give us a call or write:

Wisconsin Veadows, Inc.
472 Random Dr,
Amery, WI 54001
(715) 268-4559 or (715) 723-2262

Better yet, plan on attending the Great Lakes
Dairy Sheep Symposium and Wisconsin Sheep
Conference starting March 30th. Stop by our
booth to chat and experience Wisconsin’s best
sheep milk cheeses!

Producers & Processors,
Hal & Cyndi Koller
Greg & Diane Kaufmann

Hey Cheeseheads!

Cheese that goes BAA! The Ewenique
cheeses of Wisconsin Meadows. If you
haven't tried it yet, ewe’ll wish you had! For
a brochure of our cheeses please write to the
address above or see us at the 1995
Wisconsin Sheep Conference. All our fine
cheeses will be available for sale.




Art of Door County

.
Send us your mame and akdress to receive our pew 28 page full-
color mail order vatalog of fine are prines, posters and limiced
wditions of your fvoriee Door R

County landmacks, lighehouses

and focations. Our newest and

best catafog includes Rae ax

nofecards, Faamed and

undramed prings as well as

informarion aboue some of our

Door County wrtists.

Send for your copy wday!

Water Street Gallery
P.O. Box 469-T
Ephraim, W1 54211

Sheep Milk Cheese

WiSCOIlSiIl Mf?ildO\VS sheep mitk cheese is not only healchy
p Y ¥

ard nueritious but astes delicious as well! Wisconsin Meadows offers

exceptional gift boxes that
will make “ewenique”
presents for your “Top af
the Flock” holiday lise.
Handerafted from 1009
pure sheeps milk, the
tasting is believing! Send
for our free brechure and
information about
Wiscansin Meadows.

Re 2, Box 125
Chippewa Falls, WI 54729
1-715-268-4559

Royston Jewels

Assorted Pearls—
Cultured Baroque and Freshwater,
available i different sizes and
fengrhs. We do appraisals, jewelry
repair, warch sepair, engraving,
restringing, dizmond specialist
and custom-designed jewelry.,
Hours: Monday through Friday -
T AM to 6 PM, Saturday - 9:30
AN o 1 PM and closed on
Sundays.

A Clock Tawer
6610 Minerat Point Road
Madison, W1 53705
1-608-833-1550

White Gull Inn

Warm [‘h, charm and iadition... Genertgions ol gueses have foved
our originab antigues, fireplices and unborgetable food. Onernighe
lodging. Hearty breakfasts,

lunches and candlelighe

dinmers: reulitional Door

County fish boils served

Weds. and Sac. All meals

apen to the public, Ask

about our midweek packages.

For brochure, reservations or

to order a gift certiticate,

write or call:

P.O. Box 160-WT
Fish Creek, W1 54212
1-414-868-3517

The University Book Store

From Red Ink to Roses—

The Turbulent Transformation of
the University of Wisconsin Achletic
Progeam. Telander weaves a broad
tpesiry here, with poreraits from
the lives of literally dozens of young
men and women. Now available ac
30% offt Offer good through
December 31, 1994,

711 State Street
1-608-257-3784 * 1-800-993.BOOK
Hilfdale Shopping Center
1-608-238-8455

A private orgasizarion scnving the Univensity of Wheomia aod
Madion dne 1874,

F L] ® [ ]
antaSuite® Suites
From the ancient land of "Caesar’s Court” 1o the futaristic “Space
Odyssey.” let our FantaSuin® Suites transpart you to the world of
your dreams. Each Faner-

Suire®Suite includes 1

spacious private whirlpool,

complimentary cockails

and breakfast for owo. Gile

certificates are available,

Don Q Inn
Dodgeville, WI 53533
[-800-666-7848

West Bend Inn
West Bend, W1 53095
1-800-727-9727




100% Pure Sheep Milk Productes

Looking for the perfect Holiday gift? Sheep milk cheese is not
only healthy and nutritious but tastes magnificent as well!
Wisconsin Meadows offers three gift boxes that will make
"ewenique" presents for your "Top of the Flock” holiday list.
The following 100% pure sheep milk cheeses will delight the
palate of your friends and relatives {and don't forget to treat
yourself!,

HOLIDAY GIFT IDEAS
DERONDA - Our original award winning cheese. Made in the tradition
of Spain's most famous cheese, Manchego.
QUESO FRESCOQO - This cheese redefines the definition of "Cream
Cheese"l Creamy with a wonderful hint of tanginess.
EWEZARELLA- A semi-soft cheese that is great as a snack - and even
better as a cooking cheese.
GOLDEN KAAS - A golden blend of Ewezarella and Colby {100% pure
sheep milk} Another award winning cheese.
QUESO BOLD - Carefully aged, handcrafted soft cheese. A perfect
complement to bagefs, muffins, crackers or bread,

GOLDEN MEADOW -a new entrant to our featured {ist, sure to please!
"Tasting is Believing"
T WISCONSIN MEADOWS, ING.
Rt. 2, Box 125, Chippewa Falls, Wl 54720

{715} 268-4559

[ 1A, Wisconsin Meadows Sampler - $15.00
A sampling of four of our best-selling cheeses.
[ | B. Sheep Delights - $30.00
A larger sampler of our cheeses with a sth variety.
[ | C. Sheep Thrills - $40.00
Six varieties of cheese plus chocolate enchanoments
handcerafeed using sheep's milk.
Send to:
Street:
City,5¢ Zip:
Phone:

[Add $6.50 per shipment for shipping &L handling}

27
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wisconsin Meadows, e
Dairy Sheep & Sheep Milk Products

DAIRY GENETICS . ..

Our flocks are among the first in the United States
to incorporate premier European dairy genetics.
Last summer two East Friesian/Arcott Rideau
rams became a part of our breeding program.
These genetics hold the promise of :

o increased milk production
¢ longer lactation

¢ increased prolificacy
 large body size
/ extreme leanness

No matter if you're interested in dairying or just
breeding a better maternal ewe, some East

Friesian blood may be just what you need! Come see us at The World Sheep Fesuviﬂm Bethel, - ‘
' Cu .-+ Missouri on Labor Day Weekend, September.3-5,1994 . ...-

SHEEP MILK CHEESES . .

¢ 100% pure sheep's milk cheese made bya }\{isc_i_)r_lsin_;Mast‘ér:bhé@gpm’aker.
. Sheep's milk is the richest milk available and for centuries has been the source
of some of the world's finest cheeses! Wisconsin Meadows is now featuring:

DERONDA MANCHEGO - a great cocktail or salad cheese
QUESO FRESCO and QUESO BOLD - the creamiest of cream cheeses!
EWEZARELLA - a semisoft cheese great as a snack or &;qokiﬁ'g cheese
DORSET ROMANO - a true Romano aged a minimum of six months
GOLDEN KAAS - a golden blend of Ewezarella aind Colby *' -

1

Tasting is Believing!

R R T e

O Sheep dairying

0 East Friesian cross rams for sale

O Cheese catalogue _

O A sheep cheese sampler box (I have enclosed $20 for 5 delicious cheeses)

Hal & Cyndi Koller Greg & Diane Kaufmann

473 Random Drive Wisconsin Meadows, Inc. Rt 2 Box 125

Amery, Wi 54001 Chippewa Falls, WI 54729
(715)268-7053 (715)723-2262 I
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- Farming can be earth

MADISON

A new documentary n&&.‘..ﬁmmooa?...
Public Television shows how sustainable -

agriculture bolds the PeOMIsE of higher
profits, a cleaner cavironment and a
highés. quality of kife for the, poople who

grow our food #nd the poopié who'zat it
Qno%a"..ﬁmo.@ﬁm:.u %

. “Covering New

.,
I et S B T S o marxii gt

plight of the family fam are buying up
new focal products and stpporting direet
marketing enterpiises thal restore the-
connection between urban consumers and

- ford explain why they arc moving 400

~Sustainable ‘Agriculture” sirs- Tuesday, .

. Agirz

AGpm

“ g&?ﬁﬂﬁ&ﬁ%ﬂuuwﬂmwﬁh .
“squeeze between aSqua,cﬁmonnoaG _
and falling product peices, aid thats forc- ~

31 8 pm. dnd tpears Moy 2 a -

-

ing masy of them (o fe-think théis farm. -

' ing and marketing methods: la this WPT

" prodiction, farmers whi havé ‘sacbess-

- fully employed sustainable agricuiture

Jechniques explain why. they 100K the..

often risky route.of ¢hanging their farm-

“ing practices. -

-, Recent, studics 'at En,.w.mu.,—.m.,,.‘.o.am—w”..o_.. ’
Wisconsin-Madison show thaf (arthers
:wbo find ways o citt back:on fertilizer

“and “pesticides. actaally’s qiike’ fnote
" moaey: And ;some 501
pléasant Sufprise - sustainabl i .nnwwn.m:.na

Jave:Giscovered 2

‘in Europe, but_just .ann‘mammnm Jn the

“ows out of their state-of-the-art con-

f. Chippewa” Falls, Dizne
Kaufmann demonsiratés two unique oper- -
alions. Chickens grazing’ the hillside in -
poriable pens are purchiased in advance
and picked up by customers on "chicken -

" days.” Kaufinann also keeps 2 flock w.a..,....mn,ﬁ. follows the progress of Cockrell's

sheep for milking - ¥ common practic *

..dmmﬁ_mﬁﬁ. She sends the milk out fo *
....,Ewm,.ﬁnmnﬁmoﬁ tYpesof sheep’s .

milk’ chedsetwhich shie sells oa the

o,

S .u,,,.,... L &
A o

friendly and profitab

- break the cycle of growing corn on, the

e tkes to cut down oa chemical wsc and

E Bnﬁmaﬁ&.nﬂmmﬁwﬁhmnauogﬁu
. . ahout: becoming 4 “worm lafmier” by
_*.-In Jowa County, Paul and Cyd Bick- "

feaving crop residues on the soil 1o feed
the worms. Schrocder says this practice

L decp soil Gilling because “the
mggnagug.gnoSouﬁ:ﬁ.”ﬂuuﬁ P : :
“Usiag portible fenging technology: the
-, Bickfords show how rotational ‘giazing ! family practiée. rotational grazing wifh
rediced the headachies of managing eir i their berd.of regisiersd Guemsey cows.
;' demoasirating a technique that could tuen
- thousands .of ‘Wiscoasin's smaller run-
i down f2rms into .profitible operations
. Withol{'a Jarge capitat investmen,

worms art: doing it for us.” -

+.«. “Near Amery, Maigaret Swyers and her

% Grazingexpert and LaFayetie nocam
¥ Extcnsion Agent John Cockrell belicves

Jt could also be the key to attracting
u..&..w.u..oow_o back 10 farming. The pro-

le - agricultural entrepr

+ farmer Dave Schroeder outlines the steps

e

,.I!.u,ﬂn.un e i e .

dayghter and son-in-law who began dairy

_ Tarming with no previous expericnce. By
--Using rotational grazing, they are now
milkiag 100 cows where the provious

9¥ners could oaly manage 40,

i Near Ashiand, Ken Raspotnik uses lo-
<l crops 1o ereate products like salsa,
Misstards, apple butter and canola ofl in
his on-farm cannery. Raspotnik also
Tises rotationally-grazed sheep, powers
bis fam with a wind turbine, and re-
builds aging Finnish and Scandinavian
Iog homes on his property, known as
Golden Fleece Viltage Fatm,

" Outside of Viroqua, Richard de Wilde
-and Linda Halley $ell indtividual “shares™

of the vegetable harvest of Harmony Val.

Jey Faom. This fast-growing practice is

known-as subscription farming or C$A
(Community Supported Agriciifture),
Fach week, shareholders receive 2 box of
CI R . o .

WISCONSIN STATE FARMER
eneurs show:

he (reshest vegetables possible ar less-
than-reaail cost. In requm, the grower gets
the peace of mind of selling the crop be.
foce it is planted, Shareholders are invited
to the fam several times 3 year for 2
tour, :

In Door County, dairy farmer Kevin
Kichnau explains the value of farmer-1o-
farmer netwocking for growers changing

10 sustainable farming practices, The

Northeast Wisconsin Sustainable Fam.-
ers Network helps farmery exchange in-
formation and machinery, Tapidly speead-
ing practices that use legs chemicals, fer-
Glizer and moncy, says Kichoag, -
Qak Creek vegetable grower Will
Allen shows how farmers on the urban
fringe arc working fogether (o bring
fresh, affocdable produce into the inner
city of Milwaukee, Allen heads A co-op
that runs the popular Fondy Fammers

itworks in television prod
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uction
Market and PoINLS out the problems in.

volved in what be calls the “dying an” of

raising vegetables ag the edge of he &ty
in La Farge, Hamiet Behar ¢xplaing he

phenomenal growh of .the CROPP

. (Coules Region Organic Produce Pool)

<c-op, North America’s Largest supplicr
of certified organic cheese and mig;.
CROPP also consolidates the vegetables

- §70wn on 35 farms for sale in urban cen,

lers. By opening Up new markets.
CROPP is bolstering the local cConomy
and helping

sustain small farms in the
anca . o -

. Wisconsin Public Television Broag-

casts and produces programs thar cxplore
issues facing the people of Wisconsin on
WHA-TY/Madison, WPNE-TV/Green

‘- Bay, Exﬁﬂ-ﬁszgososmnﬁuc

Q&ﬂ~.€$§.ﬂ<>§ﬁ»: u:aiﬁmm.
TV/Park Falls. . .



Sheep conference set for March 24-26

Madison

The Wisconsin Sheep Industry
Conference, which each year
attracts up fo 1,000 participants,
will be March 24-26 at the
Holiday Inn-Southeast in
Madison,

This year, the conference

begins with the Wisconsin -
Direct Marketing ‘Workshop on -

Thursday, March 24, with regma
tration at-8 a.m. and the ﬁrs -
' smns at 8;30 am. '

Throughout the day,
-p.m,, the workshop offers geg-c
: snons on dlrect*markoting“of

lamb-and wool, including pro-.

ducmg for. the -0rganic.and. eth,
Hamb il ~

#Diané Kauffman’of rural
‘Chippewa Falls will discuss
sheep dairying-and pasturing
' rollers as part of a.farm diyersi-
fication program ang
Jatvis of Poplar will tel ho
sheep dairying adds incom

Registration for the direct

marketing workshop is $20 per
person for Wisconsin Sheep

Live : animal  sessions on
“March 26 will glve -4 manage-

» -Mmore on “niche” marketing of - Yout Day;ag¢
- lamb. and wool. An extensive

"‘. '
n‘&ﬁ;;;!;

Wil be a Special beneﬁt auctlon_ )
Swith proce@ds gom ;
Yo

Youth Day sessio
:8:3074,m. and state’ sheep. bree
—éssocxatlons begin' their an: ;
potential to her sheep operation,* _“:=_:1§10t1ngs at 9:30 a.m, and 11 30;

Breeders Co-op members and
$25 per person for non-mem- .
bers.

The Sheep Industr
Conference resumes at 8 a.m,
March 25 and continues to 3:30

ment refresher mini-course: for
beginners and veterans alike- ands
provide a demonstration of. the'

new techmques of transcervical
‘ artiﬁcml msemmatlon Of sheep.

Y Reglstrauon fox; the Wisconsm
p-m. on March 26, with sessions ., Sheep Industry Conference lS
coyering everythmg from fenc- ;. $20 for,WSBG. ‘members; and
ing to foot rot, predator control..g: $25, fo;gnonrgnember ] 1
to pasiure management and; ifor: anquet:ticketsip ‘

i

. Petson for W}s T
:ll;?'ceig S:;;V * open A 8 & m aleiu whidior mo‘re} lnfgl‘m

- e fr A DIQK’RQ mbk
“ On March 25: at 5 pm there 491,

Maké

‘ ﬁollowed by a plzza;
heé‘f-'l,glds and the

On March 26, from 8 to 9: 30
a.m., thé- Wlsconsm Sheep
Breeders Cooperatlve will con-
duct its annual me;tmg Special |




Diane a Believer in Future of Dairy Sheep

By Jane Fyksen
Regional Editor

Chippewa Falls
There's a soft-spoken woman giving
strong voice to an emerging farm enter-
prige in Wisconsin. A pastor's wife from
Chippewa County, Diane

platform te milk, Diane stands in a ce-
ment pit. T Jike the pit,” she confirms. “F
think it's easier to train ewes, because
you don't have to tgach them to go up and
down ramps, too.” The one drawback iz
that initially her fleck was afraid of the
pit. The first year, she

Kaufmann is a true be-
liever that dairying
might very well prove to
be the saving grace for
producers struggling to
glean more income from
their sheep. So, while
husband Greg ministers
to his flock. Diane is
milking hers for all its
worth — and hoping for
converts.

Morning finds this energetic woman at
SunDance Hill Farm, west of Chippewa
Falls. The radio and milkers are on, and
Diane’s greeting is as cheerful as her
bright, spankin® ¢lean parlor.

It takes 16 minutes to run a group of
eight in and out. Unlike some dairy sheep
producers who run their ewes up onto a
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had to hang a curtain zo
they'd come in, Fortu.
nately, sheep have good
memories. Just as they
never forget what grain
in & bucket sounds like,
neither do they forget
the milking routine frem
year ta year,

At the “peak” this year,
she was milking about
40 morning and night.

Lambas are [eft on the ewes to nurse for

30 to 40 days, aad then it’s Disne'a tumn.
She mitks them for 80 or %0 days — on the
downside of the lactation curve (which
peaks around 30 days). Although she
mizses that early milk, she doesn't have
to buy milk replacer or face the intensive
management required with immediately
weaning newborn lambs.  © -

Intensive, rotational grazing is the other
emerging enterprise to which Diane is
lengding strong leadership. She's ireasurer
of the newly established Grassworks,
Inec., a statewide organization unifying lo-

cal grazing groups and coordinating Wis- .

consin's annual “grazing conference.”

Like dairymen with cows milking on
grags, this dairy sheep producer {one of
the first in the state) is intent on prof-
itability. Diane doesn’t want to get too
hung up on preduction at any cost. She
feels it's critical that her fledgling indus-
try doesn't "get started down that road” -
one she perceives was a dead end.

ather reason, teo. Disne and Greg oaly
own 22 acres; they buy all their grain and

winter supply of hay. They run a 60-ewe

flock, theugh DHane's goal is to up it to
100 *good ewes,” all suitable for milking.

What's mare, the Kaufinanns rear rough-
ly 1,000 chickeas a year on pasture —
250 roasters that dress out to 7 to 8
pounds, and the rest 4 te 5-pound broil-
era, They've got 20 turkeys, too. When the
young birds are feathered out, the Kauf-

manns put 100 birds in FOX12X2-foot cov-

ered {though bottomless) pens. The
lightweight pens arg moved onto fresh
grass every day, leaving behind poultry
manure that fertilizes the pasture.

The Kaufmanns sup;{lement with a 22%
protein grain mix they've developed
themselves. A pen of 90 roasters at elght

weeks get around 18 pounds of the mix a '

day, in addition to the grass, Thelr mix i3
605 corn, 28% soybean meal, with the
rest made up of alfzlfa meal, fish meal,
brewer’s yeast, ketp and probictic {the
tatter, according 1o Diane, to aid diges-
tion for better feed conversion, as well as
reduca stréss).

7
Broiléts are ready to butcher in eight

weeks; roasters in 12, Though teken to a :

licepsed plant in Minpesola for process:
ing, alt of the birds are marketed direct
from the farm — broilers for $1.25 a
pound, masters for $L.75 cents a pound.

Diane admits their pasture-reared birda
basically sell themeelves, However,

they're not interested in expanding bes
yond £,000 birds: Sheep are Diane's first
tove. N

She's been raising sheep since 1984, four
years after they moved to the country, Di-
ane grew up in Altoona and has a degree
in theology from Valparaiso University, a

Eautheran college in Indiana {though she-

now works full-time as a computer pro-

grammer), She “sheepishly” admits ¢hat
she was the deiving force behind turning
their cauntry properiy into a working
farm.

Diane's grandparents milked cows, and

En’rerp’rls
Emerging

grawing up, she spent a lot of time on
their Boyceville farm. “Kitty Grandma™
Matilda Carlson had a strong influence

see Kaufmann, pagez

Dione Kaufmann is a leader of a movement fo ex-:
pond shesp dalrying in o stale known for its miking -
bovines. Diane olto rolses peullry on pasture, faking !
an aclive 1ole In unifylng locol giazing groups. .

+

She asks a fot from her pastures for an-
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' Farm Assistance
Hotline

1-800-942-2474




[Kaufmann, tompaget

[on her granddaughter, who also prefers
Foutdoor work 10 household chores. (A
(grateful Diane intercedes that it'd be
Lvery tough to milk if Greg didn’t pick up
'the shopping, cooking and cleaning. Their
r18-year-old san, Martin, is her relief
fmilker, and 13-year-old Kalista pitches

-lin, teo.)

She chose sheep over caltle because of
L.their size, As for milking them, Diane ex-
Cplains, “I had a mental image from
{Grandma’s that a farm had te have milk-

ing animals. Goats didn’t appeal to ma,
so0 when I heard about shegp dairying, it
veally intrigued me.”

The Kaufmanns spent $6,000 by convert-
ing & 16X30 area of an old cement-bleck
shed to parlor and milkhouse. That ia-
¢fudes building, plumbing and electrical
materials, milking equipment and hiting
cement work done. Otherwise, Greg did
the construction, wiring and necessary
plumbing himself.

Her white-face flock grazes within a four-
sirand high-tensile electric perimeter

o
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Diane Kaufmann ond her husband Greg convert-
ed on old cement-block shed Inte a partor ond
milkhouse for thelr flock of 40 milking sheep.

fence, in paddocks subdivided by three
strands of wire. She also relies upon clec-
Erified netting, Pastures have been im-
proved over the years; bird's-foot trefoil,
orchardgrass, clovers and a New Zealand
perenntal ryegrass grow on her place.
The past couple of years, he's been able
to graze a neighbor's hayfields {destined
ta be plowed come spring). That's enabled
her to rest her pastures in the fall, stock-
pliing to extend the grazing season ~ a
practice particularly critical considering
her small acreage.

Diane's Nock is predominantly Dotset —
Finn/Dorset, Booroole/Morset ~ with
quite a bit of Arcott Rideau blosd, too.
But this shepherd is really fired up about
the neweat addition o her mix of breeds
— the East Friesian. [t's a true “dairy”
breed from Europe, which has a long tra-
dition of milking sheep-and & well-estab-
lished industry - un]ik'e the .S, where
the sheep industry hag been focussed on
meat pridluction. The!Ksufmenns, along
with fetlow dairy shiep producers Hal
and Cyndi Kollez, Amery, and the Uni-
veraity of Wisconsin, imported part-East
Frigsian rams from Canada last year.

"
Typleally, Diane fambs out a small group
of ewes in February, using a purebred
Baorget ram, fo have lambs for the faie.
The main flock, however, lambs in late
April on into May. The flock had been on
an accelerated lambing schedule, but
when she decided to mitk she knew she
“wanted to do it 4n grass,” s¢ she
switched to predominantly orice-a-year
lambing, when the grass is coming on
strong, This year, everybody lambed on
pasture, teo. Within 12 hours, Diane was
out there docking and tagging ears. Go-
ing whale hog with East Friesian, she
didn't castrate any ram lambs this year.
While ghe intends to build hef own flock
with the East Friesjan ewe lambs; she
has a good number of East Friesian rams
to sell for breeding. Diane islalso await-
ing a T/8ths Bast Friesian, imported ram
now she's purchased. - ’

Lambs have been weaned (at 30 to 40
days, when their dams go into the parlor)

* direcily to grass. Biane honestly admits

she's having “trouble deciding if it's a
good idea or not.” The East Friesianis a
onger-bodied, rangier sheep than she's
used 1o dealing with, and she can’t decide
if the lamba are too skinny or not. In a
couple weeks, skell start graining them.

With limited acreage, this producer ad-
milts it's a struggle to provide high-goali-
ty pasture for both growing lambs and
milking ewes. She’s not sure yet what
she’ll do when she reaches a miltking
string of 100,

Diane is putting a Jot of stock in East
Friesian. “Typical® daily production in
the U.8. dairy sheep industry is around
1-1/2 to 2 pounds, In Europe, where the
East Friesian is the premiere dairy ani-
mal, it’s more like 4 to § pounds. Thus,
introduction of this breed into the U.S.
could more than double dairy-sheep pro-
ducers’ progress, by upping output and
lengthening ewes’ lactations. Further-
more, the breed should preduce twins
and triplets, she notes.

At the 42nd annual Sheep Day at the
Spooner Ag Research Station, Aug. 27,
station assigiant superintendent Yves
Berger wilk give a research update on the
UW's quarier-East Friesian lamba. Disne
is scheduled 1o be on the program, too,
addressing “Sheep [hairying: A New Ag
Industry in Wisconsin.” She'll be sharing
the podium with the Kollers, as well as
other dairy sheep producers, Jim Morris,
Mosinee, and Mary Jarvis, Poplaz.

‘There are about a half-dozen farmers
milking sheep in Wisconsin, with consid-
erably mora exprassing an Interest.

Kaufmann appreciates all the support
this new enterprice is getting from UW
sheep experts, like Dave Thomas and
Yves Berger. Well over a year ago, they
proposed setting up to milk sheep at the
Spocner research farm to UW adminis-
tration, but have yet to get a go-ahead.
Meanwhile, the University of Minnesota
is dismantling its sheep milking opera.
iion, with plans to move it to the Morris
station in the west-central pari of the Go-
pher State, UW sheep experts have also
proposed that Minnesota's operatian be
moved to Spooner for & joint
Wisconsin/Minnesota project.

The Kaufmanns — teaming up with the
Kollers — have a new pzoject of their
own, Wisconsin Meadows, Inc. The two
famiiies formed a corporation in January
this year, and aze contracting with Bass
Lake cheese factory ab Somerset to pro-
cess their milk - and that of two other
Wizconsin producers — into several éypes
of 1007 sheep-mitk cheeses. "We wanted

Diane Sees Plenty of Potential in Sheep Dairying

to add value to our product,” explains Di-
ane. {The other cutlet for Wisconsin
sheep milk is LaPayzanne, a cheese plant
at Hinckley, Minnezota.)

Diane’s role with Wisconsin Meadows is
more “nuts and bolts,” while Hal Koller
and her hasband, Grep, are more into
marketing, So far, Wisconsin Meadows=
sheep cheese are in upscate delis in
Madizon and Milwaukee, a restaurant in
Michigan. They also ship cheese direct to
custamers, and feature it at festivals.

Diane says sheep dairying — which reatis-
tically promises milk prices in the ball-
park of 350 or $60 a hundred — offers
“remendous potential for grawth.* Folks
are “beginning to zee thak it's not a flash
in the pan, and there's enough people
milking now, that newcomers den’t have
to reinvent the wheel,” she points out. Di-
ane adds that Wisconsin’s image as
“America’s Dairyland” bodes woll for the
state's fledgling sheep dairy industry, as
does its existing dairy infrastructuse {es-
pecizlly all the small cheese plants) and
its pastures and forages.

Pemand for preducer milk outstrips sup-
ply, and “the markets are there” just
waiting to be tapped for shesp cheese and
other preducts, says Diane. What will ul-
timately make or break the industry, in
her mind, is “genetics and preduction.”
Cutput of U.5. ewes simply must be in-
creased to make it worthwhile fo invest
time milking twice a day. As in every oth-
er kind of farming, ultimately *profit” will
dictate this one’s future, Piane warnz.

Diane works with seemingly boundlazs
energy, fer the future of not only sheep
daieying but Wisconsin agricylture as a
whole. She's been active in the western
Wisconsin sustainable farming network
and is a founder of the Wizconsin Wom-
en’s Sustainable Farming Network. She
was instrumental in securing a $9,000.
three.year grant from the state ag de-
partment's sustainable ag program. Di-
ane invites farm wormen throughout the
state {o a conference the first weekend of
November at a Bible camp near Chetek.

She edits the newsletter for the Nortk
American Dairy Sheep Association (NAD-
S5A1 and was recently invited to be on the
advisary board for the UW-Madison’
Center for Integrated Agricultural Sy:
tems {CEAS).




Staff Photo by Josy McLeister

Diane Kaufmann's operation near Chippawa Falls,
milk is especially good for cheese production. Kaufmann
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Wis., is one of the state’s top producers of sheep’s milk, The high fat content of sheep’s
and others believe sheep's milk could. someday save small endangered dairy farms.

New interest in an old product: sheep’s milk

By James Walish
Staff Writer

Chippewa Falls, Wis,

rom the second floor of Diane

and Greg Kaufmann’s house,

their Sundance Hill Farm is
as pretty as its name. Surrounded
by oak, elm and spruce, the 22 acres
of gently rising hills, soft green
pastures and rough-hewn fence
seem like a posteard of old-time
farming come to life.

Chickens roam free. Cats creep and
loll about the farmyard. And right
around 5 p.m., Diane Kaufmann
opens the door to the small milking
parlor.

Udders full, the animals eagerly trot
to their stalls to be milked.

“Baaaaa,” they bieat.

Baaaaa?

In the middle of America’s
Dairyland, where cows have ruled
pasture and barn for generations,
Kaufmann is one of a small group
of dairy farmers milking sheep. -
Yep, sheep. And while sheep’s milk
production is just a drop in the
bucket compared with what Flossie
churns cut day after day,
Kaufmann and others believe
sheep’s milk could someday save
small endangered dairy farms in the
Midwest.

*I wouldn’t be doing it if [ didn’t
think there was a potential for it,”
said Kaufmann, massaging one of
her §0 ewes’ udders to coax more
mitk into the can. “*There’s a lot of
room to grow.”

The notion of mitking sheep isn’t
unusual in other parts of the world.

Sheep continued on page |2A

- Bullish on sheep’s milk

Although sheep's milk contains more butterfat, it's higher in polyun-
salurated fats, making it fower In cholesterol than cow's milk. It's
easiar for some people :%%;qsl because it contains highp‘r levels

Vitamins and minerals
(as percentage of recommended dally
allowance per liter of gho[e milk

ow's Sheep’s
mik  milk
Calclum 170 254
- .:_ . Polassium 101 97
3G eep’s .
ik milk Sodium 40 31
Butterfat Iron 5 9
content: 3-3%:% 6-7% Vitamin A 20 33
Percent of Vitarin E 35 79
mono-or
polyun- Vitamin C 31 81

Vitamin B-12 77 280
Star Tribune Graphic/ Ray Grumney

saturated fat  35% 45%

Source: Alfa-Laval Co.
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: Kaufmann and her sheep farm are getting a lot of media attention,
e, Wisconsin public tefevision flimed Kaufmann and her family at
ance Hill Farm. At right, Hal Keller is a sheep dairy farmer whoss
30 /s marketed with Kaufmann's. He first sterted raising sheep for
~#ool and meat. An article about milking sheep got him to try it.



Sheep/ Europeans make
cheese from sheep's milk

Continued from page 1A

Sheep's milk has long been valued in
Europe for the cheese it makes. It's
higher in fat than cow's milk, so you
can get more cheese from sheep’s
miik than from the same amount of
cow's milk. Real Roquefort cheese,
aged in caves in France, is made
from sheep’s milk. Half the feta
cheese sold in the United States
comes from sheep.

But, for some reason, the idea of
milking sheep never came across the
Atlantic.

“Our ancestors came here and left
the sheep behind,” said Bill Boylan, a
University of Minnesota researcher
credited with launching the sheep
dairy industry in the United States
about 10 years ago. “They began
making the Model T.”

But, Boylan said, “The potential is
there,”

Americans import about 40 million
pounds of sheep’s milk cheese from
Europe 2 year, he said. He estimates
the potential U.S. market at $200
million annually.

Yet there are only 25 to 30 sheep
dairy farmers in the United States.
And there are only a few
cheesemakers that process sheep's
milk, including a former snowmobile
plant in Hinckley, Minn, Boylan and
other sheep experts say that
pioneering producers must develop a
“sheep dairy culture” in America.

“We're about where the French were
50 years ago. Right now, we just
don’t have the infrastructure,”
Boylan said. “What Americans are
Jooking at is to get a tochold in the
market.”

What began when the University of
Minnesola started milking a sheep
dairy flock in 1984 has grown slowly,
There are only three or four sheep
dairy farmers in Minnesota, a couple
in Idaho, a few in North Dakota and
South Dakota and several in
California and New England. The
University of Minnesota's
Rosemount experiment station milks
about 150 ewes, Boylan said.

Wiscongin, which lost its status as
top cow’s milk producer to California
last year, tops the country in the
number of sheep’s milk producers,
with 10 farms.

Kaufmann said that her grandmother
was a dairy farmer, but that she
didn’t want to own cows. Sheep,
smaller and easier to handle, were a
practical choice,

“We weren't going to have cows, and
we didn't have the land or the money
or the expertise for that,” she said.

Hal Kolter, a sheep dairy farmer
whose milk is made into cheese and
marketed with Kaufmann's, thinks
more Minnesota and Wisconsin
dairy farmers may make that choice.
Considering that sheep’s milk can
sell for 75 cents a pound -
compared with about 12 cents for
cow’s milk — and that the cheese can
sell for as much as $30 a pound, the
prospects are attractive, he said,

Converting small cow-dairy farms in
the Midwest to sheep-dairy
operations may be a better financial
alternative for farmers who now
must compete with huge dairy
operations of the South and
Southwest, he said.

“I've had people come visit us.
They’re milking 150 cows, and they
want to add a sheep herd,” said
Koller, who farms near Amery, Wis.

Koller's barns are clean, the milking
parlor spotless, A computer in & barn
office records the lineage of each of
his 350 ewes, charts their milk
production and analyzes the fat and
protein content of their milk.

His border collie, Cap, efficiently and
energetically herds sheep from
pasture to the mitking parlor that
overlooks the Apple River, His guard
dog, Rosie, lives with the flock and
keeps coyotes and joggers at bay.

Koller, 35, tall and tanned, started
raising sheep for their wool and meat
several years ago. He still markets
wool and lamb, But when he saw an
article about milking sheep at the
University of Minnesota, Koller
proposed a new venfure to his wife,
Cyndi,

“My wife thought I was nuts,” he
said.

But it's starting to pick up, he said.

He and Kaufmann market their own
line of gourmet cheeses, made at Bass
Lake, Wis. And they're projecting
gross sales of $50,000 to $100,000
this year. They expect to make even
more money once U.S, sheep start
making more milk.

American breeds produce only about
150 to 200 pounds of milk a year,
Boylan said. So producers are frying
to breed their sheep with the higher-
producing East Friesian sheep from
Germany. They can produce 600 to
1,630 pounds of milk a year.

Currenily, the VLS. Department of
Agriculture will not allow pure East
Friesian sheep into this country,
Boylan said. So breeders are
importing East Friesian mixes from
Canada,

Roger and Lucie Steinkamp, who
make sheep’s milk cheese, yogurt and
ice cream at their Hinckley
processing plant, said demand for
sheep’s milk is growing,

“QOur biggest problem, reaily,is .
getting enough milk,” he said, “We
need people to come into it for the
long haul.”

The Steinkamps got into the business

after Lucie, who is from France,
noticed that there wasn’t any good
sheep’s milk cheese available in
markets here, Drawing upon
economic development experience
they gained while working in Africa
the Steinkamps opened their dairy
about six years ago. Now their La
Paysanne label appears on 18 to 20
different varieties of cheese, as well
as “ewescream” and “ewegurt” in
cities across the country.

This year they'll process about
80,000 pounds of sheeps milk,
Steinkamp said, four times as much
as last year. Sales also are four times
greater than last year, he said.

“The only challenge is getting peopl
to put it into their mouth,” he said.
“Then they love it,"

Steinkamp, who had a booth at the
Minnesota Heritage Festival in
Minneapolis over the weekend, said
consumers like sheep’s mitk
products. 1t's more expensive than
cow’s milk cheeses and dairy
products, he said. But it's lighter anc
lower in cholesterol. The milk also i:
naturally homogenized, and some
say it's easier for humans to digest.

Koller said researchers are even
looking at using sheep’s milk for
baby formula.

Still, Koller said, it’s hard to get
respect for milking sheep in cow
country. “I've heard all the jokes,”
said. “But it really has the potential
to be big.

“In Wisconsin, the cow is always
going to be king. We're just hoping ¢
be a court jester.”

r



Farmers milk sheep

CHIPPEWA FALLS, Wis. (AP)
—{n the middle of this statc dubbed
America’s Dairyland, Dian¢ and
Greg Kaufmann milk 60 shecp on
their 22-acre farm. -

Mrs, Kaufmann believes milk
from ewes could someday save
small endangered Midwest dairy
farms that are now mostly populated
with cows,

<41 wouldn’t be doing it if I didn’t
{hink there was a potential for it,”’
she said, ‘“There’s 3 fot of room to

OW."

The notion of mitking sheep isn’t
unusual in other parts of the world,
Tt's higher in fat than cow’s milk, s0
you can get more cheese from
sheep’s milk than from the same
amount of COW'S milk. :

Mrs. - Kaufmann’s grandmother
was a dairy farmer, but she didn’t
want {0 OWn COWS. Sheep, which are
smaller and easier t0 handle, were a
practical choice.

«We weren't going to have COWs,
and we didn’t have the land or the
money or the expertise for that,’ ' she
said.

Hal Koller, a sheep dairy farmer
whose milk is made into cheese and
marketed with Kaufmann’s, said the

prospects for growth ar¢ attractive..

Sheep’s milk can sell for 75 cents
a pound compared with about 12
cents a pound for cow’s milkand the
cheese can sell for as muchas $30a
pound, Koller said.

Converting small cow-dairy
farms in the Midwest 10 sheep-dairy
operations may be a better financial
altlernative for farmers competing
with huge dairy operations of the

f

«We weren't
going to have
cows, and we
didn’t have the
land or the
money or the
expertise for
that...”
— Diane Kauftman
Local farmer

South and Southwest, he. said.

«1'ye had people come visit us.
They’re milking 150 cows, and they
want to add a sheep herd,” Koller
said,

Koller, who farms near Amery
started raising sheep for their wool
and meat several years ago. He still
markets wool and Tamb but, when he
saw an article about milking sheep,
Koller proposed a new ventre to his
wife, Cyndi.- :

"My wife thought I was nuts,”” he

said. .

Koller and the Kaufmanns market
their own line of gourmet cheeses,
made at Bass Lake, and they're
projecting gross sales of $30,000 to
$100,000 this year.

Researchers are even looking at
using sheep’s milk for baby formula,
but it’s still hard to get respect for
milking sheep in COW country, Kotl-
er said,




Farming with a twist: milking

by Donna Sanders

Diane Kaufmann is a dreamer willing to work backbreak-
ing hours while facing disaster with eptimism. In ether words,
she is a farmer,

A city gal whose intreduction to farming was visils to her
grandparents’ dairy farm near Boyceville, she was in her 405
before she was able to establish the dairy farm that she's
longed for since she was a youngster. However, her dairy farm
is distinctly different from every other dairy farm in Chippewa
County; Kaufmann milks sheep, She is ona of only five farm-
ers in Wisconsin and some 25 in the nation who do so,

For Kaufmann, first came the land. When she and her
husband, Greg—assistant pastor at Qur Saviour’s Lutheran
Church in Chippewa Falls—returned to Wisconsin frem
Colorado in 1980, they bought a 22-acre hobby farm just west
of Chippewa Falls, where they are members of Dunn County
Electric Cooperative, The Kaufmanns helieved this was a good

lace to raise their iwo children, Martin, 17, and Kalfsta, 12,
Eut at that point milking sheep wasn't oven a dream.

Kaufmann bought her first three sheep in 1984, and in her
efforts to learn more about their care, she discovered a book
called Practical Sheep Dairying. From it she Jearned that
sheep had been milked for centuries. Possibly they had even
been milked before cows, Cheeses such as Roguefort, feta, and
Romano had traditionally been made from sheep's milk,

“My idea of a farm always had some sort of lactating
animal on It, but cows were just out of the picture for me,”
Kaufmann sald, “They were {oo big and required more land
and equipment than I had,..or wanied to have.” To her,
milking sheep madse parfect sense; it was an animal she could
handle, she had enough land to provide forage, and the
milking season could be tied {o the grass season.

While her husband had always known that Diane wanted

—

She was saying ‘dairying’; he was
thinking ‘12 months a year and
absolutely no way.’

————9

to farm, his immediate reaction to milking shesp was negative.
*The whole thing was that in my mind dairying equals 12
months a year, locked to the farm, can't go anywhere,” he said.
“And my whale goal is to be free to go when I want to take
church youth trips. She was saying ‘dairying,” and I was
thinking ‘12 months and absolutely no way.' *

“When he realized it was a seasonal thing and you could
adjust your season, then it was no big deal,” Diane Kaufmann
said, Instead of year-round, sheep are milked for about five
months,

Whils milking sheep was just a glimmer of an fdea,
Kaufmann was busy attending seminars and workshoeps,
learning how to care for sheep and manage her 14 acres of
pasture to produce as much grass as possible,

Graduatly her sheep flock increased as she gained confi-
dence, At the same time, all the elements necessary for sheep
milking began to take shape, First she attended some seminars
on sheep dairying. Then a market for the milk developed in
Hinckley, Minnesots. The cheesemaker there wanted to help
establish sheep dairies, so he tmported milking equipment
from Europe,

Even though her market is a three-and-a-half-hour drive,
the trip only has to be made a few times a year, as sheep's milk
has the unique property of being able to be frozen without
damaging its ability to make cheese, So Kaufmann puts it in
the freezer and lakes it to Hinckley when the freezer is full,

With a chuckle her husband ¢ecalled the reaction of other
matarists to her deiving down the highway with the frozen

&. - r

Above: Kafista Kaufmann shows
the negalive results of a mastits
test, which must be performed
regutarly ifthe sheep’s mikisto be
sold. Below: Diane Kaufmann milks
sheep on her farm near Chip-
pewa Fatlle, whers University of
Wiscansin-Madison prolessors
have studied her methods of
grass management and sheep
mitking, The Kaufmanns are Bunn
County Elactric Coaparative
members.

sheep,

pasturing chickens

“About thres years ago the whols thing started to gel,”
Kaufmann said. “It took bwo years to get the barn adjusted and
the [mitkingl parlor built.” Drawing on family steengths, she
got Greg involved in the construction.

“Oncea it got set up, it was hee baby entirely,” he said. But
the children help. Kelista enjoys working with the animals,
and Mattin ean ba counted on 1o help out when necessary.

Ta those famitiar with cow-milking facilities, Kaufimann's
setup looks like a mintature, almeost toy-like version. Her
parlor holds eight sheep in about the area it would take lo
house two cows, Her milking equipment looks like that used
fot cows, but again it's a miniature version.

In the summer of ‘92 she mitked for about three weoks—
just long enough to become familiar with the equipment and
1o train the ewes to come In the barn. They are easily lured
into the parler with their greed for corn. Last summer she
milked 45 ewes, She would like to build her flock to 100 ewes.
But rather than just increase her flock skze, Kaufmann will do
selective breeding to improve the ewes' mitk producticn.

“Right now I am milking the equivalent of beef animals,”
she said. ‘The U.S. doesn't have any dairy breeds as such,”
She is getting about one pound of milk each milking, whereas
European dairy breeds get about three pounds each milking.

She almost glows with excitement when she desaribes her
breeding program and how she plans to import European
genetles when they become available. Already she has im-
ported some Canadian rams with better milk-preducing
genetics, but she didn’t like their flighty nature and wants to
improve disposition as well as increase milk production. Her
long-term goal is to produca breeding stock that will be in
demand by other sheep dairymen,

[ — Besides selling lambs,
wool, and milk and working
full time as & computer pro~

ammer for an Eau Claire legal

rm, Kaufmann has developed
another agribusiness. She raises
pastured chickens, again
making intensive use of the
pasture she has available. The
chickens are contained in
portable pens that are moved
each day, Their manure con-
teibutes to the grass cycle that
sustains the sheep, and they
can feed on the fresh grass
without running wild,

‘The product is a leaner,
tastier chicken, for which her
customers are happy to pay
well abave market prices.
Starting in 1989 with just 200
birds, each year she increased
production untit this past sum-
mer she raised 1,000 chickens.

While she does have some
trouble finding enough custom-
ors to direct-market her lambs,
she has no trouble finding
customers for her chickens.

“The warm fuzzies you get
from people who buy the
chickens reakly make it worth
the kabor,” Kaufmann said.
“People just really appreciate
those chickens, Gur older
custormers tell us they taste like
chickens used to taste.”

In 1980 the Kaufmanns
bought a hobby farm, but now
Sundance Hill Farm is defi-
niteiv a working farm—avith
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Chippewa Falls

Greg and Diane Kaufmann
have been grazing dairy sheep
on thejr 17 acres for several
years. but they are “still figur-
ing what is the right amount of
sheep for this amount of land.”

Established in 1980, the
Kaufmanns® Sun Dance Farm
has been the site of a rotation-
ally-grazed Eastern Friesian
lamb operation for four or five
vears. The Eastern Friesians
are a European dairy breed.

With 60 ewes and 90 lambs,
they think their steeply-sloped
land could take even more

sheep pressure. “It’s a balanc-

ing thing,” Mrs. Kaufmann

said.

This balancing principle
also applies to which age group
needs the most good-quality
feed first — the ewes or the
lambs. “They both need good-

quality feed,” she told a large
group gathered for a pasture
walk on their farm July 16.

But with the lambs, there’s
no “time crunch with lambs

being ready, they're gaining
slower.” Mr. Kaufmann said.

The Kaufmanns, who live
atop a hill outside Chippewa
Falls, graze dairy sheep and
poultry on the steep inclines
leading from their home.
“We're real fortunate with the
lay of the land,” Mrs.
Kaufmann said. “We’ve got
slopes going both ways, so
water is no problem.”

In the back pasture, which is
reached by a tree-lined path,
they have birdsfoot trefoil,
which is palatable and nutri-
tious, orchardgrass, ‘clover and
other grasses. Most of the pas-
ture came up on its own voli-
tion, Mrs. Kaufmann said. The
Kaufmanns own no tractors or

|

Photo by Heidi Clausen

Grazing dairy sheep: Greg and Diane Kaufmann graze 60 dairy ewes and 90 lambs on 17 acres of
pasture near Chippewa Falls, in combination with their 1,000-head chicken grazing operation. They
admit that their rich, rolling pastures could probably hold more sheep than it now has, but they're stili fig-
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Eo mH_oov aonuﬂ respect i, and
~it'breaks.” They may go to

 farm nmEuBoR
“It makes a nice, diversified

pasture,” Mrs. Kaufmann said. 1ylon poly-wire. The back pas-
Lambs are weaned at 30 days W€ has a 22-inch galvanzined
and go directly to grass. woven wire with two hot ﬁnam

© “We like to graze as long as
-we can,” she added. They can
‘usually continue:the process
“through September. Last year
- they mnmuom their g mroov

“We’ve been real - -pleased

“She wants lambs to stay in the
utside perimeter of the pad-
docks,-at the very least. -

“Wooden fence posts _En Eo

i _. Huo,Wmameuum sell ram”

lambs .to market at 90 3 p
.. poungd m@zwmcmwm{% n _mwgms,-nﬁﬁ.ﬁm b .oi
. m@o..,wia want them to m_Emw :

; _mun w&wm maﬁ pressure down
th ;wE Aor.the waterer, which -
consists of a barrel and 1-inch -
) ‘line"waterer. An ultraviolet sta-
ture still “needswork,” the cou-  bilized black pipe is used
ple says. A four-strand, high-""because it does not break in the

tensile fence is being used, but syn, Mr. Kaufmann said. Also,

cout on grass, not any grain,
“she said.

‘The ».aunnum mﬁoﬁa the pas-

!

55 it because it does keep the

the black color helps it fight
freezing.

The pipe comes in 100-foot
and 400-foot lengths and makes
hauling of water to the sheep
obsolete on the Kaufmann
farm.

Milk from the Kaufmanns'
" dairy sheep milking parlor goes
for cheese. In recent months,
they joined forces with Hal
Koller, Amery, and formed
aﬁmmooummu Meadows,” which
.four. varietiesiof.cheese

and does its own marketing.

A bulk tank used for pro-
cessing the chickens performs
double-duty with the sheep.
The chickens*are put on ice in
the bulk tank, followed by

. frozen sheeps’ milk in plastic

containers. Sheeps’ milk.
which can be frozen, is high in
solids,
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WISCONSIN MEADOWS, INC.

by Hal Koller and Diane Kaufmann

Diane Kaufmann and sheep at Sundance Hill Farin

ilking sheep isan activity that

predates recorded history.

Today over seven million
tons of milk are produced annually
throughout the world. While this
seems like a lot of milk, very little
milk was produced in this country.
The U.S. imports over 43 million
pounds of sheep milk checse cach
year, demonstrating that a viable
market exists. Sheep dairying has a
place on many farms and landscapes:
onasmall farm that might notbe able
to support a large animal enterprise,
on marginal crop lands and pasture
lands that can supportsheep butcould
never support largeanimals, and with
small cow dairy operations that have
been displaced by large high-
production dairies, Sheep dairying is
relatively inexpensive to set up and
casy to run. Itisstarting to show signs
of becoming an added-value industry
that may enable those who want to
make a living from sheep the ability
to do so.

WISCONSIN MEADOWS

In order for sheep dairying to
become a viable enterprise in the
U.S., domestic sheep’s milk products
must be of the highest quality and
take advantage of the high nutritional
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value of sheep's milk. With this in
mind, late 1993 saw a new venture
known as Wisconsin Meadows, Inc.,
formed by Willowbrook Farms (the
Kollers)and SunDance Hill Farm (the
Kaufmanns). Wisconsin Meadows,
Inc. is a marketing corporation to
develop and market specialty sheep
milk products. Collaboration and
pooling of time and resources will
enable our two farms to hit the market
with more product and more
“energy.” It is our desire toadd value
to our own milk and to increase on-
farm income.

We are very excited about the
reception our cheeses have had in
major metropolitan deli's and in
cheese competitions at the Minnesota
State Fair. Wisconsin Meadows, ITnc.
currently produces six varicties of
sheep milk cheeses. All the cheescs
arc made by master checesemaker
Scott Erickson at Bass Lake Cheese
Factory in Somersct, Wisconsin.
Current markets include specialty
food stores, cheese shops, high-end
food stores, natural food stoves, and
mail order sales. Taste testing at
numerous sheep/wool and gourmet
food festivals offer us direct feedback
from the consumecrs and direct
market cxposure.

pholea courtesy Diane Kautmann

As the demand for Wisconsin
Meadows’ products increases, it is
our intent to expand our farms’
production and eventually purchase
milk from other producers, ultimately
providing niche markets and added-
value to other small farm enterprises.

_ With this agriprencuria] effort in

mind, the following are descriptions
of both farms and the sheep dairying
management involved on them,

Greg and Diane Kaufmann
of SUNDANCE HILL FARM

SunDance Hill Farm has been
producing lamb and wool since 1986.
In 1990 we added pastured poultry
and in 1992 we began sheep dairying.
We find the two species complement
each other. Our farnt has been moving
towards a grass-based system of
management for the past 5 years. We
have 14 acres of improved pasture
and 7 acres of house, outbuildings,
woods and unimproved pasture. The
pastures include Birdsfoot trefoil,
orchard grass, Ellett rye grass, other
grasses, some alfalfa, and clover.

We have watched the pastures
improve as our grass management
has improved. Part of the improve-
ment has come from diversifying the
species. Since we added pastured

Saars Faryt Topay JUNE 1994



East Friesian cross lambs born January 1994,

poultry, the pasture fertility has
increased. This past year we carried
1000 broilers, 50 ewes and 97 lambs
on the 14 acres. We did not take any
hay off this year and were behind the
grass growth on about 7 acres for
most of the summer. The ewes came
off pasture to-their winter woodlot
area on November 20, Four acres
have been saved for early spring
grazing and pasture lambing,

The ewesachieved a 206% lambing
percentage in 1993. The breeding
consists of a Dorset background with
Dorset, Booroola Dorset, and Arcott
Rideau rams used on the flock. In our
experience, the Dorset has a lot to
offer the dairy shepherd, with her
gentle disposition and calmness in
the parlor. This year we are using an
Fi East Friesian/Arcott Rideau ram
to increase milk productivity,
prolificacy and size. His first lambs
are on the ground and look great! We
are still milking the equivalent of a
beef animal, although we saw great
promise in the Arcott Rideau ewe
lamb cross which came through the
parlor last summer. We anticipate
cven greater future yields as we
continue to select for productivity.

Most of our lambs are direct-
marketed to local consumers, Qur
region has not been a traditionally
heavy lamb-eating area, so it can be a
secarch and find mission to locate
individuals who enjoy cating lamb,
We are finding that by offering both
chicken and lamb, each brings in new
customers forthe “other” meat, There
is a lot of interest by consumers in
finding grass-fed lamb and poultry
whose diet does not include any

Smate Farm Tobay JUNE 16994

medications or drugs, We have not
marketed our meats as organic
because of the purchased feed we
use. That will be a direction we willbe

- pursuing. Most of our consurners are

primarily concerned with what the
critters are eating and how they arg

raised. They want to come out and

see for themselves how we farm, We
encourage this (and even requireitin

the case of picking up the chickens) -

because too many urban people are
disconnected from the Jand (80% of
Americans are three generations or
more removed from the farm).
“Word of mouth” is definitely
developing in ways that surprise us;
we get calls from people we have
never had any contact with who want
to buy our products. We are still
learning a lot about marketing and
know that it takes time to do a good
Jjobwithit. Wefind alot of satisfaction

in producing a good product and
selling it directly 1o our customers.

Hal and Cynthia Koller of
WILLOWBROOK FARMS

Willowbrook farmsislocated near
Amery, Wisconsin, along the Apple
River. The operation consists of 150
acres of cropland and 100 acres of
pasture. Crops grown include hay,
corn, and small grains. Some
pastures—34 acres—have been
improved with Birdsfoot trefoil, We
do some rotational grazing with
portable electric fencing and
permanently fenced pastures, An old
turkey farm pasture comprises 25
acrcs. We graze open ewes on this
for theduration of the growingseason.
The pasture consists exclusively of
crack grass. Because of the high
nitrogen levels in the soil, we usually
cannotsee the ewes until mid-summer!

Our cropping “philosophy is to
plant only enough corn for sheep
feed, enough straw for winter, and as
much hay as possible, to store for dry
years or to sell. We keep a field in
corn for only one year, then'seed in
alfalfa or trefoil. We accomplish this

' with two tractors (50 and 60 HP), a

three-bottom plow, a 10-foot disc, a
10-foot grain drill, a haybine and a
round baler. Other equipment
necessary is borrowed or bartered
from neighbors. This keeps capital
investments at a minimum,

Our buildings consist of a 60 x 80
pole barn for lambing and finishing
lambs, an 18 x 100 pole barn for hay
storage and small groups of sheep, a
28 x 36 milking parlor/milk room, a
32x 80 loafing barn, and an old 20 x
40 dairy barn, also used for hay.
With cold winter lambing in

A Friesian cross Dorset ram lamb. One of the first born in the United States.



northwestern Wisconsin, these
buildings come in handy!

We have had sheep since 1983,
and sheep dairying since 1989.
Determined to make the farm pay,
we explored the little bits of
information available on dairying,
mainly from the University of
Minnesota. Webecame the firstsheep
dairy businessin Wisconsin. We have
since been joined by six other brave
souls in this state, and several more
are starting this year.

Our flock has 250 ewes: 150 polled
Dorset and 100 Dorset crosses. We
are also managing 100 purebred
Hampshire ewes for another party.
Our crosscs are a mixed bag of at
icast 50% Dorset, with a prior
emphasis on developing 2 Dorset/
Romanov cross to increase hardiness
and lambing percentages. We also
have the intent of increasing milk
production and out-of-season
breeding capabilities. In 1993 we
purchased a 57% East Friesian/43%
Rideau Arcott ram to bring some of
the first true dairy genetics into this
country. Early February saw the first
lambs drop, and in carly summer
some will be offered for sale, in
conjunction with those at Sundance
Hill Farm, Our sheep will also be on
display at the World Sheep and Craft
Festival in Bethel, Missouri, on Labor
Day weekend.

SHEEP MANAGEMENT

Qur flock is on an accelerated
fambing program. In sheep circles,
added %abor and management costs
for accelerated lambing has been an
important concern. With sheep
dairying this problem is minimized;
the sale of milk more than covers the
cost of lambing extra lambs. Until
two ycars ago, we proceededona fall,
mid-winter, and spring basis; now we
accelerate to lamb periodically

throughout the year. With dairying
and better feed management, we have
extended lactation periods and
increased conception rates. This has
ranged from 80-60% of those cxposed.
The best conception ratcs are for
ewes whosc lambs have beenremoved
and arc being milked.

This year we arc reevaluating our
system for time and resource
management. We have found that
Jate fall milking is notvery productive,
yet summer months tied up in the
parlor take away from crop production.
Lambingand milking year-round evens
cash flow and maximizes facilities,
We just have to find the right mix of
lambing and milking.

To maximize lamb and milk
production, ewes must be fed
properly. Letting ewes lose weight in

* open or dry times does not work with

accelerated lambing and milking, We
feed to maximize the potential of
both the ewes and the seasons, using
four basic rules:

1) Always keep ewes in good flesh.

2) Feed according to available
feeds. In spring and summer {and
even into fall), utilize pastures.

3) Supplement forages with grain
if necessary.

4) Ifin doubt on what is necessary,
look at the ewces and refer to rule 1.

Ewes are fed good hay or grass
year-round and, if environmental
conditions dictate, during gestation
a 12% protein ration consisting of
cob corn and 338% pellet, Once ewes
lamb, the grain ration is slowly
increased to a 15-16% protein level,
while the fat content is reduced to
8%, This increases milk production
and extends lactation.

Lambs are weaned at 30 days; prior
to that, they are exposed to a creep
ration of 18%, consisting of rolled
corn, soybean meal, sheep balancer
pellet, molasses, mineral, and salt.
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This carly weaning gets the cwe into
the parlor at her peak milk
production, but intensitics manage-
ment of the lambs to cnsure their
continucd growth, It is difficult to
look at a 25 Ib, lamb and consider it
old enough to do without mom.
Proper feeding and a clean, well
designed creep area arc important,

Although 30 day weaning is the
most common dairying practice, it is
not the only method. Weaning can
be done at 45 days or day one. We
experimented with one day weaning
in 1991, and had fair success with
increased milk production per ewe.
However, labor with the lambs was
much more challenging.

MILKING

When weaning takes place, the
lambs are left where they were raised,
and the ewe is moved to the parlor or
the loafing barn where sheis housed,
We try to wean in the afternoon and
milk for the first time the next day.
This minimizes stress from being
weaned without adding the stress of
first entering the parlor until 12-15
hours later, Hay is always available to
get the ewe's mind on feed, rather
than Iambs. We wait until we have at
least 24 ewes available to enter the
parior; this is the number we feel
makes it worthwhile to fire up the
equipment.

It takes three days to a week for
new ewes to understand the milking
system, Prior to entering the parlor,
the ewes are let into a waiting arca,
This allows us to put hay in the loafing
barn. It also gives the ewes time to
defeccate before entering the parlor.
The better the hay they receive after
the milking, the happier they are to
getit. Most ewesare anxious to move
to the waiting arca after only a few
milkings.

It is important to remember that
the single reason that the ewes enter
the parlor is to get fed, Therefore,
make sure your feed is palatable. If
they are grecdy and like the food,
they will stampede to get into the
parlor.

At the entrance is a guillotine gate
and a 85 foot chute, This allows us to
let 12 ewes in at a time, matching the
number of setflocking stanchions on
the platform. Keep the flow of sheepas
carefree as possible. Added stress not
only makes the experience unhealthy
for the ewe, it also adds unnecessary
timeand unplcasanmcssfor the mitker.
It has taken a couple of years of trial
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proper measures must be taken to
extract the milk. The number one
rule is cleanliness. Clean sheep give
ciean milk, which makes for better
taste,

Bacteria is controlled by the way
the milk and equipment is handled.
We wash and sanitize all equipment
after each milking, then resanitize it
prior to milking, We make sure that
all equipment is thoroughly dry
before milking; wateris agreat home
for bacteria. Any surface that milk
might contact should be sanitized
regularly, We filter the milk as it
enters the stainless steel buckets to
preventdirtand debrisfrom entering.
In addition, there are spigots at the
base of the buckets, allowing them to
" empty without repouring or
rehandling the milk. We put the milk
into sterile plastic bags, which are
then placed ina4-gallonlidded plastic
bucket. The buckets are then cooled.
We used to cool the milk in the bags
inabulk tank, but felt this was energy
inefficient, The milk is going directly
into a freezer this ycar. It is very
important that the milk must be
cooled as quickly as possible after
milking. The freezer maintains atleast
a-10° F temperature.

Mastitis and high Somatic Cell
counts (SCC)also cause reduced milk
quality. Mastitis causes the biggest
loss of production in a dairy flock.
Some causes include: stress, dirty/
wet bedding, unclean eguipment,
improper operation of milking
equipment, improper cleaning of
teats, allowing infected ewes to
contact clean ewes.

To minimize the spread of mastitis:

1) Keep loafing barn and waiting
area freshly bedded and dry.

2) Lime ewe walkways that go in
and out of the parlor.

8) Keep teat cups clean. Do not
‘milk infected ewes with clean ewes.
Milk infected ewes last.

4) Set vacuum pump at 11 lbs.
mercury, Set pulsator for 120 pulses/
min,

5) Wash teats with a mild udder
wash solution, We use an iodine base,
All teats should be dried immediately
and completely. We do not wash every
milking; if teats are clean, washing
may promote problems. We do wash
our hands with sanitizing solution
before cach new parior group,

6) Post dip all teats after milking to
protect the teat canal. Thercare many
teat dips on the market; we preferan
iodine base.
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7y Treat infected ewes with an
antibiotic. Consult your vet for
treatments. We use 1.5-50,

8) Test ewes periodically with the
California Mastitis Test. If possible
test ewes for production and SCCvia
the local Dairy Herd Improvement
Association.

9) Lower stress in handling,

INCREASING PRODUCTION

Measurement of the ewes’ milk
production is the most important
part of managing a dairy flock for
success. The most likely way to
improve flocks in this country is via
selection. Dairy ewes in Europe are 4-
5 times more productive than here,
but we have made some gains in just
four years, Currently, we have 120
ewes in parlor, and the last test had a
flock average of 1.2 litres (2.6 1bs.)/
ewe, However, we have probably sent
that many ewes “down the road” to
reach this point.

We choose ewes with well-placed
teats and evenly formed udders.
Equally importantisattitude; the ewe
must be docile. A cwe with average
production and a long lactation
period is superior to one with a high
daily average and a short lactation.
Some rams have been selected from
higher producing ewes, and some
have been purchased from outside,
Importation of a European dair?'
sheep (i.e. the East Friesian) will
increase daily production. We chose
a Romanov to increase multiple
births, with the idea that this would
signal a higher need for milk
production in the ewe.

Although we have seenan increase
in output every year we have milked,
only a small part is due to genetic
improvement, It is largely due to
better management and elimination
of ewes not contributing to the dairy.
Only in the last year have we seen the
results of picking lambs based on
milk production. The two year olds
entering the parlor are showing a
marked increase as a group.

THE FUTURE OF SHEEP

DAIRY GENETICS

1t is fair to say that the sheep dairy
industry is still in its infancy in the
U.S. Certainlyabarrier toa profitable
dairy is the low milk production per
cwe of most American sheep. This is
why the introduction of East Friesian
genetics is so exciting to us. They will
be big-framed animals with good wool
quality, profificacy, and heavy milking

Your Last
Chance!

The price of Small Farm Today
magazine will change on July I, 1994,
Thenewstand price willincrease from
$3.50 to $4 per issuc. This mcans
that one year subscriptions will
change from $18 to $21, two year
subscriptions will rise from $33 to
$39, and three year subscriptions
will rise from $45 to $54.

Why?

We have worked hard to hold the
line on our production costs, but the
cost of doing business has risen
dramatically in the five years since
ourlastincrease, We want to continue
to provide you a quality magazine.
After examining all our options, a
small rate increase seems to be a
better choice than sacrificing quality
or pages.

What does it
mean fto you?

July 1, 1994 is only a few wecks
away. This is your last chance to
renew your subscriptions at the old
rate. As a special incentive, we are
offering our index—a $3.00 value—
free with any subscription/renewal
received before July 1. If you have a
friend who has been thinking about
subscribing, please let him know
about this upcoming change.

Thank you!

I want to personally thank all of
our subscribers for standing by us
for the last ten years. We appreciate
your support, your knowledge, your
farms and your dreams. This
magazine exists for you., Let's
continue to grow together for the
next ten years and beyond!

Ron Macher
Publisher/Editor
Small Farm Today
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why the introduction of East Friesian
genetics is so exciting to us. They will
be big-framed animals with good wool
quality, prolificacy, and heavy milking
ability. Following are some tidbits of
information regarding the East

Fricsian gleaned from Ofivia Mill's

book, Practical Sheep Dairying:

« The Friestand ewe is considered
one of the highest yielding cwes in
the world.

« ‘This “Holstcin of the sheep world”
has been found to improve almost
any breed it is mated with,

« TheFricsland canbreed throughout
most of the months of the year.

+ The Friesland is a big-framed cwe.

« The wool is in great demand by
hand spinners who find it
cxceptionally casy tospinandweave.

+ A Friesland ewe in her sccond to
sixth lactation can be expected to
give 34 litres a day for the first 90
days. Larger-uddered or maturc ewes
may give more and milk longer

ending up with a lactation yield of

700-800 litres (154-176 galions),

Producers who have nointerest in
sheep dairying may still be interested
in an ewe who will produce multiple
births and have cnough milk to feed
those babies without sacrificing lamb
carcass and quality. The future looks
bright for this breed.

The East Friesian cross rams which
our farms used this past year for
breeding are F1 rams, with the other
cross being Arcott Rideau. Arcott
Rideau was developed in Canadaasa
maternal breed to incorporate many
of the advantages cited above for the
Fast Friesian. In fact, 18% of the
Arcott Rideau is an East Friesian
component added for higher mitking
ability. Purebred East Friesian semen
from Switzerland was used to
inseminate a flock of Arcott Rideaus.
Ram lambs from this breeding were
broughtinto the U.S, last summer. In
the future, itappears thatit willbecome

casier to import dairy genetics from
overscas, as a protocol for importation
is in the final stages of approval by
APHIS and the USDA. This is indeed
good news for the sheep (dairying)
industry, While no one has a crystal
ball to accurately predict the future,
our feeling is that both commercial
sheep and sheep dairy farmers alike
willbe gratified with the progress this
dairy breed offers.

For more information, contact Hal
and Cyndi Koller at Willowbrook Farms,
472 Random Dr., Amery, WI 54001;
(715) 2687053 or Greg and Diane
Kaufmann at SunDance Hill Farm, Rl
2 Box 125, Chippewa Falls, WI 54729;
(715) 723-2262 +

Do you have an interesting farm?
Write us a story about it. We feature
stories written by YOU in Our Place. As
payment, we send a free box of
magazines featuring your story to you,
to give to friends, family, customers...



SHEEP DAIRYING IN THE MID WEST
STATES OF AMERICA

March and 302 below. | left lovely lambing
weather in England to be plunged into alternate
hard frost and snow malt. At the invilation of
Profassor Dava Thomas of the University of
Madison, Wisconsin, t was to speak at the first
Great Lakes Dairy Sheep Symposium, Sponsored
by the Babcock Institute for Dairy Research, three
overseas speakers had beeninvited. Dr. Francis
Barilist from Toulouse, France, Dr. David
Hendarson from Moredun, Scotaind and mysell.

To put the record straight,  have been golng
backward and forward to the States to promote
sheep dalying ever since 1982, when Judge Ciyds
Burch held his Sheep and Crafts Festival at Bathal,
Missouri on Labor Day weekend and started the
first American Association o promotae the milking
of sheep. He had Tunis sheap, at that time the
best bat to milk since almost all the other breeds
had been systematicatly programmed 1o dry off
the moment the lamb was taken away. Between
then and a couple of years ago efforts to promote
shesp milking have besn hard work. The raason?
Mo suitable sheep.

After several abortive attampts to persuade
the USDA to allow the Importation of betier breeds
ta milk, the Rideau Arcott was released in Canada
from an Exparimental Station and with the small
percentage of Friesland blood in it, presented
ovemnight a whole new halt game. it could be
imported from Canada without problam. Shortly
after, Friesland semsn was allowad (after dua
quarantining etc. of the rams} into Canada and lan
Clark and Hani Gasser quickly took advantage of
this sa that now there is available in the States a
small amount of half Friesland sheep, slowly
moving up In percentage year by yearto full blown
one hundred percent pure Friesland Dalry animals.

1 wifl not describe the agony along the way to
reach this point. IN 1987 the fourth of the Sheep
Dairying Associations in the United States was
formed called the North American Dairy Sheep
Association, NADSA for short, Under the skilled
and well informed direction of Roger Steinkamp
and his wife Lucie, who baing French had a good
idea of whal was needed, together with a brave
bunch of pioneers, they set forth to milk whatsheep
they could find and make and markat shesp
choase, a virtually unknown product in the Mid
Wast Statas of America. They were lucky 10 be
supported by Dr. Bilt Boylan of the University of
Minnasota, St. Paul's, who in his work as a
geneticist, was miking and measuring the yields
of various braeds of sheep o evaluate them for
lamb reating. He had surplus milk and so reaily
starfed the present industry.

On this occasion, | had been Invited o go a
fow days early to visit some of the farms thatware
setting up 10 sea it | could give them some practical
halp since few of them had ever seen sheep being
mitked before and it was very much a case of "the
biind leading the Blind”. Thare were plenty of
problems.

Perhaps the most commgon and the most
bewildeting was the extraordinary lack of any
knawladge of sheep nutrition, There is an excuss
for this. Sheep meat in the States is really hardly
considered as a commodity. Aimost impossibie to
findtamb in shops and most people said they would
not buy it untit they had lasted itin a restaurant,

whare it was usuaily the most expensive item on
the manu. Knowledgeable shaep raisers had tred
to market their lambs to British specifications only
to be told by the Meat Packers {equivalent o our
slaughter houses), that they were not fat enough
and that they must go 1o a feed lot to reach the
most economic weight — for them — to slaughter.
Hence the American housewile, who is far more
Tat conscious than wa are, was totaly put off buying
tamb meat which when cooked had to have half
tha portion cut off and left onthe side of the plate.
With this sort of training, most of the sheep farmers
belisved in barley or corn, plus some soya as the
only feed suitable for sheep, Higher protein was
actively discouraged as being too axpensive, orit
they had cheap high protein it was not balanced
with enargy. Copper toxicity was a problem, not
necassarily because of the wrong mineral mix, but
the build up in the livers of lhe ewes when housed
all winter and then stressed. They have a very
short summar, mid May to mid September, The
rest of the year, atthough bright and sunnyis oelow
freszing point. Animals have to be fed and housed
for at least six menths or more.

So it is not surprising that the sheep Industry
in the U.8. isin rapid decline, down a million head
from tast year frem 7.2 million to 6.4 millfon with
Texas being the only State having a reasonable
number of sheep at 1.3 million. They say that 1995
is a racord low.

Other gommon problems related to the lack
of plans for sheep parlours, since most of these
Homesteaders who wanted to milk sheep alsohad
excellent building skills and would be happy to
construct everything they needed themselves.
Theywere held to ransome by the few that knew.
They sesmad unable to visualise alternative,
cheaper ways of getting the sheep milkad.
Especially as they might not find In a year or two
sheap milking was for them and did not want o
spend a ot of money on a system that they might
not be in use for long.

The coming of the Friesland genetic material
had them alt convinced they were not going to
succeed, Maybe they will, but there is more to

&

Sheep Chaeses at Bass Lake
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sheep dairying than just good sheep. Milk hygiene,
mifking lechnique, mastilis control and above all
faading all has to be leamt painfully by trial and
arror.

The easiest way to market sheep miik in the
States is to an established cheese dairy. At Bass
Laks, just over the Minnesota border inte
Wisconsin, Hal Koller had persuaded Scott
Erikson, an eslablished cheese maker 1o make
his sheep milk into chease as wellas the cow and
goat he already made, The place was ideal as
apart from the chesse making area it had an
attractive shop where cheeses from all over the
world ware sold alongside the 45 types made by
Scett himself. There used to be 2,800 chease
plants in Winconsin, which they claim haditbean
a country and not a state would bs one of the
greatest cheese preducers in the world. Now
depleted ta 200 plants and most of them
automated, it was a rare find to come upen a
dedicated cheese maker who cared about making
small amounts of speciality chease.

He was making Goat Jack when we arrivad
and would be making sheap cheese the next day.
Allthe milkis pastuerised and he claimed he could
put back any flavour he likad by getting differant
starter culluras. Scott was an impassioned
anthusiast for chease and although the packaging
was far from the most attractive | have ever seen,
the taste of some of them was good. The range of
sheep eheeses being markelad under the name
of “Shepherd's Pride” had suchnames as “Golden
Kaas", “Dorsel Romano”, “Cordero Gold” and
“Ewazarella” mads to a Mozzarella recipe. Tomy
taste “Deronda” was the best. They atso made
soma Sheep milk Manchego and “Quesco fresco”
aspreading chease designed for cocktail biscuits.
It seemad an interesting fact that accarding to
USDA figures the importation ol Pecorino chease
from ltaly has doubled 1980 and 1390, while that
of Roquefort has halved. This may show some
trend in taste of the American cheesa lover.

Cne farm we visited wanted to ba Organic.
but had little cuitivatable fand and would not be
able to use wormers. This problem might be



NVErcen nbs left the farm soon after
bith, prov._.. .. olher larmer, who normally
ran a feed lot, could be persuaded o lake the
'ambs earlier and feed them on an automatic tamb
bar. Milk replacar is expensive, but | felt that was
only because 5o little was bought and a deal could
be done provided a guaranteed quantity was
ordered.

On several farms 1 saw the parnt Friesiand
animats, but {hey did not seem to be producing
outstandingly more milk yet. They were easy to
spot with the finer heads, barer udders and louder
voices, Al the Spocner Research Station, Yves
Berger, a Franchman from the Burgundy region of
France, was hoping to setup a irial milking various
crosses of sheep to evaluate the best of the scon
tc be available Eurcpean breeds so that a North
American Dairy ewe can ultimately be devsloped.
The big probfem has beenthe lack of incentive to
dear tha flocks of O.P.P. an equivatent, but not
entirgly similar disease to Maedi Visna. R would
ba peintless to set up a Research Station unless
the sheap were clear of disaases, and the bull, or
should | say the ram, wilthave 1o be taken by the
horns and a clean-up operation done among the
milking flocks or the money spent on the expensive
exolic bleod lines will all be wasted.

While staying with Diane and Greg Kaufman
at Chippewa Falls [ saw one of the threea quarter
bred Friesland rams from Canada, by a Swiss ram
called Odo out of a half Friesland crossed Rideau
Arcott ewe. Hard o 1eli he was not pura bred, with
his rat{ail and farge, aristocratic head. They also
send their mitk to Bass Lake, and Diane milks from
a deep pit out of which she has o continually efimb
to feed and let the sheep in and out. Limited land
placed a restraini on her getting much bigger and
getling better sheep was the obvicus answer. The
sheep ware Finn/Dorset, pure Dorset, Booroola/
Dorset, Polypay and Rideau Arcoti. The ewes
averaged abowut 750mYday and milked for 120 days
after weaning the lambs at 30 days. ARler 90 days
in milk she had 6.6% fat and 4.6% protein in the
milk with SCCs of 834,060, howavar a monthifater
the SCCs went down to 63,000 while the fat went
up to B.5% and pretein to 5.5%. They lamb in May
and milk {6 October. She is CPP free and sesmed
10 ba working along the right finas to success.

The Sheep Dairy Symposium

Held in the Holiday Inn outside Madison,
people had started to arrive by the time | finally
gotthere, Many old friends and soon | was making
naw onas. The Steinkamps were manning a stand
for their "La Paysanne™ cheeses and particularly
popularwere theirice creams. lan Clark had come
from Canada o promots his Eurosheep enterprise
particulary the Frieslands, Pure Frieslands were
new being born and would be available to enter
the U.S. shodly. Cvar 200 pecple tumed up on
the Sheep Dairying day of ihis three day Sheep
Conference, mostly jus! to ind out a bit more about
it, but all were keen, thirsty for knowledge and
hopeful this aspect of the sheep industry in the
LS. mightincrease overall sheep numbers inthe
long run.

Always on the look out for good tips 1o bring
home, 1 heard of one from New Zealand, Instead
of pulting feed in for the sheep at milking, pul a
molassas roll. This will take them several weeaks
to lick and keeps them happy while being milked
and aveids all the putling in of feed between each
row milked.

Olivia Mills

Diang Kaufman and Yves Berger

fan Clark promoh‘ng "Euroshesp”™






