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Year 1 Project Summary

The original intent of the grant project was to be small-scale and regional in
nature and broadly designed to:
1) Form an alliance with other northern Wisconsin goat milk producers in
seeking an outlet for their product.
2) Create and market prototype homestead goat cheeses.
3) Design, test and share a method of marketing regionally produced goat milk
cheeses.

Five specific steps were outlined to meet those broad objectives:

1) Identify potential goat milk producers who are not currently serviced by
existing cheese plants, and survey their current and future plans for dairying.

2) Research the regional demand for specialty goat milk cheeses and formulate a
report of potential products, buyers, and market parameters.

3) Formulate two or three basi products that will be consistent with the market
research results,

4) Acquaint the public and media with our regionally produced cheeses, and
create an awareness of the value of goat milk products,

The intended economic benefit was to provide a market for commercially-produced
goat milk in northern Wisconsin and for regionally-produced goat milk cheeses, It is
assumed that economic benefits would be derived by retailers through added sales of a
unique product, and to fruit and herb producers through the addition of flavors to the
cheese, '

The grant was originally intended to help set up a prototype homestead cheese
operation that could act as the beginning of a network of homestead plants. The people I
surveyed were lukewarm on making their own cheese but wildly excited about having a
viable goat products industry "up north." Because of that response, I have kept the
original objectives of the grant the same, but have broadened my personal long-range
goals so that northern Wisconsin goat milk producers will 'eventually have access to a
whole package of income opportunities. That package includes:

* Homestead cheese production, if preferred
Contract, private label cheese production, if preferred
A cooperative effort to collect and sell excess milk
A working relationship with existing southern plants and milk producers
An information and support network
Product development and marketing support
Support for necessary by-product disposal (ie. Meat kids, whey, cull milkers)

As my personal goals have broadened, it has been necessary to adjust the time
needed to meet the grant's original objectives. Year 1 did not change, but year 2 was
increased by six months. I still believe strongly that all of the objectives are viable and
necessary to the growth of a northern Wisconsin goat specialty cheese market. The
problem to this point is that there is no northern Wisconsin goat products industry, so
there is no support for a specialty cheese market as I envision it.




Work Conducted

1) Identify potential goat milk producers who are not currently serviced by
existing cheese plants, and survey their current and future plans for dairying.

Prior to the initiation of this grant, there were no statistics available to identify
numbers or locations of potential goat milk supplies in northern Wisconsin. In fact,
researchers from the Department of Ag and from Emergency Government contacted me
for data based on my survey findings.

Using media, word-of-mouth, and goat club news lists, 169 surveys were
distributed. Ninety-five were returned, and those that did not indicate an interest in
potential commercial production were put in an inactive file. The target area for
surveying was originally set north of a line and including Trempeleau and Kewaunee
counties. However, media coverage brought in respondents from Monroe, Waushara,
Manitowoc, Vernon, Sauk, Columbia, Fond du Lac and Lafayette counties, as well as five
others in Michigan near Marinette and Florence counties.

The surveys sought to determine the potential production of goat milk based on
current herd size, future plans (or interest), and needed changes to the facility to make it
suitable for commercial production (See Appendix A). Potential fluid milk production
was extrapolated from those numbers based on an estimated average of 1800 pounds of
milk per animal over a 305-day lactation. Chart 1 shows the distribution of potential
production by county and intended size of herd, Chart 2 indicates the maximum and
minimum potential production and herd size by county.



Chart 1: Distribution of Potential Goat Milk Production,

Location and Estimated Herd Size
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Chart 2: Potential Goat Milk Production by County

County Min, Max. Min, Max. # Re- | Largest | Smallesi
Total | Total # Milk* # Milkc* spond- | Herd Herd
Head | Head ing
Barron 350 1815 330,000 3,267,000 4 200 10
Brown 500 500 900,000 900,000 1 500 500
Buffalo 100 100 180,000 180,000 1 100 100
Calumet Did not respond with specifics 1
Clark 960 1310 1,728,000 2,358,000 5 500 50
Columbia 200 200 360,000 360,000 1 200 200
Crawford 60 90 108,000 162,000 1 90 60
Douglas 50 50 90,000 90,000 1 50 50
Dunn 110 160 198,000 288,000 2 160 110
Eau Claire 20 20 36,000 36,000 1 20 20
Florence 100 200 180,000 360,000 1 200 100
Fond du Lac 225 225 405,000 405,000 2 150 75
Kewaunee 250 250 450,000 450,000 1** 250 250
LaFayette 75 75 135,000 135,000 1 75 75
Langlade 110 150 198,000 270,000 3 90 50
Manitowoc 390 390 702,000 702,000 3 200 30
Marathon 455 475 819,000 855,000 5 250 20
Marinette 235 310 423,000 558,000 4 150 10
Monroe 200 200 360,000 360,000 1 200 200
QOconto 115 160 207,000 288,000 3 60 25
Oneida 120 120 216,000 216,000 3 100 10
Outagamie 225 275 405,000 495,000 2 150 75
Pierce 25 100 450,000 180,000 1 100 25
Polk 100 125 180,000 225,000 2 100 25
Price 100 200 180,000 360,000 1 200 100
Richland 25 30 45,000 54,000 1 30 25
Rusk 650 700 1,170,000 1,260,000 4 300 50
St. Croix 400 410 720,000 738,000 5 200 50
Sauk 250 250 450,000 450,000 1 250 250
Shawano 130 200 234,000 360,000 3 100 30
Taylor 105 105 189,000 189,000 GHk 60 20
Trempealeau 100 120 180,000 216,000 3 100 20
Vernon 100 100 180,000 180,000 1 100 100
Waupaca 575 705 1,035,000 1,269,000 5 300 30
Waushara 120 120 216,000 216,000 1 120 120
Wood 100 | 100 180,000 180,000 1 100 100
Michigan 256 381 460,800 685,800 5 200 20
Total 7886 | 10721 14,299,800 | 19,297,800 |85 5955 2985

*Based on estimated average of 1800# per 105-day lactation **A second respondent
wanted her own herd for homestead cheese, not to ship milk ***Includes a herd shipping

commercial milk.



Does this survey indicate a viable goat milk industry in northern Wisconsin?
According to Bill Wendorff, program director at the UW-Madison Center for Dairy
Research, Wisconsin is currently converting 11to 12 million pounds of fluid goat milk
into cheese at three southern plants, a homestead operation at Ridgeway, and a cheese
plant at Somerset that uses mostly Minnesota milk. With those numbers in mind, 14+
million pounds of additional milk potential looks very promising. However, the rosy
picture has to be tempered by the following elements of good business:

1) Goat cheese producers are more willing than cow folks to go out 100 to 200
miles and more to pick up product, but farms have to be conveniently laid out
on the route, and milk production has to be of sufficient quantity to justify the
hauler's time and gas.

2) Cheese plants usually want year-round milk supplies, so herd numbers need
to be sufficient to allow for 1/3 of the herd to be dry at any one time of the
year.

3) Some of the survey respondents have never worked with goats before and
would be facing a steep learning curve.

4) Catch 22. Milk producers want to know that there is a sure market for their
milk before they commit to expansion, and cheese plants what to be assured
they will have a steady milk supply before they will commit to goat cheese
production.

On the positive side, three other elements have to be tossed into the mix:

1) There appear to be clusters of potential milk that could be worked into one or
more viable routes, depending on the final destination,

2) Current commercial producers for the three southern plants are looking for
alternative markets for their summer milk, so milk not identified in this grant
is available,

3) Farm Services is conducting a "Homestead Dairy Day" in November, 1999, that
will bring forward more potential milk producers,

The survey identified 18 respondents interested in either making homestead
cheese or contracting for a private label. (Initial contacts were made with several small
cheese plants to ask whether they would be interested in making contract cheese.) Two
survey respondents were interested in soap or lotion production, and two were in the
process of getting cheese makers licenses. Of those latter two, one was setting up his
facility for raw milk feta production (Richland County} for production before the end of
1999. My own facility is included in the survey results (Oneida County). As a part of the
grant, I have received my cheese makers license and will have facilities licensed by the
end of 1999,

2) Research the regional demand for spectalty goat milk cheeses and formulate a
report of potential products, buyers, and market barameters.

This portion of the research was collected by visiting cheese and gift specialty
shops, corresponding with farmers' market organizers, listening to radio and TV ads for
potential customers, researching telephone books, and talking to people who are familiar
with up-scale restaurants in my region. The specific results are going to be of benefit
only to me or to someone else trying to make and market cheese in the area roughly
including Oneida, Vilas, Langlade, and Lincoln Counties. The general method for
collecting market information is included in a document entitled "Developing the
Homestead Goat Cheese Business in Wisconsin" which will be available as part of Year 2
grant work. (See outline at Appendix B}.




A survey of goat milk cheeses sold in my region found a miniscule selection and
only one Wisconsin cheese (Chart @). One deli manager was willing to tell me the
standard markup, which was 35-40% with the higher level at mid-summer when tourist
activity is highest.

Chart 3. A Survey of Goat Milk Cheeses Sold in the Four
County Area (Oneida, Vilas, Langlade, Lincoln) and
Competing Cow Milk Feta

Name of Type Varieties Origin Packaging Price Ranj
Cheese
Madame Soft spread Garlic, black Ontario, Cryovac bubble | $2.99-3.1¢
Chevre pepper, five herb | Canada 5 o0z
Gjetost Hard, whey Standard Norway Plastic wrap, 8 $3.99-5.26
oz cardboard box
Wis, Country Soft spread Plain Bass Lake Soft Cryovac $3.99
Chevre Wisconsin tube 6oz
Saladena Goat | Dry crumble Herb, plain Bresse Bleu, | Heat seal rigid $3.19
Crumbles Watertown bubble 4 oz.
Chavrie Soft spread Plain, basil and | BC via PA Reseal plastic $3.98-4.3¢
roast garlic (French) pyramid 5.3 oz.
Prelude Chevre | Baked en Plain in pastry Cantre Cryovac bag in $7.49
Chaud croute crust Foods, CA cardboard 6 oz.
Chevre de Soft spread Plain, herb French Cryovac tube 4 $3.09-3.36
Bellay ' 0z
Competing Cow Milk Feta
Apetina Chunks in oil | Oil and herb Domestic Faceted jar $3.99
10.5 oz
Store Brand Crumbles Plain Unknown Deli cup 4 oz. $1.95
Store Brand Cube Plain Unknown Cryovac 8 oz. $3.09
Athenos Crumbles Basil and dried Churny Heat seal rigid | $2.39-2.46
tomato, garlic and bubble pack 4
herb 0z
Athenos Chunk Plain, basil and Churny Cryovac 4 oz $3.99-3.7¢
tomato, garlic and
herb
Odyssey Chunks in oil | Plain, tomato and | Unknown Faceted jar 8 $2.79
basil 0Z
Store Brand Chunks in oil | Plain, red pepper | Unknown Plain jar 10.5 oz | $3.79

A number of Wisconsin goat milk cheeses could be marketed in the north-central
region, but are not. There are two possible reasons: 1) The market has not been
researched yet by the southern companies, or 2) Expected sales would be too small
compared to other markets the companies have targeted. Those companies are Mont
Chevre' at Bellmont, Bresse Bleu at Watertown, and Southwest Goat Coop at Mt.
Sterling. They make a range of goat cheeses from semi-soft slicing cheeses to fresh
chevre varieties, and some are similar to the out-of-state imports.



3) Formulate two or three basic products that will be consistent with the maricet
research results.

Getting approved equipment in place has been my biggest challenge concerning
this objective. In mid-August, the plant is still not licensed. Recommendations for
making the process move more quickly and smoothly will be part of the "Developing the
Homestead Cheese Business..." document. It would have been impossible for me to set
up my prototype plant without funding from this grant. Some equipment was attained
through leases, and the rest is being paid for out of my salary as grant manager. Year 2
will see fulfillment of this objective.

Even though I wasn't busy making cheese, I was busy researching my options. In
November, I attended a two-day seminar on Semi-Soft and Monastery Cheeses” offered by
the UW-Madison Center for Dairy Research. It was an opportunity to network with other
cheese makers on their suggestions for appropriate products.

During the Wisconsin State Fair I manage the Wisconsin Goat Products Booth in
the Ag Products Building. Records of sales for 1999 suggest that flavor varieties of fresh,
high moisture cheeses are in more demand than semi-soft (Jack, Cheddar) or surface
ripened cheeses (Camembert, brie). The greatest demand was for fresh chevre in an oil
and herb marinade.

4) Acquaint the public and media with our regionally produced cheeses, and
create an awareness of the value of goat milk products.

I am an avid promoter of goats and goat milk products and take any opportunity I
can to speak to audiences on the topic. Clippings, where available, are collected in
Appendix C. The following media and outreach events took place during the past 12
months:

* Wisconsin State Fair Dairy Goat Products Booth--11 days of face-to-face promotion
(August 1998).

* Radio interview with ag reporter, Jay Rudolph, (station?) in Fond du Lac (August).

* Radio interview with Bob Meyer, Goetz Radio Service, Marshfield (August).

¢ Sent news releases to Wisconsin State Farmer and Country Today about the survey.,
Both publications printed the article (August).
Local newspapers announce Bredesen as ADD Grant recipient (August).

* Contacted 40 UW-Extension agents with information about the grant work
(September)

* Sent news release to Agri-View about the survey {September).

* Was interviewed and quoted in Wisconsin Trails in a feature story on the goat industry
in Wisconsin (September-October issue).

¢ Was interviewed by Country Today for a feature story (October}

» Featured in Rhinelander Daily News Sunday edition (November).

* Presentation to Walworth County Dairy Goat Association on Alternative Incomes With
Dairy Goats {February).

¢ Was featured in Vilas News Review story about receiving a cheese maker license
(February).

* Acted as judges assistant at the Wisconsin Cheese Makers Association National
Competition and was interviewed by a Green Bay radio person (? Station) (February).

* Was quoted in a Farming Today article on goat dairying as a new niche (March).

* Featured in Antigo Daily Journal story about cheese malker license and apprenticeship
at Antigo cheese plant (April).
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* Peatured in Agri-View with front page photo and full page feature inside (April).

e Media features have lead to drop-in visitors touring the farm (all year).

¢ 1999 Wisconsin State Fair included 11 days of promotion again in the Wisconsin
Goat Products Booth, as well as a daily product demonstration on the stage. I also
had a good conversation with Joe Tregoening about his interest in helping promote
homestead cheese production in the state, and a brief talk with Tommy Thompson to
thank him for supporting the ADD Grant program (August 1999).

One of the requests that came most often from goat owners was for information on
alternative income ideas. In response, I produced "Alternative Incomes With Dairy Goats,"
which is currently undergoing DATCP scrutiny. (Appendix D)

Project Results and Conclusions

The grant project results met my original expectations in respect to creating
much-needed baseline information about goat milk and its availability in Northern
Wisconsin. I expect that the surveying will continue as long as media attention and
word-of-mouth continue. My hope is to someday have a state-wide map of goat milk
capacity and production statistics similar to what the cow people have always had.

The grant project results fell short of my expectations in respect to developing and
marketing regional cheeses. As I have already mentioned, equipment problems have held
up my progress in that area. Ilook forward to making up for lost time in Year 2 and
expect that there will be several regional cheeses developed before the end of the grant. A
positive outcome of my equipment problem is that Acme Equipment in Madison now has
experience and new design information for making a small {100 gal.} batch pasteurizer.
We have spent a great deal of time and money getting the equipment to meet both
industry standards and my needs as a homestead operator.

From my survey results and general observations, I form the following

conclusions:

e Sectting up a homestead cheese operation is time-consuming and capital
intensive. It can be a viable family business only if the operator has the right
combination of enthusiasm, energy, business sense, curiosity, moral support,
financial assistance, and luck.

« There is enough potential milk production to support a northern goat cheese
industry, but the producers that are currently identified are too far apart and
too unorganized for anything to happen in the near future. Iwould predict
three to four years of concentrated effort by at least two people working full
time to pull milk producers and cheese plants into a cohesive business. The
guestions are: Who are those people, and when can they start?

o Northern Wisconsin needs a network developed to cooperatively market
available mitk,

¢ A large number of goat people want to increase the number of animals they are
milking, but they don't have the foggiest idea what the State requires for
commercial operation. Education is badly needed.

¢ Several goat people want to make homestead cheeses, but they don't have the
foggiest idea what is legal and what is not. More education is badly needed.

s QGoat people want statistics about milk and cheese production, numbers of
animals, locations of farms, etc., and it isn't available through the State.



¢ In areas where several producers are clustered, a private-label contract with an
area cheese plant would be a reasonable alternative to a homestead cheese
operation,

e In areas where potential producers are not clustered, a homestead cheese
operation would be worth researching,

¢ Milk production, no matter how well managed, will not keep a goat farm in the
black if there is not a meat market developed at the same time. Research is
critically needed on market potential for goat meat.

The Impact on Wisconsin Agriculture and the Family
Farm

Farming in Wisconsin seems to be dividing itself down the middle, with massive
industrial farms on one side and homestead direct-to-market farms on the other. The
former depends on quantity and standardization of the final product, while the latter
depends on quality and attention to details that make the product unique. As our small
cow dairies feel the pinch of competing with industrial farms, more and more operators
will be looking for alternatives that will make the best use of their facilities and return a
larger margin on their investments. Goat milk cheeses have traditionally been a
homestead product because they are considered “artisinal cheeses", and in both Europe
and the United States, are considered high margin items.

This project lays down the basis for much needed statistics on milk availability,
provides public information on alternative incomes with dairy goats, and presents a
prototype homestead cheese operation for others to view. With every answer that is
found, more questions are asked. I fully expect that this grant will lead to others grants,
and each will bring us closer to realizing a fuller potential for agriculture in northern
Wisconsin.
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Appendix A:

8.

9.

ADD Survey: Potential Goat Milk Production

. Do you have dairy goats? Name

Yes No (goto 5)

Address

How many does milking now?

. How many potential milkers by spring?

Phone

. What do you do with the milk now?

Home use eMail-

Private fluid sales
Private sale of cheese
Pet milk sales

Raise pigs/calves/etc.
Other

If you had the opportunity to sell goat milk commercially, would you?
Yes No (go to 10)

Where would you like to see your milk used commercially?
By a cheese plant (Grade B)
As Grade A fluid sales
Under my own cheese/product label, produced by someone else

1 would be interested in making my own cheese/ product

Other

If you had a commercial milk outlet, how big would you want to get? How many milkers?

If you had a commercial milk outlet, how soon could you begin shipping milk?

What would you have to do to your present facility to make it suitable for a commercial

operation?

Ready to go as it is
Add equipment only (bulk tank, sinks, pipeline, etc.)
Moderate remodeling of current facility
Build a milk house and/or parlor
Major building required
Can not be made suitable

10. Can you give me names of other goat owners in your area whom you think might benefit
from being included in the survey process?

Return Survey to:

Sara T. Bredesen

7253 Hwy 45 N

Three Lakes, W1 54562



Appendix B:

Outline for "Developing the Homestead Goat
Cheese Business in Wisconsin"

L
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Introduction
A. Differences between goat business and cow business
B. Keeping it simple
The Market
A. Where is it?
1. Determining the area
2. Determining the potential volume
B. What do people want?
1. What is out there now?
2. What am I going to provide?
C. What method am I going to use to sell?
1. Wholesale options
2. Retail options
Producing milk
A. Legal requirements
B. Equipment needs
Producing the cheese
A. Homestead production
1. Training
2. Licensing
B. Contract private label
C. Options for whey disposal
Packaging/labeling options
A. Legal requirements
B. Equipment needs
Helpful resources




APPENDIX C

Alternative Incomes With Dairy Goats
(Wisconsin 1999-2000)

by Sara T. Bredesen

in conjunction with
Wisconsin Department of Agriculture,
Trade and Consumer Protection
Division of Marketing - ADD



Alternative Incomes With Dairy Goats
(Wisconsin 1999-2000)

Asking the Questions First

Some of us have had dairy goats for ever and want to look into new ways to
extend our incomes using the animals, and others are looking at their first purchase and
want to know what they are gefting into. Whatever situation you are in, the following
information is based on research, current information (1999) and nearly 20 years
experience with dairy goats. The object of this pamphlet is to share ideas that have been
used successfully by others, and to warn of some of the pitfalls.

The first step is to ask a series of questions that will help you determine where
you are going and what kind of income you are realistically aiming for.

What do I want to be when I grow up?
In other words, how many animals do I want to support and how much money do I want
to make with them? Here are some broad categories:
o Iam independently wealthy and love my goats more than life itself, and I don’t care a
hoot about getting money back from them,
I want a hobby farm with just enough income to pay some of the feed bills.
¢ I want a hobby farm with a profit.
I am working seriously toward developing a goat business but plan to keep my second
job.
I want to have a dairy goat business (and file taxes accordingly), so I need enough
income for my animals to support me.



What do my animals really cost?

Once you have identified with one of the categories above, the next step is to
calculate your current costs or your expected costs. If it applies, be sure to include DHI
test, advertising, semen tank charging, registration fees, etc., to your list of expenses. If
you don't have any goats at this time, you will have the initial cost of purchasing
livestock, basic equipment, housing, fencing and feed. The resource guide at the end of
this brochure includes books that will lead you through the steps of getting your first goat
and calculating expected costs.

Following is a sample breakdown of 12 months of expenses on a farm that has 35
goats, including milkers, bucks and kids.

Advertising 66
Breeding Fees 150
Contract Labor 430
Dues and Subscriptions 36
Show entries 191
Feed and Grain 6,750
New Livestock 120
Office (postage, printing) 52
Accounting 175
Building Repairs 160
Supplies 875
Telephone 166
Trailer Repair 130
Business meals 42
Utilities 245
Veterinary 445
Total $10,033

If the net expense of $10,033 is divided by 45, the cost per animal is $222.96.
Fewer animals means fewer expenses over-all, but not necessarily a lower per animal
cost. If you don’t have animals yet, now is a good time to research the information as it
applies to where you live. Call the feed mill, hay dealer and veterinarian you will be
working with, and find out what your costs will be for the basics. Once you have an idea
how much your animals cost, it will be easier to calculate how much income you need to
meet your goals. Now it is time to look at the alternatives.

Where do I look for potential income?

Potential income is hidden in three places:
1. The animal, as it stands
2. The by-products of the animal
3. Your talents as they relate to the animal
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Alternatives and Income Potential

The Animal as it stands

The most obvious income with dairy goats is to sell the animal itself. If you love
your animals, as most do, the dilemma is to decide which to sell and which to keep. In
any case, the sale of a goat can go several ways: As a milker, for meat, for breeding
stock, as a pack animal, for research, or for a pet.

Milk: There are milk goats...and then there are milk goats. If you are trying to
sell kids or adults as milkers, you must keep accurate production records and have
animals with body and mammary capacity to indicate good milkability. You might be
able to sell the ho-hum backyard bag-bumper for $65, but it will take better quality to ask
the $150 to $400 that can be earned on a quality animal. Each year young stock is
purchased for export to foreign countries, and buyers will pay from $200 to $400 for kids
whose dams and grand-dams have superior milk records. You can get hooked up with an
exporter by contracting a member of The Wisconsin Dairy Goat Association.

Meat (Chevon): According to Lyle Roe of Wisconsin's Equity Livestock
Auction, prices on meat goats fluctuate wildly during the year because the supply
fluctuates wildly during the year. Through the auction, the lowest prices are on 2-day to
2-week-old kids which are $2-5 a head. Cull does, whethers and bucks in good condition
run $35-45 a head but drop in price if they are in fair to poor condition. Meat kids from
50 to 100 pounds go at $.55-%.60 a pound for most of the year but can get as low as $.35
and as high as $.80 as the demand fluctuates. Young kids between 18 and 30 pounds sell
best a few weeks before the Orthodox Easter at a high of $1.20 a pound, but generally run
$10 to $12 a head (8.55/Ib.) at other times of the year. Roe suggests contacting Equity to
check prices before bringing in animals, or to ask about upcoming goat and lamb pools
when larger numbers are sold over the internet to on-line buyers. (Equity Livestock
Auction, Baraboo, 1-800-356-9322),

Meat animals can also be sold from the farm if sold on the hoof. Prices vary
according to your area of the state and the quality of the animal. Selling prepared meat
off the farm or at a farmer's market has a whole set of state requirements to be
considered. Two publications from the Wisconsin Department of Agriculture, Trade and
Consumer Protection (WDATCP) are of importance: "Wisconsin Food Safety
Regulations For Small Food Processing Facilities & Farmers Market Vendors," and
"Licensing and Regulation of the Direct Marketer (Farmers Market Vendors, Persons
Seeking Value-added Sales, and Small Food Processors).” Calculate the amount of feed
that you have put into an animal, add something for your time and care, and set a price
that is more than you would get at auction.

Breeding Stock: To sell breeding stock means that the animal is expected to
produce dependable genetics that will pass along good milk production and sound body
type to the offspring. The Wisconsin Dairy Goat Association and its members are
dedicated to promoting quality dairy goats in the state. Toward that end, the Association
recommends that animals that do not meet breed standards or are not structurally sound
not be advertised as breeding stock. Having said that, show animals can range from $150
to several thousand dollars, though the normal top in Wisconsin is about $650. Kids are
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at the low end, and adults with proven show records and outstanding pedigrees are at the
top end. Developing a quality herd with market recognition takes a lot of time and
expense. Even then, you are not guaranteed sales. If you want to pursue this avenue,
expect to spend money purchasing top-of-the line stock to begin with, and then spending
more money to campaign them around the show circuit and advertise them heavily.

Pack Goats: Goats are very popular in rugged terrain as sure-footed pack
animals, but Wisconsin hasn't got much rugged terrain and not many pack goat
enthusiasts. Just the same, anyone who has the interest and energy to train a big bodied
whether to dependably carry a loaded pack can get from $150 to $750 per animal for the
effort. Check out John Mionczynski's book The Pack Goat to learn more.

Research: Selling animals as research subjects is often a moral dilemma. The
fact is, it is difficult to advance dairy goat research and veterinary medicine for the
species if there are no animals to work with. If you see fit to sell animals as research
animals, contact a mid-west veterinary school and ask what the needs are, and what
prices are being paid. If you have any qualms, also ask what type of research is being
done. Past prices paid for goats have been from $65 to $200, depending on age and
availability.

Pets: Everyone would love to pawn off all those extra spring kids as pets.
Unfortunately, the neighborhood can get flooded pretty fast. Don't expect fo get more
than meat prices for a pet. The same with "brushers," or non-milking animals used for
cleaning up brambles and brush overgrowth. A recent story from the West Coast
featured a woman who rented herself and herd of goats out for roadside brush clearing. It
would be a unique source of income in Wisconsin, and one I have not researched
seriously.

The by-products

Milk for Human Consumption
It is legal in the State of Wisconsin to sell raw milk from the farm for human
consumption, but there are a number of "ifs" that must be understood. Milk can be sold
from the farm:
If the sales are incidental
If the milk meets Grade A standards
If the buyer provides his or her own sanitized container
If you are willing to accept liability

Rules and regulations for this section come from what is referred to as ATCP 97,
which is part of the Wisconsin State Statutes concerning food safety. A copy of Chapter
97 is available through your regional State Department of Ag office. Another good
Chapter to request is ATCP 60, which are rules for dairy farms.

According to a spokesperson from WDATCP, incidental sales are those where a
buyer stops at the farm “out of the blue" and doesn't come back at a regular (weekly,
daily, etc.) time. There is nothing in the statute that says you can not advertise, but my
contact assures me that a "milk for sale" sign at the barn gate would take the farm sales
out of the realm of "incidental." In place of "milk for sale" signs, I have seen pictures of
goats, or a sign that says there are dairy goats on the property.

5



ATCP 97 says that the milk has to meet Grade A standards, but don't try to
promote yours as "Grade A" milk without the proper licenses. The fine could hurt.

Grade A standards include:

® No visible adulteration or oders

NO drug residue, pesticides, or toxic substances

A bacteria or "plate loop" count of less than 100,000/ml
A somatic cell count of less than 1,000,000/ml

An approved water supply and clean environment for collection and processing of
the milk

e & & o

The buyer not only has to provide his or her own container, but also has to sanitize it
"in a manner comparabie to the sanitizing of the utensils used in the production of milk
by the producer."

Obviously, the Department of Ag doesn't make it easy to meet the letter of the law.
The infent of the law is to provide wholesome, fresh goat milk in sanitary containers,
from healthy animals that were milked in clean surroundings. The last point to consider
if you want to sell goat milk from the farm is that of lability. Litigation, whether
deserved or frivolous, can be costly to you and really bad publicity for Wisconsin's dairy
goat industry. Consider your options--and your potential milk customers--carefully. The
going price for farm sales of goat milk in the state run from $6 to $10 a gallon.

Milk For Pet Foods

Goat milk has long been recognized as a superior replacement feed for other
breeds of animals (not to mention people) because of its high level of digestibility.
Calves and lambs rarely scour on goat milk, and documented sales have been made for
every kind of baby from elephants to elk. If your area veterinarians know that goat milk
is available, you will probably get calls from puppy, elk, llama and cat breeders. Be sure
the area Department of Natural Resources folks know you have milk available for
orphaned fawns and raccoons. If you choose to sell pet milk, Wisconsin wants you to
pay sales tax, but you can advertise it anywhere you want and get from $1 to $6 a gallon
for your efforts. There is a question as to when you need to apply for a retail sales
license. Check with the Trade part of the Wisconsin Department of Ag, Trade and
Consumer Protection for particulars.

A good business can be made of feeding your own livestock with goat milk and
selling the finished critters at healthy "milk-fed" prices. At a time when pork prices were
in the basement, mine went for $1.30 a pound hanging weight. Other meat animals that
grow well on goat milk include rabbits, chickens, calves and lambs. Contract heifer
raising may also be an alternative income if you have the facilities and management
techniques and live relatively close to a cow dairy.

If you choose to sell meat animals you have raised, the state is particular about
you either selling them on the hoof, or having them processed in a licensed plant. Check
out the two WDATCP publications, "Wisconsin Food Safety Regulations For Small
Food Pracessing Facilities & Farmers Market Vendors,"” and “Licensing and Regulation
of the Direct Marketer (Farmers Market Ve endors, Persons Seeking Value-added Sales,

6




and Small Food Processors).”

Milk for Cheese

The sad fact is, Wisconsin's goat cheese plants will not be taking on new
producers until their current producers have grown as large as they want to get.
Discussion is underway for small cheese plants in several parts of the state to do contract
production, but the business is in its very earliest stages. Don't expect to be able to sell
milk to a cheese plant just because you want to. If, by some tremendous stroke of
luck, you find yourself in a position to have guaranteed sales to a cheese plant, get a
copy of ATCP-60 and go over it carefully with your area WDATCP inspector. He or she
is the one who will keep you on the right track toward licensing. Current Grade B milk
prices run from $22 to $36 cwt (a "hundred weight"), depending on cleanliness of the
product, time of year it is produced, and level of solids in the milk,

If you have an interest in making your own cheese, you are among a growing
number of Wisconsin goat and cow milk producers who are looking at ways to increase
the value of their milk. Whether you sell to your neighbor or to a chain of grocery stores,
the cheese has to be made in a licensed plant by a licensed cheese maker. Wisconsin is
very serious about maintaining its reputation as a producer of wholesome, safe, quality
cheeses, and there is no room for accidents. Because of that, the process for becoming a
cheese maker and setting up your own licensed plant are stringent.

At the present time a cheese makers license requires one of the following:

¢ A dairy degree at an approved four-year university or college, plus six month

apprenticeship as a cheese maker

¢ 18 months experience in a cheese plant with at least one month working directly

with cheese making

¢ 12 month experience in a cheese plant with the one-month cheese making

requirement, plus one of the following: 1) cheese technology short-course

through UW-Madison, 2) associate dairy degree, or 3) equivalent short course or
degree work at another higher education institute.

After meeting the requirements, there are two licensing exams: One as a milk
sampler/hauler, and one for the cheese maker license. Two documents are suggested to
help you make decisions about homestead cheese production. The first is Considerations
Jor Potential Farmstead Cheesemakers by Bill Wendorff , Department of Food Science,
UW-Madison. The second is ATCP-80 - Dairy Planis.

There is an option to making your own cheese on the farm. It can also be produced
with your milk on a contract basis through an existing cheese plant. In that case, the only
license you need is a producer's license for milking the goats. When it comes time {o
market the cheese you will need a vendor's license which is available through WDATCP.
Contract production of cheese means that you hire a cheese plant to make your cheese,
using milk you provide, then you take the cheese home when it is ready. It may be
possible to work out a marketing program with the cheese plant, and the cheese maker
will probably work with you to develop the type of cheese that suits you. Three problems
may arise: 1) You have to figure out how to get your milk to the plant, 2) The most
convenient cheese plant may have vats too big for you to fill with milk, 3) You may have
trouble fitting into a full production schedule during the flush summer months when you
have the most milk.




Goat milk cheeses are currently selling for $6 to $12 a pound in Wisconsin. Grocery
stores take a mark-up of 35 to 150%, so direct sale to the consumer could put that profit
in your pocket. Be aware. Tt takes a lot of work to be all things to all people. If you are
planning to manage the animals, get the cheese made, direct the marketing, deliver the
cheese, keep the records, and make the coffee, you might be biting off more than you can
chew. Keep your sanity in mind when analyzing this option.

Lotions and Soaps
Goat milk makes wonderful lotions and soaps, but it doesn't use very much milk

to get to the final product. Because it is not eaten, the Food Safety part of DATCP is not
involved. However, vender licenses and sales tax are your responsibility. The Federal
Food and Drug Administration has jurisdiction if the product is sold across state lines, or
if the ingredients are brought in over state lines. A spokesperson from the Green Bay
office explained that there are few regulations on cosmetics and soaps, and they have
mainly to do with prohibiting dangerous ingredients and labeling properly. Registration
of a manufacturer is voluntary. Check online at www.fda.gov for the latest on registration,
as well as all you need to know about labeling and ingredients,

Manure

Believe it or not, what you pitch onto the pile can earn you money. The Three
Lakes, WI, Boy Scout troop averaged $200 a year in donations off of the local goat herd
manure. They cleaned the small pens each year and advertised "Garden Gold" on grocery
story bulletin boards and the local public radio station. Gardeners were happy to dig their
own compost and leave money in a bucket by the manure pile. Goat manure is not as hot
as cow or horse manure and breaks down more quickly because of its pelleted form. It
also carries fewer weed seeds because of the efficient digestion of a goat. The Three
Lakes project was as simple as possible. With proper composting, packaging and
marketing, goat manure could make a nice little side income for a farmer.

Your Talents or "Offshoot Income"

Dairy goats are still fairly uncommon farm animals in Wisconsin and draw public
attention easily, Fortunately, they are also friendly, energetic and photogenic. Here are a
few more places that you can earn extra income using both the goat and your experiences
raising them;

e Petting Zoo. You may not want the liability and long hours of setting up your own
petting zoo, but you might iease animals to an area petting zoo or arrange to board
someone else's animals over the winter when their business is on vacation. There are
also a number of summer camps that will lease pet farm animals and return them
when youngsters leave in the fall. $25 to $50 a head is normal.

o Herd research. Let area animal science schools know that your herd is available for
research projects. This is not the same as selling an animal to a research program
where it might be sacrificed for the project. This is more likely to be part of a large-
scale study of feed additives, nutrient needs, disease prevention programs, long-term
breeding studies, etc. You will be asked to maintain a rigid management practice,
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then record the results. Payment is either on a straight contract basis, or expenses
plus a fee.

e Writing articles for publication. If you are a journalist or have a talent with art or
cartoons, farm and dairy goat publications are looking for your work. Payment is by
the column inch or piece and is determined by the publication.

e Product testing. All new products need guinea pigs to try them out. The trick is to
find out who is attempting to market a new product in your area and volunteer to be
the local "example." Dairy and agriculture trade magazines usually have a "new
products” section that can offer a lead. While the returns might not be monetary, you
might end with a barn furnished with free stuff.

e Speakers forum. Take your kids on the road visiting schools and telling about dairy
goats and goat products. A lot of goat people do it for free, but there is nothing that
says you can't ask for a fee. Of course, you have to make it a worthwhile, organized
program, and you have to advertise through area schools, libraries and community
service organizations, Presenters get from $25 to $250 an hour, depending on the
audience and the sophistication of the program.

e Grant income for research. There are any number of topics needing serious research
to further the potential of dairy goats in Wisconsin. Supervising a grant is the same
as having a paying job, but you do it in your own home and on your own time. The
topic has to be of serious value to Wisconsin agriculture, and you have to compete for
the available money. Contact WDATCP for a list of grant programs.

Sara T. Bredesen operates Buckwheat Acres Goat Dairy in Three Lakes, W1, where she mainfains
a herd of about 100 dairy goats of all breeds for milk and commercial cheese production. She is a board
member of the Wisconsin Dairy Goat Association and operates the Wisconsin Goat Products Booth af the
Wisconsin State Fair, where Wisconsin goat milk cheeses are featured. This publication is the result of
research carvied out as part of an Agricultural Diversification and Development Grant from the WDATCP-
Marketing - ADD program. For more information, contact Sara af 7253 Hwy 45 N, Three Lakes, Wi
54562, or e-mail: bkwhi@newnorth.net.



Helpful Resources:

Books and Publications

Cheesemaking Made Easy by Ricki and Robert Carrol (Storey Communications, Inc.,
Schoolhouse Road, Pownal, VT 05261) Simple step-by-step instructions on making 60
soft and hard cheeses with both cow's and goat's milk.

Considerations for Potential Farmstead Cheesemakers by W. W. Wendorff
(Department of Food Science, University of Wisconsin-Madison, Madison, WI 53706) 4
pamphlet designed to help with ithe decision-making process.

Dairy Goat Journal (P.O. Box 10, Lake Mills, WI 53551) Newspaper published 10
times a year with timely arficles on health, beginner info and commercial producer
Seatures.

Goat Health Handbook by Thomas R. Thedford, DVM (Winrock International Livestock
Research Training Center, Petit Jean Mountain, Morrilton, AK 72110) Diagnosing and
treating goat diseases in understandable language.

Goat Husbandry by David Mackenzie (4% edition by Faber and Faber, Boston, available
through book stores). Excellent information from start to finish, but intended for the
more advanced goat person.

Raising Milk Goats Successfully by Gail Damerow (Williamson Publishing Company,
Church Hill Road, Charlotte, VT 05445) One of the easier sources of information on
care and feeding of dairy goats.

Raising Milk Goats the Modern Way by Jerry Belanger (Garden Way Publishing,
Schoolhouse Road, Pownal, VT 05261) One of the standards on goat raising, aimed at
the do-it-yourselfer.

The Pack Goat by John Mionczynski (Pruett Publishing Co., 2928 Pearl St., Boulder, Co
80301) The original source on selecting and training pack goats.

USDA Goat Extension Handbook by George Haenlein and Donald L. Ace, editors
(Extension Service-USDA, Washington, DC) Chapters on breeds, health, housing,
kidding, efc., in a three-ring binder.

Your Goats: A Kid's Guide to Raising and Showing by Gail Damerow (Storey

Communications, Inc., Schoolhouse Road, Pownal, VT 05261) Basics on choosing,
caring for and showing goats. Written for kids, but great for beginning adults.
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Catalogs

Caprine Supply
913-585-1191
www.caprinesupply.com
33001 West 83" St.
P.O.BoxY

DeSoto, KS 66018

Hoegger Supply Company
1-800-221-4628

160 Providence Road
Fayettevillle, GA 30215

Nasco

1-800-558-9595

e-mail: info@nascofa.com

901 Janesville Ave

Fort Atkinson, W1 53538-0901

New England Cheesemaking Supply
413-628-3808

e-mail: info@cheesemaking.com
85 Main St.

Ashfield, MA 01330

Premier Fencing Systems
1-800-282-6631

e-mail: premier@se-iowa.net
2031 300" St.

Washington, TA 52353
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Published in Country Today and
For more information, contact Wis. State Farmer
Sara T.Bredesen
(715)546-3735

Goat Milk Producers Sought For Study

Potential goat milk producers across the northern half of Wisconsin are being targeted in a
new research project funded through the Agricultural Development and Diversification Grant
program of the Wisconsin Department of Agriculture, Trade, and Consumer Protection.

Using telephone and mail surveys, project researcher, Sara Bredesen of Three Lakes, WI,
hopes to develop a list of dairy goat owners who would have an interest in producing milk
commercially.

“The goat cheese industry in the United States is a booming business, and Wisconsin goat
milk producers are reaping the benefits...but only if you live in the southern part of the state where
the existing cheese plants are located,” Bredesen explained. “T would like to find out whether
there is a potential supply of northern goat milk that might support cheese production outside of
the area that is already serviced.”

Bredesen is seeking names and addresses of people who have dairy goats and live north of
a line from Onalaska through Appleton. “I get a few phone calls every week from people who
want to know what they can do with their goat milk, and some that have pretty sizeable herds.

Up to this point, there hasn’t been any baseline information to tell us where the milk is, and how
much could be made available for processing,” Bredesen said.

A recent report by WDATCP stated that the estimated total volume of goat milk used
commercially in the U.S. is at 24 million pounds a year. The report goes on to say that the U.S.
imported “523 tons [of goat cheese from France] by 1990, indicating a strong growing demand.
Currently, demand for cheese product is exceeding milk volume.”

Because dairy goats are efficient browsers and are able to produce high quality milk on
marginal quality feed, they are very popular in northern counties of Wisconsin where alfalfa and
protein concentrates are difficult to grow. Goat dairying is also becoming a viable alternative for
small to middle-sized Wisconsin cow dairymen who are unable to compete in a highly competitive
market because of limited barn and pasture capacity. Goats lend themselves to small farms,
requiring 1/5th the floor space of a cow and 1/5th the feed.

“At a time when small cheese plants in Wisconsin are hunting for ways to diversify in
order to stay in business, goat milk cheeses might make an interesting option,” Bredesen said.
“Of course, the milk supply has to be there first.”

Bredesen said that the survey is ten short questions to be conducted over the phone or by
mail. She can be contacted at 7253 Hwy 45N, Three Lakes, WL, 54562, or by phone at (715)
546-3735 ( bkwht@newnorth.net).
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.place ‘to get experience,” Ms.
Bredesen said.

Her formal training is in jour-
nalism, and she became
interested in dairy goats while
doing a story about a farm 20
years ago. “I got hooked on show-
ing and milking them, then got
into serious dairying and an
interest in cheese making,” Ms.

Bredesen explained.

" “The problem that I ran into

was that 1 needed an apprentice- -
ship to get a license, I had to

spend a year in.a ‘commercial

cheese plant, and Antigo was the
. only place within shooting dis-

.tance.” o o

After inferviewing with CEO
John Jacobs and her immediate
supervisor, Matt Dochtermann, .
“she waited nervously to hear
whether there was a job.or not. “I
wasi’t looking for your normal
job at-the cheese plant where I
would learn to hoop cheese and
 hope to be moved fto another
responsibility ever time. I needed
to have exposure to the entire
cheese making business, from
milk micro-biology to mainte-
nance. Even more of a problem
was the fact that I needed TACC
more than they needed me, and 1
had to sell myself as an asset to
the company,” Ms. Bredesen
said, . S

“She came.out of the blue,” -
Jacobs said. “The first time that I
heard about the idea of hiring
Sara as an apprentice, it didn’t
seem too interesting. But then .
she started asking lots of good
questions, so we decided “why
not?” In the long run, I think
we've gained more through her
inquisitiveness than we've given
back” " . )

Jacobs explained that the com-
pany had made a commitment to
research and development but

didn’t have the personnel fo ‘car-
ry out projects. Summer interns
weren’t able to provide the fol-
low-through needed for aged

3

Sara Bredesen and a few friendé._ -
/Cheesemaker who learned
trade here has twist .~
to traditional dairying

“ Cheesemakers -are’ in' long supply at The. Antigo Cheese

.Company, but the newest-one is out of the ordi
to make goat milk cheeses. - lnaryShe wants

e

. ‘Sara Bredesen, Three Lakes reéentl roceived

. :Sara Bre . v received her cheese-
maker’s license from the Wisconsin Department of rA; :%;S:r
completing the.required Cheese Technology Short Course in

Madison, a one-year apprenticeshi :
exams. ne:y. pprenticeship at th§ Antigo plant and two

1 “I know it’s kind of strange to have a goat cheesemaker at a |

company that specializes in cow. cheeses, but Antigo is the right
: See Dairy Page 13 | l N

cheeses.
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Dairy prices getting your goat?
Goat dairy

agricultural niche

by Kellie Speflman
News Publishing Company

hy do people milk
goats? Sara Bredeson
of Three Lakes, and the
contact person for the Wisconsin
Dairy Goat Association, says first
and foremost, the goat dairy
industry is driven by the product’s
distinctive flavor. Goat milk pro-
duces cheeses that are a little more
tangy than cheeses from cow milk.
A number of producers have
discovered what is a small but
growing niche. The demdnd for
goat’s milk is acwally growing,
though industry ‘watchers caution -
that it should-not grow too fast.
Right now, there aren't enough
plants to process all the milk that
is being produced, )
“Goat cheese has a more severe
flavor. You can almost eall it
astringent,” Bredesen said, Some
of the finer goat cheeses have their

origins in France, Bredesen said,.
She sald the French liked the
harsher flavor better,

The second reason goats are
milked is for the nutritional value,
according to Bredesen, Goat milk
is more digestible for some
because'it has smaller fat particles
and 1ts protein chains are smaller.
-Bhe sald peopte that believe they
are "lactose intolerant may just
have trouble digesting the larger
protein chains in cow mitk.

“In the late 18005 and carly
1900s, it was common for a doctor
to advise families with a colicky
baby to go out and get a goat "
Bredesen explained.

At present, there is no distribu-

tor of fluid goat's mitk ér yougurt, »

but the potential is there; .
But for two farmers just north of
Black Earth, there are a couple
more reasons for milking goats,
Donna Huntington has had
goats on her family’s farm for 26

S : .
Klds are born in the spring, and with them co

AR,

years, She said the family got its
first two goals from one of her
daughter’s nursery schod! teach.
ers, Ever since then, milking and
caring for the goats has been a
family project,

She said it is a supplemental

income for her, but it js also a
good feeling knowing her farm on
Carter Road is productive.
“I'really like working with the
animals,  fike the hard work and
the challenge. It js
also fun to breed
better geats,”

‘We don’t

their mothers to stop the spread of
the  CAE, capine arthrits
encephilitis. It is a viral disease
kids can get from their mather's
milk, The disease causes hardened
wdders in matuce
goats,

The Huntington

Huntington said, want to get family drinks the
Huntington : goat milk, as well
milks around 40 fhore anlmak as sells it for goat
goats once they producing cheese production,
freshen. For the The milk goes to
most pari, goal unless the Mont Chevre
dairying is season- - . cheese faclory in
al — most goats dry someone 1s Belmont. The fac.
ip in late fall/early tory picks up the
winter. Kids are there lo mitk  from the
born in the spring, rocess tke farm.
and  with them p . , Mont Chevre
comes the milk, milk.... also picks up goat

The goats love
attention, and it's
easy to tell: once
they are petted or
talked to, they begin wagging their
tils. In terms of “temperament,
they are like a cross between a
cow andagog.

Becuase hei closed herd is
rather  small, at around 50,
Huntington names all the animals
and keeps close tabs on their daily
activities. She even has ar jnter-
com between the bam and (he
house,

The intercom helps Hungington

‘1o know when kids are born, She

said on her farm the kids are
immediately “taken away from

—_—

Terry and Dustic Seson milk
250 goats on a year-round
basts. Both the Scsons and the
Huntingtons have milking
mrlares,

milk just around

Goat dairy

spckespersan ‘the comer at the

Termry "and Dustie
Seston farm on
CTH F notth of Black Barth.
Terry Seston milks goats for a
living, What got him started into
goal dairying was an advertise-
ment in a farming magazine ¢all-
ing for goat milk producers,
Within the next month, Seston
will be milking around 250 goats.
That means he will be spending
about three and a ha!f hours in (ke
milking parlor twice a day fairly
soon.
Seston milks year-round, which

. is_uncommon for most goat

dairies. He does this becavse he
gets a higher price for the milk in
the winter. Seston can milk up 1o
ten goats at once in his parlor.
There are three major cheese
plants that buy goat's milk in
Wisconsin, These factories pick

rontinted o6 mao )
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|| - OT:LONG AGQ, the only place you could
find goat cheese, assuming you could find
it at all, was in a few gourimet food shops.
As far as finding it in your neighborhood
grocery store, you might as well have been
shopping for quail eggs.

Bt as America’s (astes have matured; as we've became
more discerning, more broad-minded and less parochial
about what we cat and drink, goat cheese has emerged
from the shadows. A staple in Europe and the Middle East
since antiquity, it first became fashionable on the East and
West coasts, and now is showing up with increasing fre-
¥ quency on restaurant menus, dinner tables and grocery
. shelves here in the Heartland, And while hard data is lack-
ing—the dairy goat industry is not closely tracked the way
the dairy cattle industry is— the “soft” numbers derived
: from an informal survey suggest that American produc-
. tion of goat’s milk virtually doubled from 1989 to 1991,
- and that demand has increased by as much as 50 percent
per year since then. It’s estimated that some 45 million
pounds of it was used to make cheese in 1997.

Wisconsin alone has between 150 and 200 goat
dairies, They in turn supply the needs of some five major
goat checsemakers here. The fargest of these, the
Watertown-based, French-ownted Bresse Bleu, also hap-
pens to be one of the best anywhere. At the 1998 World
Championship Chcese Contest, Bresse Bleu took two
awards in the fresh goat’s milk cheese category: The com-
pany’s Montrachet in oil with herbs and garlic won first
place and its Saladena Provencal, crumbled goat cheese
flavored with thyme, basil and sweet red pepper, won
third place. The cheesemakers of record were John J.
Schunid and Gordon Schmidt, respectively, but as Bresse
Bleu plant manager Kurt Premo explains, it’s really a col-
laborative effort,

“The perception that a single person is responsible
for this cheese or that cheese is not quite right,” he says.
“In fact, there are many people involved all the way down
the line. And a lot of credit goes to our patrons [suppli-
ecs] for providing us with a high-quality product. It all
starts on the farm.”

While goat’s milk can be used to make virtually any
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Between 160 and 200 goat dairies supply the state's five major goat
cheesemakers. The farms are serious operations: The herd at Geno
and Gwen Zimmermann's G&G Double Dairies, Fox Lake, numbers some
600 goats in varying breeds, pictured.

style of cheese, Bresse Bleu specializes in the variety that's
probably most familiar to average consumers: a soft,
sitky-textured, mild but tangy-flavored product that
resembles cream cheese, [t's sold plain or, as in the case of
the award-winners, with various flavorings, and i('s
equally good for dressing up hors d’oeuvres or adding a
touch of elegance to more complicated recipes, The Mon-
trachet in oil and Saladena Pravencal, by the way, aren's
super-specialty items developed expressly for competi-
tion—you can buy them right off the shelf,

And no, goat cheese does not taste “goaty,” any mare
than goat’s mitk does. According to Sarah Bredeson of the
Wiscousin Dairy Goat Association, “It's very hard to tefl
the difference in taste between fresh, cold properly han-
dled goat's milk and whole cow's milk, However, because
of its smakler fat particles and shorter protein chains {the
same qualities that make goat’s milk more casily di-
gestible than cow’s milk], it's more perishable and quick-
er to develop strong flavors, If it’s not properly handled,
it'll taste like the goat walked through it -

Making goat cheese conjures images of wizened,
avuncular Frenchmen who, via a mysterious process of
coaxing, coddling and whispering sweet nothings—the
language of love and all that—work a kind of magic.
Although the making of cheese abways retains a whiff of
the magical, that's abviously not how it happens al Bresse
Bleu. A thoroughly modern, gleamingly sanitary facifity
with 70 head-netted, blue-bootied, white-costumed
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cmployees, it fairly ums with efficiency. Still, by the stan-
dards of the industry, Bresse Blew’s method, while not
strictly "artisanal,>~a tern: that crops up often in discus-
stans of specialty cheese-—is extremely labor-intensive,
“It’s a unique process,” emphasizes Premo. “We use a
minimal amaount of rennet [the enzyme that transforms
milk into cheese], and we use cheesecloth bags instead of
plastic or metal forms for separating the curds and whey,”
The cheesecloth stage is where the handwork comes
in. Following pasteurization and 16 to 20 hours of acidi-
fication {the first step in the milk-to-cheese alchemy), the
thickened slurry is bagged. The cheesecloth bags, each

: E3

It’s mitking time for the Zimmermanns and their herd, Goats are

more efficient milk producers than cows, yielding 8 to 9 percent of their
body weight in milk each day, compated with cows’ 6 to 7 percent,

weighing 60 to 70 pounds, in turn are placed in layers
inside wire baskets. The rows of baskets look a little like
bassinets in a nursery, an analogy emphasized by the fact
that the bags are “changed”—rotated from bottom to
top—cvery {ew hours, ensuring they drain evenly, After
about 12 hours in the “cheese nursery” the liquid whey
hats drained off, leaving behind the semisolid curd. It’s
then cooked, cooled, lightly salted, seasoned as necessary
with herbs ar other flavorings, and packaged for sale,

Bresse Bleu relies on a network of approximately 40

patrons here in Wisconsin to supply it with the raw mate-
rial for its products. These aren’t hobby farms, either, but
serious working dairies, like Gene and Gwen Zimmer-
mann’s operation. Localed a few miles east of Fox Lake,
the Zimmermanns’ G&G Double Dairies has more goats
than most of us have ever seen in one place. There are
floppy-cared Nubians, erect-cared Alpines, tiny-eared La
Manchas, white Saanens, brown Toggenburgs, and vari-
ous crosses thereol, There aec adorable newborn kids,
stolid, matronly does, and yes, a handful of randy bucks.

The Zimmermanns' herd numbers some 600 goats
in all, and they milk 250 to 300 does at any given time, It's

a far cry from the 27 does they milked in 1987, the year ;

Bresse Bleu first tooled up for goat cheese production,
Until a couple of years ago, the Zimmermanns also main-

tained a herd of dairy cattle, but as Gene puts it, “We'll
never milk cows again. Dollarwise and workwise, there

isn’t any reason to.”

He adds, “Milking goats requires more brain power
than back power. Physically, goats are easier to handle
than cattle—but you have to be a little smarter.”

Like cows, goats are milked twice a day, every day. It

takes the Zimmermanns about two hours to milk 250
goats; once a doe is hooked up to the milking machine,

she’s milked in five minutes. And while a goat produces
significantly less milk than a cow, the poal’s efficiency as a
milk producer is significantly higher. According to Zim-
mermann, the average goat produces 8 to 9 percent of its
total body weight in milk per day, with a peak of 12 to 14
percent. That's as much as 16 pounds of milk per day for
a 130-pound doe. The average cow, on the other hand,
produces 6 10 7 percent of its body weight in milk.

Goats are also approximately one-third more effi-
cient at converting a given quantity of feed into a given
quantity of milk than cows are, This comes as no surprise,
really, when you stop to consider that the goat, like its dis-
tant cousin the deer, is & generatist browser rather than a
strict grazer, and therefore better suited to “living off the
land™—an attribute that, along with its thriftiness, hardi-
ness and relative freedom from disease, historically has
endeared it to nomadic herdsmen from Mongolia to
Mozambique. Contrary to the Dogpatch stereotype, how-
evet, goats emphatically do not eat tin cans—although
they have been known to nibble on hanging laundry, just
to determine if it's edible.

Like deer, too, goats left to their own devices breed in
the fall and kid in the spring, which creates an abundance
of milk in spring and summer but a comparative short-
age in late-fall and winter, Because producers and proces-
sors alike benefit from a consistent year-round supply,
progressive goat dairies like the Zimmermanns’ essential-
ly trick Mother Nature by subjecting half of their does to
carefuily controlled periods of artificial light, inducing
estrus in the spring. It's another example of the brain
pawer required 1o run a suecessful goat dairy.

In this same vein, Bresse Bleu's Premo warns that
individuals thinking of starting a goat dairy really need to
do their homework. I's especially important, he notes, to
establish a market before you begin milking. “We get calls
every spring from people who say, “We have goat’s milk—
when can you pick it up? Well, that's not the way it
works, For one thing, you need to milk a migimum of 50
to 75 goats to make it worth our while to pick it up. For
another, we're not, at the moment, taking on any new
goat's milk providers. We're very pleased with the patrons
we have and we want to do everything we can to help
them grow and succeed.”

Like the man said, it all starts on the farm.

Tom Davis is setior editor of Wisconsin Trails.
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Kids Cuddie

The future holds promise
for Wisconsin's goat
industry, of which these
kids at Buckwheat Acres .
are a part. Three Lakes
dairy goat raiserand ¢
licensed cheesemaker
Sara Bredesen sees plenty
of room for goats in Amer-
ica’s Dairyland, She's set-
ting up a protolype godt.
cheesemaking facility at
Buckwheat Acres in Onei-
da County. She also has
state ADD grant to study
potential dairy markets
and get a handle on the
amount of goat milk
across northern Wiscon-

sin. She's finding there’s

a lot of it..

AgitView phoio byJéne Fyksen

Onelda County goat producer
and licensed chessemaker
Sara Bredesen has a state
ADD grant to explore the sup-
ply of goat mik in the north-
arn portion of the state, not
presently serviced by existing
goat processing plants. Also
looking at polential markets,
she sees nothing but oppor-
tunity. Sara Is also In the mid-
_dle of setting up a pilot on-
farm cheesemaking plant.
Shown here are some of the
faces that endear goats to
their owners. Immediately
helow are buck kids Sara
artifically rears for the ethnic
meat markel, At right are
does in the milking parfor, At
bottom right are two of the
bucks used at Sara’s
Buckwheat Acres.

Story and photos
by Jane Fyksen
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Three Lakes

As Jarge as
Wisconsin’s  dairy
industry is, one would
think there’d be plen-
ty of room for a
smaller dairy animal
with a bleat instead of
a moo,

Move over Bossie.
Goats also belong in
iy ; America's Dairyland,
E T maintains Sara
- Bredesen, an Oneida
g ) County dairy goat
producer ard licensed cheesemalker. She’s waging a
campaign for goats to claim their rightful place.in
J¥isconsin's dairy products Jineup.

v, » “The goat cheese industry in the United States is
2 booming business, and Wisconsin goat milk pro-
.@.nﬁm are reaping the benefits - but only if you live
A0 the southern part of the state where the existing
cheese plants are located,” says Sara, whose own

o

Buckwheat Acres is north of Three Lakes, in the
heart of “northwoods” vacation country, neat the
Eagle River chain oflakes. She's trying to find out
whether there's a potential supply of goat milk in the
tiorthern half of the state that might also support
-cheese production.

: mE.m has received an Agricultural Development.
and Diversification (ADD) grant from the state ag
‘department to the tune of $21,082, She's smack in
‘the middle of the project - trying to identify supply
and demand potentials for the dairy goat industry,
particularly in portions of the state not serviced by a
1rio of existing plants,

PR Pt e

~ Idéally, she'd like to see Somie Smaller estab- .

lished cheese plants in the northern portion of the
state diversify into goat milk cheese. However, she
T _ . recognizes that
producers had

pared to take
_matters inte
their
hands - with
“homestead”
cheese produc-
tion. She's set~
ting up a pro-
totype on-farm
cheese-produc-

her own farm
in northeast
Wisconsin,
which she
hopes to have
" up and running
by June.
(Finding huge
potential for
dairy goats in Wisconsin, Sara has also applied for
more ADD grant funding to continue work on this
project for a year beyond the August conclusion of
her existing grant.) '

Sara is still seeking names and addresses of peo~
ple who have dairy goats and live north of a line,
basically from Onalaska (west) through Appleton (in
eastern Wisconsin). I get a few phone cails every
week from people who want to know what they can
do with their goat milk, and some that have pretty
sizable herds. Up to this point, there hasn't been any
beseline information to tell us where the milk is, and
how much could be made available for processing,”
she says. .

Sara cites a recent state ag department report
estimating total volume of goat milk used commer-
cially in the US. at 24 million pounds a year. Even
back in *90, the U.8. was importing 523 tons of goat
cheese from France. Demand for the cheese contin-

oW,

best be pre--

tion facility at

ues to exceed milk volume.
The three “majors” in goat milk processing are
Bresse Bleu at Watertown, Montchevre at Belmont

_ Potential Great for Dairy Goats

_and the Southwest Wisconsin Dairy Goat Co-op at
* Mt. Sterling.

“At a time when smalf cheese plants in Wisconsin
are hunting for ways to diversify in order to stay in
business, goat milk cheese might make an interest-
ing option,” notes Sara,
adding, “Of course, the milk
supply has to be there first.”

She’s finding that it very
well zlready is. Goats are
corning out of the woodwork,
so to speak. There are many
producers who'd like nothing
better than to expand their
numbers and gear up for rilk-
ing, Lack of an outlet for the
milk is holding them back.

Sara also sees huge poten-
tial for new folks to get into
goats, Dairy goats, she notes,
are efficient browsers, able to .
produce high-quality milk on marginal-quality feed.
They're well-suited to northern counties where
prime cow feed is tough to grow. She also sees goat
dairying as a viable alternztive for small to mid-sized
cow dairymen, unable any longer to compete due to
limited barn and land capacity. Goats lend them-

. selves to small farms, requiring one-fifth the floor

space of a cow and one-fifth the feed. The
Bredesens’ Buclwheat Acres is only I5 acres (most-
Iy trees). : o

Sara is a veteran goat rais-
er of 18 years. She and hus-
band Tom became interested
in goats at one of Sara's class
reunions. *Self-sufficiency.
was the rage,” she notes, and .
this former classmate was
telling all about her hobby
farm. Inspired, the Bredesens
decided to acquire a few farm
animals.

“It (the goat end of things)
has gone so far beyond his
plans!™ grins Sara, who's the
farmer in the family. Her hus-
band, she notes, “is a tremen-
dous supporter.” Tom is
director of instruction and
technology for the Three
Lakes school district and was
formerly a grade schoo) prin-
cipal. It was his job that
brought the family to the
northwoods in the first place,
in 1985, from their former
home in southern Wisconsin,
{Sara grew up in rural Beloit,
Tom in Whitelaw, Neither had

a farm haplavrmond Y

The Bredesens have three
children: Kellen, a high
school senior; David, a
sophomore; and Paul, in sev-
enth grade. All three have
shown goats in the past at the
Wisconsin State Fair, and the
boys will be working in the

goat products booth in the ag products building

- there this suramer. (Their mom coordinates the state

fair booth.}

“I always said I was going to marry a farmer,”
says Sara. “I married a teacher instead. So I decided
I had to be a farmer myself to fulfill my life-long
dream.”

Besides tending
goats, Sara works
part-time (ironically
perhaps). in the cow
dairy industry. She
does public relations
work and special
projects for the
Antigo Cheese Co. in
Antigo. Antigo
Cheese was in the
news about five
years ago when the
former plant owner,

Kraft, announced it

was moving out. The
eraployees took over,
wholesaling Italian
cheeses and selling
their own cheeses |
under the “Wisantigo” label.

Setting up her own on-farm cheesemaking facili-
ty is occupying a lot of her time of late. Because of
her location, Sara has never had the opportunity to
ship her milk commercially. “Frustration” is behind
her pursuit of farmstead cheese production.

Extremely dedicated to Wisconsin's goat indus.
ry, Sara says, “I really want other producers, who
really love their goats, to also have the opportunity
to make a business of it.” Thus, she intends to write
how-to booklets on such topics as: Farmstead goat
cheese production, alternative incomes with dairy
goats and setting up 2 goat milk dairy.

In addition to making ¢heese and other retail
dairy products, goat milk is ideal for feeding to
calves and pigs. She knows of other goat producers
who are making soap, hand ¢cream, even salad dress-
ing, Goat milk can also be turned inte fudge and
ceramels and ice cream. Sara is in the middle of
cranberry country; she's hoping to somehow capital-
ize on that. Buckwheat Acres is also ideally located
for direct sales on-a main highway in a heavy tourist
area.
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Eclectic lifestyle |
prouvides great fodder
for story telling

BY TON! TSCHIRKI

How are cheesemaking,
puppetry, storytelling and
parenting retated to dalry
goat firming? For Sara
Bredesen of ‘Three Lakes, al-
most all components of life
are related and cortnected to |

the art and bussiness of rafsing

these urious animals.

“Maybe the reason I like
dalry goats Is because they

are very expressive and they
havé 4 sense of humor,” sald
Bredesen. “They do anything
to solve a problem.”

Just a few miles from the
doymiown Thres Lakes area
s Bredesen's own privale
Qaradfasc'..feafﬁﬁﬁg acollee-
Ll sl aBSdy PUKSp LILLAGIS,
dogs and cats, A tour through
these facilities provides 2
visitor with up close and per-
sonal meetings, especially
with the friendly Szanen
goals that will tug at a sleeve
or snag a plece of paper at
momenis notice. In addition,
the paradise, known as Buck-
wheat Acres, also includes a
miltking parlor and the first
stage of construction for a fu-
ture cheesehouse,

This journey s quite a dif-
ferent roule for a woman
who, by the time she entered
fourth grade, knew she would
be a wrter, .

With extensive experience
as a freelance writer and in
the world of public relations,
this dalry goat farmer and
mother of three has found in-.
spiration and storytsiting
malerial from the anlmals
which graze behind her
home.

“The things I've always
sought are things that allow
me s¢lf-gxpression,” sald

‘Bredesen, “Pretty much all I
do Is about s¢lf-expression.”

Over the years the avenues
through which she expresses
hergelf have changed as her
interests, goals and direction
in life have changed. For the
last 17 years, dairy goats

-have held a significant role in
Bredesen’s daily experiences,
From milking dairy goats 1o’
her siswest endeavor of serv-
Ing as a cheesemaking ap-
prentice, there scem to be no
1imits fof Bredesen.

Although cheesemaking Is
a newly acquired project, the
training demands as much

" focus as docs her storylelling,

puppet mindstry, farming and
family, Yet in the midst of it
the finds ime tn enlav eack

Cal e

cheesemaking to the upcom-
ing storytelling extravaganza,
Tellebration,

Whila she has spent much
of her 2dult life writing, read-
ing and creating stories, the |
art of storyielling has become
another extension of her
literary passlon, For years she
has gathered with other mem-
bers of the Northwoods
Storytelling Gulld to share
tales and published works in .
a celebration of storytelling.

“I've been telling storles

&ll my life,” she said, “This i3

juist a diffecent method of get- -
tingataleout” . . . . .
.; The stage for this tale <pi
ning event {5 the Gateway

cq
. LedgeinLapd o Lakes, In”

DlOrylelting Week, MOV,
15-21, and In honor of Wis-
consin’s Sesquicentennial,
Bredesen and other
Nerthwoods storytellers are
preparing to share historc
storics of communtiiss and
events within the
Northwoods. In preparation
for this presentation Bredesen
researched and examined
many tates and historic
evenls in choosing her special
story. Research Is made -
easier for Bredesen who

* credits reading with provid-

ing her with a wide spectrum
of selections and storyielling
comersiones,

Although many of her
stories are historically in-
spired or based, a good
majority are unknown or
vaguely familiar to audien-
ces, with the exception of her
favorite tale, “Billy Goats
Guulf,” :

For this storytelfer the op-
portunity to gather with
others 1o present a tale offers
a rush of excitement, enter-
tainment and the charce 10
share knowledge. While
visitors often joIn the group,
a smalt core of regulars have
provided the springboard for.
new membees 10 leap fiom.

From the circular seating 1o
the falking stick, the process
fosters sharing art en-
couragement,

FI's intentionally in-
clusive,” sald Bredesen, "“The
talking stick produces con-
vessatlon, it’s intended that
we Inspire each other,”

Yet, in the midst of all
these activities, she has for-

‘mulated a process {o

prioritize and organize -
without forgetting that hee

. family is the golden key that

unlocks alk of life’s gifis.

flibors

a
See Page 2
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Judge Mangerson chosen to help ereate . :
new judieial cowrse, (715) 365:6307.0r
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Animation ks (ha key Jo suocessful

slorytelEng, as demonsirated
Sara B!Egsson. k. For Broqessbr’;

& favorite friand has always been,
Kid, the goal. Bottom, aa Inquish
e nalure and humor are
some of the characlerfsiles
Bredesen eppreciates by her deiry
goals, Many timés these charcters
- ate the hsoldalon and sometimes
of reading, Bredesen has },",;‘,3’* 0{-25'-?32:, {Daty Hews
* 3
taken her own learning les-- bf . L
sons and passed them on to S
the next generation. . .
. “Tihink that reading i§ th
greatest gift a paren(can-
give,” said Bredesen. “First”
toread {0 them then to Inspire
theitt (0 rezd on thelr own.
While there are always
goats 10 feed, puppéis to
mend, siories to write,
evenls ;
chess

st
Th

avallable at Brown Street
Books In Rhinelander, Qer-
den of Readin’ in Three
Lakes, My Sister's Closet 'n
Minocqua and Qlson .
Memorial Library in Bagle
River,





