
D O E S ’  L E A P  

Historically considered a dairy state, Vermont is usually depicted in postcards as fields filled with Holstein 

cows, not with Nubian and Alpine goats. However, in the last decade or so, the demand for dairy products 

from small ruminant animals, such as goats and sheep, has increased dramatically.  

Doesȭ Leap, a goat dairy and cheese-maker based in Bakersfield, is the ultimate example of this boom. The 

farm is a treasure of rolling fields and backwoods that are the home of Kristan Doolan and George 

VanVlaanderen, their two children and some 45 goats.  

Kristan admits that they started the dairy on a whim and learned most things through trial and error.  

!ÌÔÈÏÕÇÈ ÔÈÅ $ÏÏÌÁÎÓ ÈÁÖÅ ÅØÐÅÒÉÍÅÎÔÅÄ ×ÉÔÈ ÒÁÉÓÉÎÇ ÄÉÆÆÅÒÅÎÔ ÁÎÉÍÁÌÓ ÓÉÎÃÅ $ÏÅÓȭ ,ÅÁÐȭÓ ÂÅÇÉÎÎÉÎÇ ÉÎ ÔÈÅ 

ρωωπÓȟ ÄÁÉÒÙ ÇÏÁÔÓ ÈÁÖÅ ÒÅÍÁÉÎÅÄ ÔÈÅ ÄÁÉÒÙȭÓ ÍÁÉÎÓÔÁÙȢ 

This has turned out to be a good idea.  

Ȱ4ÈÅ ÇÒÏ×ÔÈ ÏÆ ÔÈÅ 6ÅÒÍÏÎÔ ÃÈÅÅÓÅ-ÍÁËÉÎÇ ÉÎÄÕÓÔÒÙ ÉÓ ÓÏ ÆÁÓÔ ÎÏ ÏÎÅ ÃÁÎ ËÅÅÐ ÕÐȟȱ ÒÅÍÁÒËÓ %ÌÌÅÎ /ÇÄÅÎȟ 

ÔÈÅ ÃÏÏÒÄÉÎÁÔÏÒ ÏÆ ÔÈÅ 6ÅÒÍÏÎÔ #ÈÅÅÓÅ #ÏÕÎÃÉÌȢ Ȱ)Ô ÉÓ ÏÎÅ ÏÆ ÔÈÅ ÓÔÒÏÎÇÅÓÔ ÇÒÏ×ÉÎÇ ÉÎÄÕÓÔÒÉÅÓ ÉÎ 6ÅÒÍÏÎÔȟ 

×ÉÔÈ ɍÃÈÅÅÓÅ ÍÁËÅÒÓɎ ÈÁÖÉÎÇ ÍÏÒÅ ÄÅÍÁÎÄ ÔÈÁÎ ÔÈÅÙ ÃÁÎ ÓÕÐÐÌÙȢȱ 

The Council, which started in 1997, originally had only five members. Currently, they have over 40 

members, with more joining every year. Though some of the members are larger-scale, a fair share of the 

members are from small family dairies that specialize in farmstead cheese-making.  

The boom in cheese making includes farmstead and artisan cheeses. Goat and sheep cheese is a 6 million 

dollar industry in the state, according to Carol Delaney, former Small Ruminant Dairy Specialist at the Center 

for Sustainable Agriculture at the University of Vermont and now with Northeast Sustainable Agriculture 

Research and Education.   

Despite the growing popularity of goat dairy products, goats pose a special challenge since they are very 

difficult to pasture. 

The land on Doesȭ Leap is well suited to goats, which are mainly browsers and tend to thrive more on rocky 

ledges with trees than they would on flat fields. A goat farmer needs to pay attention to what the herd is 

munching. Allowing goats to browse one spot 

more than once a year (or even in some cases 

every other year) can kill the plant species in 

that territory, since goats have a tendency to 

over-browse.  

Luckily, Kristan and her husband have 130 acres 

of land. Their goats graze between 15 and 20 of 

those acres. This land also includes a 100-acre 

woodlot, which affords some leeway in 

distributing the herd. They use rotational grazing 

with a movable electric fencing system. Kristan 

and George also try growing different and 
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interesting forage crops that appeal to the 

goats. For instance, they recently started 

growing a combination of peas and oats. 

The pasteurizing room is run on heat derived 

from wood on-site.  Trees due to be felled for 

wood are usually browsed by the goats 

beforehand, maximizing the usefulness of the 

trees.  

Kristan and George also have recently begun 

supplanting some farm machinery with draft 

horses for jobs around the farm.  Leftover whey 

from cheese-making is used as supplemental 

food for their pigs.  $ÏÅÓȭ ,ÅÁÐ is the only farm 

around to boast goat-whey-fed pork.   

Ȱ!Î ÉÍÐÏÒÔÁÎÔ ÐÁÒÔ ÏÆ ÓÕÓÔÁÉÎÁÂÉÌÉÔÙ ÉÓ ÔÏ ÍÁËÅ ÉÔ ÉÎÔÅÒÅÓÔÉÎÇȟȱ ÓÁÙÓ +ÒÉÓÔÁÎȢ Ȱ)Ô ÓÈÏÕÌÄ ÂÅ Á ÐÌÅÁÓÕÒÁÂÌÅ 

ÅØÐÅÒÉÅÎÃÅȢȱ  

Overall, Doesȭ Leap is a successful case study in small farm symbiosis, where the animals benefit the land 

and each other. The result is excellent food products that are well-known and loved by local consumers. 

Doesȭ Leap has garnered immense popularity at the Burlington Farmersȭ Market. 

4ÈÉÓ ÙÅÁÒȟ +ÒÉÓÔÁÎ ÁÎÄ 'ÅÏÒÇÅ ÁÒÅ ÅØÐÅÒÉÍÅÎÔÉÎÇ ×ÉÔÈ ÎÅ× ÔÅÃÈÎÉÑÕÅÓ ÏÆ ÐÒÏÄÕÃÔÉÏÎ ÓÕÃÈ ÁÓ ȰÍÉÌËÉÎÇ 

ÔÈÒÏÕÇÈȟȱ ÉÎ ×ÈÉÃÈ Á ÓÍÁÌÌ ÐÅÒÃÅÎÔÁÇÅ ÏÆ ÔÈÅ ÇÏÁÔÓ ×ÉÌÌ ÃÏÎÔÉÎÕÅ ÂÅÉÎÇ ÍÉÌËÅÄ ÆÏÒ Á ÐÅÒÉÏÄ ÏÆ ÏÎÅ ÔÏ Ô×Ï 

years instead of drying out at the end of the traditional milking season. This method allows a reduction in 

the stress of breeding and birthing for the goats and enables year-round production of their cheese. This 

increased production can satisfy some of the rising demand for $ÏÅÓȭ ,ÅÁÐ cheeses, which include Chevre 

(both plain and herbed), Feta, Trappist (a raw milk hard cheese) and a Camembert-type named Caprella.  

Additionally, they have started making tasty bottled kefir to diversify their dairy products. 

&ÉÎÁÌÌÙȟ +ÒÉÓÔÁÎ ÁÎÄ 'ÅÏÒÇÅȭÓ ÂÕÓÉÎÅÓÓ ÍÏÄÅÌ ÅÍÐÈÁÓÉÚÅÓ ÃÏÍÍÕÎÉÔÙ-oriented distribution.  Many popular 

ÄÉÓÔÒÉÂÕÔÏÒÓ ÉÎ ÔÈÅ "ÕÒÌÉÎÇÔÏÎ ÁÒÅÁ ÏÆÆÅÒ $ÏÅÓȭ ,ÅÁÐ ÐÒÏÄÕÃÔÓȟ ÁÎÄ Á ÌÏÔ ÏÆ $ÏÅÓȭ ,ÅÁÐȭÓ sales are facilitated 

through their stand at the Burlington Farmersȭ Market.  Kristan and George also run a CSA, which is unusual 

for a dairy and could signify an emerging trend in farmstead cheese distribution.  

Delaney notes that the success of Doesȭ Leap is indeed indicative of a trend in expansion of in-state goat 

dairies and demand for goat cheese. ȱThere seems to be much room for more Vermont goat cheese to be 

ÓÏÌÄ ×ÉÔÈ ÄÅÍÁÎÄ ÓÕÐÐÏÒÔÉÎÇ Á ÇÏÏÄ ÐÒÉÃÅȟȱ ÓÁÙÓ $ÅÌÁÎÅÙȢ  f 
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