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Composting Winter Animal Mortalities 
 
 Death is a part of the farm system, and sheep 
and goat mortalities can be composted in the winter 
if the compost ‘bed’ is large enough to insulate the 
tissues and keep the microbes at temperatures 
where they can multiply.   It would be ideal to have 
an area that has a roof or cover in case there is a 
thaw and a lot of rain and to keep radiant heat loss 
to a minimum.  It is easy to have tarps on hand, 
too, if there is not a covered compost area. Another 
cover could be broken hay bales that can shed 
water and insulate.  First, locate the pile where 
water will not accumulate and run off uncontrolled.   
 To prepare for the unexpected mortality, have 
one of these high bulking agents on hand: 

Shredded leaves mixed with sawdust 
Sawdust 
Wood shavings with sawdust 
Shredded newsprint with chopped straw 
Pine bark chips, 1” and smaller 
Chopped straw or hay 

Chopped corn stalks 
Spoiled silage 
Chipped tree trimming with sawdust 
Peat 
Shredded cardboard with sawdust 
Shredded bark 

 The point of the material is to provide a carbon 
source to match the high nitrogen of the carcass for 
the microbes to eat well.  Also, the composting bed 
needs to provide air flow as this is an aerobic 
process.  Anything that mats too much won’t allow 
air in.  To keep the area contained or marked, you 
can build a bin with hay bales around the compost 
bed.  If the area is 5’ by 8’, a bucket loader could 
get in to turn it or remove material. 
 According to the Minnesota Department of 
Agriculture publication “Composting Animal 
Mortalities”, “In order to compost in the winter, the 
pile must never be allowed to go cold.  New 
carcasses should not be allowed to freeze and 
should not be added to a pile that has dropped 
below 60°F, which is too cool for microbial activity 
to start.  The compost pile must be large enough to 
provide self-insulation.   thick layer of bulking agent 
between carcasses and the floor and the walls of 
the bins will insulate the microbial activity from cold 
air. Turning [the pile] on extremely cold days should 
be avoided. You can also do your composting in or 
next to a heated area in the winter.” 
 For a carcass over 30 pounds and under 300 
pounds, pile the carbon material underneath 1’ to 2’ 
deep.  Place the carcass on top and lance the 
rumen to prevent an unwanted explosion.  If the 
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animal is over 300 pounds, it is necessary to open 
the abdominal and thoracic body cavities and to slit 
the large muscle masses to allow exposure to 
degradation with carbon sources near by. Tissue 
that is warm and degrades anaerobically produces 
unacceptable odors and does not compost properly 
or completely. 
 If the material is dry, add some water to make it 
damp.  Too much water will inhibit microbial 
activity.  To gauge the moisture content by hand, 
squeezing the bulking material should leave your 
hand damp but you should not be able to squeeze 
water from the material.  Cover the carcass with up 
to 2' of the carbon material and make sure it is 
damp, too.  Cover with a layer of long stem hay or 
straw or a canvas to help keep in the warmth and 
repel any excess precipitation.  If you have lambs 
or kids to compost, you can layer them 1' apart and 
with 1' of bulking agent on top and below.  The pile 
can go to 5' high if you keep layering and adding 
carcasses.  To add more carcasses to an existing 
pile, hollow out an area, maintaining 6º of material 
over the previous carcass.  Place the new carcass 
and cover with 1' to 2' of damp material. 
 The typical time for a carcass between 25-300 
pounds to go through a primary composting cycle is 
about 45 days in warm weather but, wintertime and 
larger animals will take months.  First, you want to 
see all areas around the carcass to heat up to 130 
°F - 150°F for at least a week (bare minimum).  A 
compost thermometer is needed to tell if your pile is 
working, taking multiple readings around the pile.  
The pile should stay at above 130 °F and when the 
temperature drops down, it can be turned on a 
warm day or after 4-5 months.  This should cause a 
second heating of over 130°F.  If it is not heating, 
you will have to troubleshoot and figure out if you 
need more moisture, more insulation, an input of 
warm manure to jump-start it, or some other 
adjustment.  After the second heating, which you 
monitor the same way, the compost is safe to put 
on pasture, crops and gardens.  If there is any 
question, avoid putting the compost on areas where 
you grow food for humans.  Any composting is 
better than raw manure on a multitude of levels. 
 If you keep adding carcasses to the pile, you 
have to wait for the last addition to go through the 
heating cycle before turning the whole pile.  Turning 
helps mix the material so more of the carcass 
comes in contact with bulking agent and moisture 
so it continues to degrade more completely.  If you 
don't turn it, it will reach an endpoint, maybe 
leaving bones and skin unless the conditions were 

perfect for a complete degradation.  Turning it will 
help you degrade those parts down to where they 
are indiscernible and the material is very uniform. 
 What do you do with frozen carcasses?  You 
can build a compost pile the same way and wait 
until spring for it to heat up and start.  Or, you could 
layer hot composting material, or warm manure or 
warm bedding over the bulking agent, add the 
carcass, put more warm active material over the 
carcass and then cover with bulking agent as usual.  
Keeping the pile insulated and warm is important. 
 If you have problems or questions, visit 
www.mda.state.mn.us/composting/compostguide.pdf  
for a trouble shooting section at the end.  You can 
also look at www.uvm.edu/~ascibios/.  Click on the 
Animal Biosecurity topic in the menu and look for 
ªdisposal of dead animalsº which has a section on 
composting. 

 
Highlights from the 2004 Great Lakes 
Dairy Sheep Symposium, Hudson, 
Wisconsin 
 
 Over 100 people attended this well run 
symposium covering topics for beginners as well as 
experienced sheep dairy farmers.  For attendees of 
both categories, M. Pierre Billon shared his 
expertise from his lifetime of work with milking 
machine systems for small ruminants.  At Dan 
Guertin and Alice Hendrikson's farm, Pierre went 
over the components of the milking system and 
where contamination could occur if the pump, pipes 
and tubings were not maintained and checked 
regularly.  To size the system for a new dairy, there 
is a neat website he has developed in France 
where you can input your data and it will calculate 
the vacuum capacity needed.  [If you can read 
French, go to www.inst-elevage.asso.fr, click on 
ªTraiteº and then choose ªOutils de Calculº.  
Choosing the last article will give you a page with 
an Excel program that walks you through your 
system depending on the number of animals and 
type of claw and a bucket or low or high line 
system.] 
 A great TAX TIP FOR FARMERS WITH 
INTERNS was given by Darlene Eckerman who 
has fulltime tax preparation business.  In Vermont, 
farmers who have interns have asked me how they 
need to count the housing they provide the interns 
or apprentices.  Is it to be given a value and added 
into the taxable income to the interns?  Actually, it 
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is considered a tax free fringe benefit and does not 
need to be reported. 
 Maristela Rovai gave an excellent talk about 
how to measure good udders and select ewes for 
milkability and production.  Teat dimensions 
(length) and placement (angle), udder height and 
width plus cistern height are important to record.  
The best time to do measurements is 90 days into 
lactation right before a milking.  In the parlour, ªa 
ruler was held parallel to the ground in the same 
vertical plane as the back of the udder and a few 
cm. below the bottom of the udder to serve as a 
calibration device for measurements on the digital 
pictures.  Likewise a plumb bob was suspended 
vertically in back and in the middle of the udder 
while taking each picture to give a true vertical line 
as a reference for measuring teat angle.º  Teat 
angle is very important to milkability and cistern 
size gives the capacity to hold milk.  If animals are 
just chosen for milk production without concern for 
teat placement, the milkability will decrease and 
more time will be spent in the parlour milking these 
ewes because the milk flow will be decreased. 

An interesting part of the Symposium was the 
presentation by processors on their businesses 
including challenges in marketing and production.  
They included Tom Clark of Old Chatham 
Sheepherding Co., Sid Cook of Carr Valley Cheese 
and Mary Falk of Love Tree Farm.  Steven Read of 
Shepherd's Way also gave the history of their 
operation which we saw on the Saturday tour.  It 
was great to see an old dairy barn turned into a 
milking parlour, millhouse, and cheesemaking 
facility all rooms in a row for easy transferal of the 
milk.  It was appropriate for the low ceiling tie stall 
barn to be converted to a processing area instead 
of housing the sheep which were in pole barns 
nearby. 

The Dairy Sheep Association of North America 
held its annual meeting and elected new officials 
with Dr. Mike Thonney from Cornell as the new 
president.  Two new directors were elected one 
being Claire Mikolayunas who is now a graduate 
student with Dave Thomas and U. Wisconsin 
studying grazing and nutrition of dairy sheep.  The 
second new director is Scott Gardner who farms in 
Auburn, Maine.   Reports from Quebec said that 
there were no decline in sheep dairy farm numbers 
and there are and estimated 12-16 farms there with 
more creameries on the way.  The sheep and goat 
industry in Ontario has been affected by the BSE 
crisis and border ban prohibiting transport of any 
ruminants across the CA/US border. There is a new 
Ontario Cheese Society (www.ontariocheese.org) 

and the federal government there is granting funds 
to develop the processing industry more to give 
more markets for sheep, goat and cow milk.  The 
latest DSANA newsletter was handed out with great 
articles. See virtual farm tours and article on 
Tunisian sheep and cheese written by Quebec 
member Lucille Giroux at website 
www.dsana.org/tunisia.php.   

Outgoing DSANA president Nancy Clark 
presented producer and past Wisconsin Dairy 
Sheep Cooperative President Dan Guertin with the 
annual award for the person who has contributed 
much to the industry. 

To join DSANA, contact Stephanie Diamant at 
Stephanie@sheepmilk.com.   

To get a copy of the proceedings, contact Yves 
Berger at ymberger@facstaff.wisc.edu or Tel. 715 
635 3735.  Or visit the website, 
www.uwex.edu/ces/animalscience/sheep where 
you can peruse it at will. 
 
Be notified that the 2005 Great Lakes Dairy 
Sheep Symposium is being hosted by Vermont!  
A planning group will be convened in January 
2005 to begin organizing the event.  All Vermont 
sheep dairy farmers will be contacted to 
participate in this planning process. 
 
 

ANNOUNCEMENTS 
 

Livestock Producers to Meet in Westfield 
December 4 

Livestock producers interested in the feasibility 
study to improve access to slaughtering and 
processing services in northern Vermont, will meet 
on Saturday, December 4th, from 1 - 4 pm at the 
Westfield Community Center. The study's steering 
committee is currently exploring two options: group 
contracting for slaughter and processing services, 
and partnering with another entity in a processing 
shop. 

The business consultant for the project, Nancy 
Wasserman, will begin with a brief overview of the 
work that has been completed so far under the 
study and will lead a discussion on the contracting 
and processing shop options. 

One of the key contracting issues is the 
schedule for the delivery of animals to the 
slaughterhouse. Participants will be asked to 
provide feedback on how producers might shift 
more of their slaughtering and processing demand 
to February-July, the less busy time of year for 
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slaughterhouses. Hearing from producers on this 
issue is essential to developing a contracting 
arrangement with one or more slaughterhouses. 

After these discussions and a preview of the 
next steps for the feasibility study, Paul Paulsen, 
general manager for Vermont Quality Meats, will 
make a presentation and answer questions about 
the growing market for Vermont grown lamb, veal 
and goat. Vermont Quality Meats is a marketing 
cooperative and is currently looking for new 
member producers to source more livestock. 

The Westfield Community Center is located in 
the middle of town, second building north of the 
general store. Refreshments and snacks provided. 
For questions, more info, or to request copies of 
materials beforehand, contact Pat at 802-744-6627. 

The Slaughterhouse Feasibility Study is funded 
by a Vermont Community Development grant to the 
Town of Troy, subgranted to Pride of Vermont 
Farms, LLC; grants from the Agency of Agriculture 
and the Vermont Community Loan Fund; and in-
kind services from the UVM Center for Sustainable 
Agriculture and the Cooperative Development 
Institute. 
  
Check out UVM Extension livestock website at 
www.uvm.edu/livestock   Clique on "Chet's 
Practical Guide to Starting a Sheep Operation".  If 
you select "Budget", this section will run you 
through the financial implications of your choices.  
This part of the website was sponsored by the 
Vermont Sheep and Goat Association. 
  
Cheese and Culture, a new course at UVM, will be 
offered in Spring 2005. This course is designed for 
students of all academic backgrounds.  
No. of credits: 2  
Prerequisites: none  
Meeting Times: W, F; 11:15 - 12:05 
Description:  
European culture and attitudes towards food and 
agriculture have been profoundly influenced by 
centuries of producing and enjoying local and  
regional cheeses. This course gives an overview of 
the history of cheesemaking in Europe, outlines the 
essential principles and practices of cheesemaking 
that gave rise to diverse cheeses, and explores the  
environmental forces (e.g., cultural, economic, 
geographic, climatic) that shaped the development 
of unique cheeses in different regions of Europe  
over many centuries. The American experience 
with cheesemaking, which followed a radically 
different track from that of Europe, will be reviewed  

and contrasted as a portal towards understanding 
current US-EU differences in attitudes towards 
agriculture and food. Contentious agricultural trade  
issues such as genetically modified organisms 
(GMO's), agricultural subsidies, protected 
designation of origin (PDO) and raw milk cheese 
safety will be considered from the vantage of our 
distinctly different agricultural and cheesemaking 
histories. 

 
CLASSIFIEDS 

 
For Sale - 20 male goat kids for sale weighing 
about 65 lbs, 6 mo of age. Most are Boer or Boer X, 
some are dairy. If you are interested in buying them 
or have a buyer to suggest contact Amy Cochran, 
Richford, Vermont (27 mi E of St. Albans, 58 mi NE 
of Burlington) at 802-933-4836 or 
acochran742@yahoo.com.   
 
For Sale  - Very nicely bred puppies that will be 
available within the next two - three weeks. They 
are from good working lines. The bitch is a half 
sister to Julie Matthews' Moss and Ellen Skillings' 
Jack. Both of those dogs have placed very 
respectably in the National Finals. More 
importantly, they are capable of actual work, not 
just fancy maneuvering on the trial field. I use this 
bitch, Cridhe, to move small groups of lambs as 
well as all the other kinds of jobs that come up on a 
50 ewe flock. She hates fuss and uproar and is a 
joy to use for calm quiet control of livestock. The 
sire is Roger Deshambeau's Ken, who is a Welsh 
import from Alyd Owen's breeding. For more 
information contact Alexa Jaffurs, Paradise 
Elsewhere Farm, 10 Purington Lane, Colrain, Mass 
01340, telephone 413-624-0271. 
 
For Sale - The University of Massachusetts 
(Amherst) Student Run Meat Goat Group has been 
raising Percentage and Full Blood Boer Goats 
since 1999 and we are currently selling one of our 
three breeding bucks. UMass Scardy is a nice buck 
with good muscling and good feet and legs. Born 
7/21/2001, he is a proven breeder. I can send 
pictures of some of his doe kids if any one is 
interested.  His Sire is Almond Acres Hando 
(Canadian Boer Goat Registry), who is an Almond 
Acres ZigZag son. All of his grandparents on the 
sire's side are South African Imports. His dam is 
V2BAR M64 who goes back to Kaptein, Johaan, 
and High Dollar. The next generation on that side is 
all South African.  Scardy has excellent manners 
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and is a very effective breeder. His kids are 
vigorous, fast growing, and most of his doe kids are 
being kept in our herd. We will not be using him for 
breeding this year, as he is too closely related to 
our doe herd at this point. We are looking to move 
him quickly and will accept the best reasonable 
offer.  Contatc Sara LaValley at 413-695-0771 or 
warember@aol.com.  
 
Wanted - Cheesemaking Equipment: 50-75 gallon 
vat for raw milk cheese production. Please call Blue 
Ledge Farm (802) 247-0095. Hannah Sessions & 
Gregory Bernhardt  
 
Wanted - Large quantities of goats and sheep, kid 
and lamb.  Any size or age.  Also poultry.  Contact 
Rafeek in Queens, NY at 718-465-7674. 
 
Wanted - Day old kid goats and lambs from dairy 
producers in Vermont. I deal with several producers 
in New York and a few in Vermont.  I would be 
happy to send you some of my business flyers. I 
also purchase older goats and lambs. Contact: 
Jeanne McLeer, Hickory Hollow Livestock, 
Jeannesranch@wmconnect.com.  
 
Wanted - We are always looking for nice market 
lambs, goats and culls. We can pick up at your farm 
(roughly within three hours (sometimes more) from 
New Hampton, NY) and are paying: 

 $1.15 per lb. for weaned selection 1 50-75 lb. 
BoerX kids 
 $1.10 per lb. for nice weaned selection 1 76-99 lb. 
BoerX kids 
 $1.00 per lb. for nice yearling selection 1 
bucks/wethers 
 $  .85 per lb. for selection 1 older bucks/wethers  
 $  .75 per lb. for nice cull does  
  $1.30 per lb. for weaned Prime/Choice 50-75 
lb.new crop lambs 
 $1.20 per lb. for nice weaned Prime/Choice 76-85 
lb.new crop lambs 
 $1.05 per lb. for nice weaned Prime/Choice 86-99 
lb.new crop lambs 
 $  .85 per lb. for nice old crop lambs 100# and over  
 $50.00 each for cull ewes (nothing too skinny, 
please). 

We cannot take any pregnant females or animals 
who we cannot humanely transport. Please contact 
us if you have any questions or want to schedule a 
pickup or delivery. Lisa and John Boyle, Cross 
Creek Farm, New Hampton, NY, (845) 355-3435 
CrossCreekFarm@hvc.rr.com.  

POSITIONS OFFERED/WANTED 
 
Employment Opportunity - Project Associate, 
50% time, for the Northeast Regional Sustainable 
Agriculture  
Research and Education Professional Development 
Program (Northeast SARE PDP). Primary duties 
are to manage and provide staff support for the 
day-to-day functions of the Northeast SARE PDP 
office at the University of Connecticut. Minimum 
Qualifications are as follows: B.S. degree in 
agriculture, biology, related field, or equivalent, and 
knowledge of sustainable agricultural practices; 
willing to travel in Northeast region; motivated, self-
starter with ability to follow through with attention to  
detail; excellent typing, office skills, and computer 
experience in Word, Excel, FileMaker Pro, and 
Power Point; ability to move and set up exhibit  
materials. Position is funded for one year with the 
expectation of continued funding for three years. 
Available immediately. Competitive salary and  
university benefits. Contact Tom Morris, University 
of Connecticut, 1376 Storrs Rd, Plant Science, Unit 
4067, Storrs, CT, 06269, 
thomas.morris@uconn.edu.  
 
Employment Opportunity - The Northeast 
Organic Dairy Producers Alliance (NODPA) will be 
hiring a COORDINATOR and ADMINISTRATOR 
this winter. Tasks will include some or all of the 
following: setting up and running a new office, 
database development, book keeping, event 
organizing, grant writing, supervising part time staff, 
and maintaining regular phone and email 
correspondence with organic dairy farmer 
representatives, industry and service sector people. 
Please send a resume and letter of interest to Enid 
at NOFA-VT, PO Box 697, Richmond, VT 05477 or 
enid@nofavt.org.  
 
Apprenticeship Wanted - I am seeking an 
apprenticeship in artisanal cheese making in the 
North East.  I am 24 and have a degree in Food 
Science and Human Nutrition from the University of 
Illinois. Prior to this I began work in restaurants at 
the age of 15. I have also spent a summer in 
Manhattan (2003) apprenticing a chef in the Lower 
East Side at a restaurant named Alias. My major 
motivation for pursuing this field is to cultivate 
better ways of treating land and animals, to instill 
community back in to American lives and to bring 
them safe, quality food. I bring with me a wealth of 
experience with food on practical and analytical 
levels. On top of this a tireless work ethic that was 
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humbled and reinforced by my experience in 
Manhattan. If you think you can help me in these 
regards please contact me, Darcy Bean, Jr.,  by 
phone at 646-742-7583. I have kept my NY phone 
number but I now reside in Champaign, IL. I am 
willing to relocate.  
 
Apprenticeship Wanted - My name is Caitlin and I 
am a university student as well as a goat enthusiast 
and aspiring goat farmer. I am looking for an 
apprenticeship on a Vermont goat farm during the 
summer of 2005. I have previous experience 
working on farms in New Zealand through 
WWOOF, an international association of organic 
farmers who exchange knowledge and practices for 
the labor of those individuals desiring to learn the 
trade.  Any information or advice concerning such a 
program or apprenticeship would be welcomed. 
Please contact me, Caitlin Hammer, at: 
treblinka@juno.com.  
  
Position Wanted - I have just recently moved into 
the Burlington area and am in the midst of a search 
for work in the farming/education area. I have been 
working in experiential based education facilities 
both on farms and in the outdoors and am eager to 
find similar organizations in the area. If you know of 
a place in search of a hard worker, please contact  
Lauren Reber at  lreber@friendsoftheriver.org.  
 

Cheesemaking Internship wanted: Rebecca Pratt 
is looking for an internship working with a 
cheesemaker.  Contact her at 9 Meadowbrook 
Road, Dover, MA 02030, 508-479-0643  
Rebecca.Pratt@biogenidec.com.  
 
Cheesemaking Internship wanted: Robert 
Gurvich has been a chef for the last 15 years 
throughout the US from bistros to four star 
restaurants.  He would like to do a two year 
internship to learn how to make cheeses.  Contact 
him at robertgurvich@yahoo.com.  
 

 
 
The Small Ruminant Dairy Project is supported at UVM 
by the Center for Sustainable Agriculture, the UVM 
Animal Science Department and UVM Extension. 
 
University of Vermont Extension, and U.S. Department 
of Agriculture, cooperating, offers education and 
employment to everyone without regard to race, color, 
national origin, gender, religion, age, disability, political 
beliefs, sexual orientation, and marital or familial status 

 


