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THE GREAT LAKES DAIRY SHEEP SYMPOSIUM
IS COMING

Dry-off those ewes, put the green wheels in
brine and drive on over to Burlington, Vermont,
November 3-5, 2005 for the 11" Great Lakes Dairy
Sheep Symposium. The Small Ruminant Dairy
Project at the University of Vermont Center for
Sustainable Agriculture returns as host this year
after a 6 year hiatus.

Registration can be by the day or for the
complete conference, to fit your schedule and
educational needs as a newcomer, student, farmer,
educator or agricultural consultant.

There truly is something for everyone at this
year’s premier dairy sheep industry educational and
trade show event. The first day will kick off as one
to gather in those who are thinking of starting a
sheep dairy or those who find themselves advising
a sheep dairy. The presentations will be:

“You want to milk what? Important considerations
before starting a sheep dairy”

“Factors contributing to milk production”
“Different lamb rearing strategies”

“Starting a milk processing facility; costs and
considerations”
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“Current profitability of dairies with farmstead
cheese operations”

Concurrently running on Day 1 is a 3 hour
workshop entitled “Sensory Evaluation of Cheese”
where you will learn basic organo-leptic skills to
apply to actual samples of sheep cheeses.

Presentations on Day 2 will have a reoccurring
theme of grazing and dairy sheep nutrition including
the keynote address “How to graze and supplement
dairy sheep for high production” given by invited
international speaker Dr. Guiseppe Pulina, editor
and co-author of Dairy Sheep Feeding and
Nutrition. Other talks that day include:

“Grazing techniques to maximize pasture and
production”

“Non-nutritional strategies to improve lactation
persistency in dairy ewes.”

“Milk fat synthesis and its regulation in sheep”
“An integrated approach to raw milk cheese safety”

“Managing your own retail shop: marketing and
self-distribution of farmstead cheese”

“Strategies for farm labor”

Day 3 will be enjoyed by touring 2 sheep
farmstead cheese dairies and an award winning
artisan cheese business that purchases sheep milk.
Watch your mailboxes in the next few weeks for a
complete brochure. A trade show will be run the
first two days with an open fair on Day 1. For more
details on exhibiting, sponsorship or attending,
contact Carol Delaney 802-656-0915
carol.delaney@uvm.edu.

Complete information will soon be up on
www.uvm.edu/sustainableagriculture/smallrumi.html
This symposium is sponsored by the Babcock
Institute, the Dairy Sheep Symposium of North
America (www.dsana.org) and the UVM Center for
Sustainable Agriculture.
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GOATS OFF THE GRID: STARTING FROM THE
SKY

The 50 acre Dan Robertshaw Farm in Bridport,
Vermont is identifiable not by a silo or a large,
wooden dairy barn but by the distant view of small
windmills and a hoop barn before you turn down
the long 1,800 foot driveway. This length is
significant because it led to the decision to power
the property with solar and wind power since the
investment cost turned out to be the same as
getting hooked up to the electric power grid.
($45,000 for grid; $54,000 for four 1.5KW windmills
and a large solar panel minus $12,500 from
Efficiency Vermont. However he had to add $5,000
to repair 3 windmills that blew down in a recent
storm). While the average windspeed in his area is
enough at 8.2 miles per hour, the solar panels run
the farm in the summer and Dan feels that a good
hydro stream is actually the most dependable way
to power a farm or home.

Dan has spent the last 1.5 years building the
basic infrastructure of his farm and home:
Driveway $40,000; 40X100 Superstructure barn
($25,000 including labor), a small intern house on
wheels; a milk/cheese room ($15,000 so far); water
system $12,750 and a pasture perimeter fence
around 6-7 acres ($7,500). He has chosen non-
electric perimeter welded cattle wire panels (150 -
52° high X 16’ long with 13 horizontal wires @$50)
because they cost the same as having a high-
tensile fence installed. Connected and supported
by metal T° posts every 8, he has two square
pastures that can be divided into smaller sections
with electric netting and he can change his
perimeter (as he now sees he wants to do) and he
could sell the panels if he decides to.

He has purchased 60 Nubian-Alpine doelings
from 4-5 farms and is raising them this year to start
milking next year. For diversification, he has 20
Boer cross doelings to set him up with income from
good meat animals, which are in demand right
now. He has 2 purebred Nubian bucks to start the
next generation.

His current feed cost is $60/month using hay
(round bales) @$15/bale and he bought 100+ bales
for 2004-2005. He is looking at having between
50-120 animals for a milking herd, depending on
his market for the milk. With that, his milking
parlour size is 10’ x 10’, in order to milking 12 at a
time, 6 to a side, sideways, fashioned after the one
he worked in at Oak Knoll Dairy, Windsor,

Vermont. He is still exploring the possibilities of
either making cheese or shipping fluid milk but has
not decided on either yet. He is also exploring the
possibility of going organic, if it works. His ultimate
goal has been to start a farm on his own land. Dan
finds this physically demanding and he enjoys
doing that while learning every day. His financial
plan is not to go into debt so, his farm needs to
make him a living or else he will stop farming and
work on someone else’s farm. His slow start and
choosing versatility in buildings and animals will
allow him more choices in the future.

ANNOUNCEMENTS

Cheese Awards -- Vermont cheesemakers earned
28 awards including eight blue ribbons for
cheesemaking excellence at the American Cheese
Society (ACS) 22nd Annual Conference &
Competition, held this year in Louisville® historic
Seelbach Hilton Hotel. Awards were presented to
twelve different members of the Vermont Cheese
Council (VCC) for an impressive variety of specialty
cheeses made from cow, goat, sheep and even
water buffalo milk. "Vermont continues to lead with
excellent traditional cheeses as well as innovative
new farmstead and artisanal cheeses," noted VCC
president and Shelburne Farms cheesemaker
Jamie Miller. "These awards further advance
Vermont® strong reputation for quality with our key
chefs and retailers, within our industry, and with the
cheese-loving public in general.”

Goat and sheep cheeses made in Vermont that
received awards were:

Vermont Creamy Goat Cheese Classic and
Vermont Goat's Milk Feta from Vermont Butter
and Cheese Company, Websterville, VT.

Alderbrook, Summer Tomme and Vermont Brebis
from Willow Hill Farm, Milton, VT.

For complete award listings go to
www..cheesesociety.org. To find more about
Vermont cheeses go to www.vtcheese.com.
Contact: Jed Davis, Vermont Cheese Council, 802-
371-1260, info@vtcheese.com.

Request for Proposal for a Vermont Farmstead
Cheese Marketing Study

The Vermont Housing and Conservation Board
(VHCB) is seeking proposals from qualified
individuals to create a list of all producers of
farmstead cheese in Vermont, as well as an
inventory of types of cheese manufactured by each
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producer, and quantities of each type produced in a
standard time period. The study would also identify
the major markets for each type of farmstead
cheese and would address the question of market
growth potential for these products. For a detailed
study description, contact Ethan Parke, 802-828-
0795, ethan@vhcb.org or VHCB, 149 State Street,
Montpelier, VT 05602, www.vhcb.org.

Book Release: American Farmstead Cheese: A
Practical Guide to Making and Selling Artisan
Cheeses by Paul Kindstedt with the Vermont
Cheese Council. 320 pages hard cover $40.
Available from Chelsea Green, www.chelseagreen.com.
This comprehensive guide to farmstead cheese
explains the diversity of cheeses in terms of
historical animal husbandry, pastures, climate,
preservation, and transport-all of which still
contribute to the uniqueness of farm cheeses
today. Discover the composition of milk (and its
seasonal variations), starter cultures, and the
chemistry of cheese. The book includes a fully
illustrated guide to basic cheesemaking;
discussions on the effects of calcium, pH, salt, and
moisture on the process; ways to ensure safety and
quality through sampling and risk reduction; and
methods for analyzing the resulting composition.
Author Paul Kindstedt, Ph.D., is a professor at the
University of Vermont in the department of Nutrition
and Food Sciences.

2nd Biennial Spooner Dairy Sheep Day, August
27, 9am-3:15pm, Spooner Agricultural Research
Station of the University of Wisconsin-Madison.
The program will present information and research
results relevant to dairy sheep producers or those
considering entry into this new industry. Rich
Toebe will discuss the history and operation of the
Wisconsin Sheep Dairy Cooperative (WSDC) and
Larry Meisegeier will present sanitary and testing
requirements for dairy sheep farms.

Preliminary results of a study at the Spooner
Station comparing the milk production of grazing
ewes with or without grain supplementation in the
milking parlor will be presented by Claire
Mikolayunas, a graduate research assistant in the
Departments of Animal Sciences and Agronomy,
UW-Madison. Dave Thomas, Professor of Animal
Sciences, UW-Madison will present results of the
long-term comparison of the East Friesian and
Lacaune dairy sheep breeds conducted at the
Spooner Station and preliminary results of a newer
study evaluating the effect of weight gain of young
ewe lambs on their subsequent milk production.
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Yves Berger, Spooner Station Superintendent and
Sheep Researcher, will present the dramatic
annual increases in milk production observed in the
Spooner flock and the factors responsible for these
increases.

Attendance is free, but there is a charge for the
lamb barbecue lunch served at noon. For more
information, contact Lorraine Toman (715-635-
3735, lltoman@wisc.edu). The complete program
and a map to the site can be viewed at
http://www.uwex.edu/ces/animalscience/sheep/.

Cheesemaking Classes in New York State

The NY State Farmstead and Artisan Cheese
Makers Guild is organizing cheese making classes
this fall. October: Peter Dixon from Vermont will
teach a 3 day class in Morrisville, NY. November,
second week, Kathy Biss from Scottland teaches a
3-day weekday class in Morrisville, NY. November,
a mid-month weekend, Kathy Biss teaches a 1 or 2
day weekend class in Hudson Valley. December:
Ond-day advanced class for established cheese
makers. Contact Tracy Frisch, 518-692-8242 or
tracy@nycheese.org

Cheesemaking Classes in Wisconsin Sponsored
by the Dairy Business Innovation Center

August 26: Farmstead Goat Cheesemaking
Field Days, Dreamfarm, Diana & Jim Murphy,
Cross Plains, Wis. Register for this hands-on field
day by Aug. 12. Cost: $25. Learn about equipment
and facility design for farmstead cheesemakers,
marketing strategies and goat herd management
for producing high quality milk. For more information
or to register contact Heidi Busse, 608-224-5047.

September 15: Farmstead Milk & Ice Cream
Field Days, Castle Rock Organic Farms, Wayne &
Carla Kostka, Osseo, Wis. Register for this hands-
on field day by Sept. 1. Cost: $25. Learn about
equipment and facility design for farmstead dairies,
direct marketing strategies and holistic herd
management for dairy graziers. For more information
or to register contact Heidi Busse, 608-224-5047.

November 8-10: Turning Chaos into Control:
Milk to Artisanal Masterpiece Conference,
UW River-Falls, Wis. Sponsored by Dairy Business
Innovation Center and UW-River Falls, the
conference is designed to encourage
cheesemakers to produce new artisanal cheeses
and show participants how to use existing
equipment to convert milk into a masterpiece, as
well as empower participants to take control of the
make process. For more information or to register,
contact Ranee May, 715-425-3702.
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USDA Rural Business Enterprise Grant (RBEG)
With a $99,000 U.S. Dept. of Agriculture (USDA)
Rural Business Enterprise Grant (RBEG) to the St.
Lawrence County Chamber of Commerce, livestock
producers will receive technical assistance to
develop halalmeat.us, a cooperative of member
farmer producers who are interested in raising and
processing livestock in accordance with the Islamic
dietary law guidelines, known as Halal. This effort
will offer expanded market opportunity for sheep,
goats, beef and poultry producers. The goal of the
cooperative is to provide halalmeat products to the
estimated 6-8 Million Muslim Consumers in the US,
and to do so will purchase an existing slaughter
house in Randolph, NY and expand it with jobs
created by processing halal certified products. The
cooperative is also looking to host a sister facility in
St. Lawrence County, NY. The group most recently
was cited for its work with regard to its efforts to
assist with better halal legislation in NY (see article at
http://www.halaljournal.com/artman/publish/article
214.shtml.) Watch for meetings in the near future
for prospective member livestock producers and its
potential investor members to forge a unique halal
meat new generation cooperative. This project
serves to bridge a gap in the market place for Halal
meat products for the Muslim consumer who faces
many challenges in securing 'Halal' meat products
that are wholesome and with whom they can have
confidence that the product is 'Halal' as required by
Islamic dietary law.

Animals Cross Canadian Border

For the first time since May 2003, slaughter and
feeder cattle, sheep and other animals from
Canada can be imported into the United States.
The U.S. Department of Agricultures Animal and
Plant Health Inspection Service and the Canadian
Food Inspection Agency worked closely over the
last few days to issue standard operating
procedures to field offices, along with an updated
list of products approved to move between the two
countries.

Previously prohibited animals are now permitted
to be imported from Canada via sealed
transportation to go directly to slaughter or to a pre-
approved feedlot and then slaughter. To ensure
adherence to these requirements, the following
regulations have been provided for sheep 12
months of age or less:

slaughter lambs can be imported via a
sealed truck

each feeder animal shall be individually
identified by an official Canadian eartag
feeder sheep may be moved to only one
designated feedlot and

feeder sheep must be slaughtered at less
than 12 months of age.

Lamb carcasses and other lamb products may
also be imported at this time.

The rule does not apply to the importation of
breeding sheep, transit of sheep through the United
States or the importation of sheep to any location
except to a single feedlot or directly to slaughter.

For complete details and protocols, the final
rule can be viewed online at:
http://a257.9.akamaitech.net/7/257/2422/01jan2005
1800/edocket.access.gpo.gov/2005/04-28593.htm.
Staff contact: Peter Orwick, 303-771-3500

CLASSIFIEDS

For Sale: Seven handsome Oberhasli bucks, born
from 4/6 through May 9th this year, all from ADGA
registered, CAE-free stock, will be ready for action
soon. Their dames are being milked to produce the
creamiest fresh goats milk cheese imaginable.
We're asking from $100 to $400 but are looking for
the most suitable homes. Three others have gone
for show, breeding stock, and pet respectively.
They're being raised with TLC and the best grain,
forage, and brouse available. Call Angela Miller or
Peg Galloup at Consider Bardwell Farm, 802-645-
9928, or angela@milleragency.net.

For Sale: 2 service Bucks; one is a purebred
Nubian who is proven, the other is a purebred (Can
be Registered) Lamancha, great conformation,
from Welbian Farms in NY state, born in February.
Call Lori in Highgate, VT 802-868-7673.

For Sale: Docile family cow, a 9-year old Jersey
who nurses her calf and one other. Previously
owned and milked at Butterworks. Managed
organically on pasture. Milk for goat kids or lambs?
Also for sale, her 5 month old Jersey heifer calf, b.
2/28/05 ~375 Ibs and crossbred steer b. 2/21/05
~450lbs @ $1.50/Ib. Raised on cow and pasture
only; organic management. Contact Carol in East
Montpelier at 802-229-2950 or
carol.delaney@uvm.edu after August 13.




What an incredible opportunity! | have eleven
beautiful Border Leicester sheep that need a new
home. Three of them are six years old and eight
are four years old. They have all had their shots
and have recently been checked by my vet. If you
might be interested in taking these sheep to be
raised for their wool and their incredible ability to
mow lawns, give me a call. | don't want them or
their offspring to be raised for meat, so it will be a
special person or family who get to have these
lovely, mellow creatures that produce beautiful
fleeces. Call Ann at 879-0288 or alipsitt@sover.net.

Wanted: Year-round, we are looking for nice, high
quality, well-weaned, 45+ pound market kids and
meat lambs, yearlings, cull does/bucks and cull
ewes/rams. We can pick up at your farm (roughly
within four hours - sometimes more) of New
Hampton, NY. We bring a portable, digital platform
scale to weigh the animals on and pay you right
away. We are sensitive to biosecurity concerns,
wear boot covers and will adhere to your farm®
guidelines. We are currently offering: Kids/Goats
$1.00 - $1.30 per Ib.; Older bucks/wethers/does
$.80 - $ .95 per Ib.; Lambs $0.95 - $1.30 per Ib.
$55.00 each for cull ewes (nothing too skinny,
please) Lisa and John Boyle, Cross Creek Farm,
New Hampton, NY 10958, (845) 355-3435.

For Sale: Carlisle Farmstead Cheese (MA) has
2005 Oberhasli doelings available. These doelings,
whose dams are California Redtail Ridge stock,
have Sento genetics in the pedigree as well as a
2004 USDA Elite doe. Scheduled for ADGA YSE
mid-August. We are a small microdairy just outside
Boston with a closed, healthy herd with careful
attention to kid rearing. For more information, see
our website http://www.carlislefarmsteadcheese.com
or contact Tricia Smith at tsmith@alum.mit.edu or
978.287.4091.

For Sale: 2 Llamas, $600, O.B. O. or free adoption
to Best Home. 4 Yr. Old, black gelding, good
potential Guard, and 12 Yr. old black and white
companion female. Please contact Dr. Anderson for
more information at (802) 496-7272,
madvet@wcvt.com.

Wanted: Cull goats. Will pay $65 each at my farm.
Deliver to Arthur Meade, Morrisville, VT 888-5922.

Wanted: More goat and sheep breeders to become
members of Vermont Quality Meats and Fancy
Meats from Vermont. These are separate
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organizations with member fees involved or a
surcharge for nonmembers. Requires delivery of
animals to Rutland, VT to slaugherhouse. Contacts
are: Fancy Meats from Vermont Lydia Ratcliff 802-
875-3159 or Mary Beth at 802-463-3018. Vermont
Quality Meats Paul Paulsen 802-747-5950 office,
518-632-5713, 802-342-0812 cell
p.h.paulsen@att.net.

POSITIONS OFFERED/WANTED

Position Available: The Vermont Sustainable Jobs
Fund is seeking an Executive Director to lead it
through its next phase of growth as an integrated
sustainable development organization. We dedicate
our efforts to facilitating the creation and retention
of quality, livable wage jobs throughout the state by
supporting businesses, economic networks and
markets in sectors such as sustainable agriculture,
certified forestry, heritage and recreation-based
tourism, and renewable energy. We nurture
individuals with entrepreneurial aspirations seeking
the confidence to improve a world that yields so
painfully to change. Through our efforts and those
of our many partners VSJF is building a foundation
that will sustain our communities well into the future.
Applications due by August 15, 2005. For complete
job description and application details email
vsjf@tuckermangroup.com; no telephone inquires.

Internship wanted: | am seeking an internship in
the agriculture sales and marketing. Contact
Carolyn Barkley, (845) 434-4817,
industry.maplewoodsfarm@yahoo.com.

Position Available: Resident Meat Goat Operation
Manager/ Herdsperson, Walworth, NY.

We are a 200 acre farm, presently operating as a
cow-calf operation, with excellent cattle handling
facilities. Cattle herd to be sold, but could be
retained if it can fit with the following program.
Newly re-modeled large one bedroom apartment as
living accomadations. Manager will assist in set up
and start up of a totally new, large scale
commercial meat goat operation. Program will be a
low labor/ high look system, with equipment and
facilities to accomplish this in a year around
production operation, using Boer cross does, and
high percentage Bucks. Work to start now, with
major herd purchases by 10/1, for target steady
state operations by 7/1/06. Some additional labor
available. Will have primary responsibility for
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marketing and sales, as well as feed purchases
and herd health.

Salary is negotiable, depending on experience and
background. Bonus incentives negotiable based on
herd production. May include partial use of Farm
Pickup, package may include partial health
insurance cost.

Owner lives on the farm, but is not experienced in
Caprine management. This is an exciting
opportunity. To apply or learn more, call Robert
Stanton at 315 521 1666.

Position Available: Boer Goat Farm Manager.
Hidden Acres Ranch, Amsterdam, NY is hiring a
farm manager. This position is for someone who is
experienced in all aspects of breeding, health
management, nutrition, showing and sales. A newly
renovated farm house and vehicle for your use.
Send your letter of interest and resume to
drad@nycap.rr.com or mail to Hidden Acres
Ranch, Dr. M. B. Rad, 247 Market Street,
Amsterdam, NY 1201. Call for more information
518-843-4829

Help Wanted: At Hawaii Island Goat Dairy ®We are
currently refurbishing a small trailer to be used as
living quarters and will be looking for an intern in
the near future. We would like someone to stay
with us for at least 3months at a time, working
alongside us learning and experiencing all the
aspects of a farmstead goat cheese business. We
all might even find time to take off for the beach
once in a while!® Contact Dick and Heather
Threlfall, PO Box 1315, Honokaa, HI 96727, 808-
775-9787, higoat@verizon.net.

RESOURCES

ASI has placed the Sheep & Goat Research
Journal on-line and it can be accessed at no cost:
http://www.sheepusa.org/index.phtml?page=site/re
searchopener&nav_id=601e0a31bbf6a0ef56f1f059
1aa0dc78

Reminder from Mike Thonney, Cornell: All sheep
and goats must be tagged with official premises
tags before leaving the farm of origin. The only
exception is for animals under 18 months of age
that are taken directly to a slaughter plant so that
there is no possibility of them living to be older than
18 months of age. Free premises tags may be
ordered through USDA at 518-869-9007. There are

white metal HASCO tags and Premier plastic mini-
tags http://www.premierlsupplies.com/detail.php
?prod_id=757&cat _id=103. You can also purchase
tags from the following: http://www.aphis.usda.gov
Ivs/nahps/scrapie/approved-tag-co.html

Sustainable Agriculture Grants for Farmers
Contact Helen Husher at Northeast SARE 802/656-
0554, helen.husher@uvm.edu. These grants
support Northeast farmers who want to explore
innovative sustainable practices on their farms. The
Farmer/Grower Grant program, which began in
1993, allows farmers to conduct experiments, try
new approaches, and test emerging ideas about
agricultural sustainability. The emphasis is on new
ideas that advance good stewardship, improve farm
profitability, and strengthen rural communities. In
the recent 2005 grant round, awards ranged from
$2,186 to test whether certain cover crops improve
soil health and yield in sweet corn to $10,000 to
evaluate the characteristics of different organic
grains. In all, Northeast SARE awarded $138,803
to 24 farmers. The average grant was about
$5,800, and awards are capped at $10,000. To
apply, you must be a full- or part-time commercial
farmer in Connecticut, Delaware, Maine,
Massachusetts, Maryland, New Hampshire, New
Jersey, New York, Pennsylvania, Rhode Island,
West Virginia, Vermont, or Washington, D.C.
Community farms and farms associated with a
nonprofit institution may apply, but only if they are
growing and selling agricultural products under the
same economic constraints that affect commercial
growers. Farmer/Grower Grant applications can be
downloaded from the Northeast SARE web site at
www.uvm.edu/~nesare, or a printed application can
be requested by calling 802/656-0471 or by
sending e-mail to nesare@uvm.edu. The deadline
for applications is December 6, 2005.

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.
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