Marketing

Sales are picking up again; it must be nearly Spring! 

Hardly a day goes by lately that doesn’t include at least one phone call from an interested-in-meat-goats person.  I’ve gotten calls from brand new 4H leaders wanting me to teach them about goats, 4H girls and boys trying meat goats for the first time this year (and falling in love with the bottle kids, naturally!) 

I am always glad to see those bottle kids leave; they are cute and kind of fun, but I’d rather have less work, less mess, less expense, less pesky kids underfoot.  What’s painful is watching a well-loved doe leave in the back of a pickup, and listening to her cries for the mile or so before they round the bend….. 

Then there was the guy looking for goats to pull a cart, and interested in pack goats too. He said he’d heard Boers don’t make good pack goats as they tire too easily. Alpine/Oberhasli crosses were better pack goats, according to him.  My husband Joe is a saddlemaker, and he’s made a goat harness before; so guess what is on his honey-do list now?  If you know of a goat cart for sale, let me know!

We’ve entered the word of mouth pipeline among nearby Hispanic families too; one told another and last weekend we met three different families. Most of them were willing to brave the deep cold mud to choose among bred does, doelings, open yearlings, and new kids.  I was pleased that they knew which goats were the nicest, even though I had to tell them ‘Not for Sale’.  One man is adding to his herd of 50 meat goats, and wanted my biggest does, saying his goats were nice but much smaller. 

Last month we also heard from a rancher in Idaho and a feedlot owner in Washington, looking for more goats than I can spare. It’s not worth a long drive to just buy a few head, and the feedlot buyer needed  50 or 60 goats to make the trip worthwhile.  Makes me think about turning the not-used-enough riding arena alongside the road into a holding pen/quarantine/feedlot system. Maybe our local goat producers could get numbers together to benefit from quantity sales.  I wonder what the neighbors would say, or if I’d need a permit?  Prices for commercial goats should be edging up again for the next couple of months. 

The online food co-op we sell goat meat through, Idaho’s Bounty, now delivers to the Boise area every other week. People there are trying our goat meat. I learned at the recent Idaho’s Bounty producers meeting that the Capitol City Market (weekly farmers market) in Boise is expanding and that about 15,000 people cycle through the sale on Saturdays! 

The Bounty has started some wholesale accounts with restaurants, but we won’t reduce our prices for wholesale.  We base our packaged meat sale prices on $1.50 lb. liveweight. Take out the expenses of USDA processing ($80/head), travel, etc., and wholesale prices are out of the question.  We’re temporarily sold out of butcher goats, but have two nice fullblood bucks for sale that turn a year old in March.

Have a great month!

