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Yesterday I spent 5 hours at the Elkhorn Restaurant in Sun Valley, as part of an Idaho’s Bounty event.  I prepared two boneless shoulder roasts in a crockpot; lots of pepper on the roasts, and then poured in a bottle of Balsamic Vinaigrette.  I used a meat thermometer and cooked them to 170 degrees internal temperature. When the roasts were done, Joe cut them up into bite size pieces.
Over 150 people tasted our goat and dozens of other local products last night, including Gena Herzinger’s raw goat milk and cheese; (Green Grass and Sunshine).  Half a dozen restaurants prepared fantastic fare from local foods, and we enjoyed live music too.  Several people came back for seconds of our roast goat, including several children. Lots of people were excited to be able to try goat and loved it. Towards the end of the evening chefs were lining up to try  it, and even the organic lamb lady came over and said she had to try it, as people visiting her booth were telling her how good the goat was.   A couple of local beef producers that joined forces offering pastured pork, specialty beef, and free range chicken,  approached me to ‘talk goat’.  Last year at the same event at least half a dozen people wrinkled their noses at the mention of goat and wouldn’t try it. This year there were only two.
One woman told me she had just come back from Chicago, where she had dinner at Girl & The Goat, a super popular restaurant that opened this year in Chicago.   I looked at their website this morning and read where their sales are nearing $160,000 a WEEK. Several goat dishes are on the menu;  smoked goat pizza, goat/pork/veal sugo (sauce?), and roasted goat loin are a few. The chef, Stephanie Izard, won a Top Chef award in 2008. She buys produce and meats locally and the goat is raised by Kilgus Farmstead in Illinois; their webpage shows a photo of Boer and Boer cross kids. I sent them an email asking about their prices.
A local foods co-op sold our frozen cuts the same day I left them recently and they want more; shanks and chops are popular.  I put our stew meat on sale on Idaho’s Bounty for a couple of weeks and picked up another restaurant customer; they decided to try it and loved it.
It seems there is a nationwide surge in interest in goat meat.  Let’s raise the best Boers we can to keep improving the public’s perception of this wonderful meat.
P.S. It looks like I will need to buy some goats for the meat pen!

