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In order to collect more data about the farm I am working on, I interviewed the 

owner, Jane (pseudonym used to protect respondent’s privacy). The goal of the 

interview was to learn more about the ideals and values behind the farm from the 

standpoint of the person who runs the whole operation. Since I am focusing on the 

food values, the sense of place and the regulations and policies affecting them, my 

questions were exploring these aspects of the farm.  

 

I started the interview by asking about the general history of the farm. Jane's husband 

was the head of the art department at a university in Minnesota where they started to 

raise goats as a therapy, making their own cheeses in their spare time. Jane began to 

make cheese and enter them in competitions as well. After retiring from the art 

department, they moved to Idaho onto her husband's old family farm and began to 

build the business from scratch. They originally came to Idaho to work on art and sell 

within the specialty Idaho market, but found that the market was limited. Since Jane's 

husband was already very good at breeding goats and Jane was already winning prizes 

on her cheeses, they decided to build their goat cheese farmstead. "I guess we would 

be known as workaholics," she told me. They spent the seven years after they moved 

building the fromagerie with offices, cheese-making room and tasting room. She told 

me that they were very fortunate on the timing. They were just beginning at the end of 

a big dairy buy out in Idaho, so the dairies were getting rid of small-scale dairy 

equipment, such as the pasteurizer that they still use to this day.  

 

Jane and her husband always loved good food and good art. For them, cheese-making 

was an intersection of these two passions. Firstly, the importance of being a farmstead 

was in the quality. Using outside milk didn't appeal to the two of them as it meant 

they didn't have any control over the quality of milk that the goats produced. By this 

point, Jane says her husband had become a master breeder and they really took pride 

in their goats. By raising their own goats, they were able to know what these goats 

ate, their conditions, and their health. In addition, Jane says there has to be some 

handle on animal husbandry and what it takes to breed a good goat. The second part 

of it was the art in the cheese-making. The idea behind much of their cheese is that 

people "eat with their eyes" so presentation is just as important as any of the flavors. 

They really strive to make everything look just as good as it tastes. In addition, the art 

extends to the actual making of the cheese in the fact that Jane was taking old recipes 

and making something new, much like learning an old art style.   

 

Since the time they have been open, Jane says the consumer attitude has changed 

incredibly. When they first began to make cheese, they were pretty much the only 

ones in the area and in the U.S. that were making goat cheese, so they were competing 

with imported European cheeses. Plus, they had to adjust their techniques to target an 

"unsophisticated American palette." Not many people knew that goats could produce 

milk that could be made into cheese. When they started, Jane describes the consumer 

as a "Velveeta" consumer, only interested in the same processed cheddar that 

dominated the market. Since then, the consumer base has really opened up. People 

appreciate the different tastes of goat's cheese and the different flavors that they use to 

enhance it.  

 



One of the things that Jane emphasizes is the importance of climate and land in 

making cheese. Jane's goats are let out to forage for their majority of their food (fed 

only a little hay and grain during the winter). She says that there needs to be a definite 

four seasons for different flavors of milk. Since the goats forage for the majority of 

their food, different flavors come out in the milk due to their diet. Butterfat is the key 

to cheese-making, Jane says. The percentage of butterfat changes with the seasons, 

making cheeses richer depending on the season. In order to work with this change in 

season, Jane pairs cheeses to the seasons by adding different flavoring to the cheese.  

 

As far as regulations go, Jane says that she has never felt like the regulations were 

oppressive or restricting. Since they were "inventing the wheel" with starting a goat 

cheese farm in Southern Idaho, there was more of a partnership with the local 

agriculture department. The majority of the regulations are really just common sense, 

she says, like keeping things clean and clear of mold. There are regulations regarding 

raw milk and how it can be used, though. No cheese can be sold that is made from 

raw milk that hasn't been aged for at least sixty days. If it is fresh cheese, it has to be 

pasteurized first. The other regulations she mentioned were ones that regulated what 

antibiotics they are allowed to give their goats and how long they have to keep them 

offline before their milk can be used again.  

 

Jane considers her operation to be "natural" but has never attempted to go organic due 

to the fact that it is much more expensive. Since it is already very expensive to run 

things on such a small scale because of all the labor required, there is not a whole lot 

left over for a profit, much less room for purchasing organic feed for the goats. For 

her, the operation is more about problem solving and figuring out what is the best way 

to go when it comes to the care of her goats and the making of the cheese. Each 

situation is unique and is addressed as such and it is derived in a natural fashion. She 

doesn't think she needs organic certification because her farm is run in a self-

sustaining manner.  

 

When asked if she thinks there is an "American style cheese" Jane answered that what 

she is doing is American cheese. She likened the cheese-making process to painting. 

Painters have influences and mimic old masters, but they ultimately create something 

new. If they completely copy something, it is never the same or of the same quality. 

This is how Jane approaches cheese-making. In order to make an American cheese, 

she draws upon the old European masters and use old recipes, but adds her own spin 

to it. Plus the breed of goat and the location makes a difference in the cheese itself.  

 

Jane is an advocate for the slow foods movement and the local food movement. "I 

think everything should be local," she says. Right now, people can't support 

themselves in terms of food, nor do they know where their food comes from. 

Unfortunately, she says, her kind of food costs a lot more to produce and can't 

compete with the corporate "big guys." This, to her, is what stands in the way of 

small-scale agriculture taking over industrial as the major form in the United States.  

 

Her goals for the future are pretty simple. She has been struggling to sell her cheeses 

at local farmer's markets and doesn't find the effort put in is worth the income made. 

However, she has high hopes for the new interest in agro-tourism. She is thusly 

focusing on renovating the premises and organizing such events as tours and dinners 

in order to bring more people to the actual farm to learn about and buy their cheeses.  


