
Observation- November 2011 

 

Rollingstone Chevre is a small-scale farmstead in Southern Idaho. For 23 years, they 

have been producing goat cheese from their herd of Saanen goats. For my research, I 

have been working at Rollingstone for about a month now, once a week driving to the 

farmstead and helping at the Farmer's Market. In this way, I will gather data by 

participant observation. In the month that I have been working with the different 

employees of Rollingstone, I have noticed them becoming more comfortable around 

me and I have been able to gain a lot of insight into the running of their small-scale 

farm.  

 

The observation I did this last week was mainly working with the herdsman to milk 

the goats and tour the farm. The tour began with the office and cheese plant (or 

fromagerie as they call it), where I had already spent a fair amount of time. As the 

herdsman went to fill the truck with diesel, his mother led me into the tasting room, I 

room I had not been into yet. The room had windows on the south wall and it was 

filled with potted plants, unique pottery and various cheese books, magazines and 

newspapers that featured the farm. The outside of the building was, at the time, being 

plastered to have a European style. Arbors with grapes hang over the doorways. The 

office manager led me outside to show me the site of the soon-to-be straw cave, or 

drying room. The drying room would be built out of straw bale walls and plastered 

with clay. This would create a space for aging and drying cheeses. This is something 

Jane has wanted to do for a while in order to move away from the soft cheeses that 

aren’t as interesting to make. The clay sides and the insulation of the straw would 

regulate the temperature and moisture inside the cave so as not to have to refrigerate 

it.  

 

The herdsman then and led me out behind the fromagerie to feed the goats and get 

them ready for milking. The milkers are led into a pen and their hay chucked over the 

railings. The young kids and the dry goats are fed both grain and hay next. The grain 

is bought in big bags from a feed store, but all the hay is grown at the herdsman's 

parents' farm next door. Next year they will be renting land from Jane and growing 

the hay on the farmstead. Finally the bucks are fed their hay and grain and all the 

water tanks are filled up. Then the milking begins. The herdsman led me into the 

milking room. There is a large tank used to store the milk and is connected to the 

pasteurizer in the fromagerie through a wall. The vacuum and sanitation system 

controls are housed in this room as well. First, the herdsman had to flush the system. I 

couldn't keep up with all the different steps he did in order to do this, but he told me 

that the whole point was to make sure that there wasn’t any milk left over from the 

previous milking. We brought in a couple buckets of grain and opened the door into 

the actual milking area. The goats are milked by a vacuum pump system. The milking 

area had a raised platform where there was a trough for grain in order to keep the 

goats occupied. There were also chains to clip them in by their collars. The platform 

was closed in by the vacuum system and a railing. The milking apparatuses are 

attached to the long tube that runs the length of the platform by long rubber tubes. At 

the end of these tubes are suction cups that attach to the goats’ udders. 

 

The herdsman filled the trough with grain and let the first batch of milkers in. They 

stampeded through the door to get to their grain and the herdsman had to slam the 

door on the group to let only a few in at a time. Before he opened the door, he could 



tell me which ones would be in the first group. He know the personality of almost all 

the goats and, though they were numbered by a tag on their ears, he knew all the 

numbers by heart, as well as many of their names. We milked the goats for about two 

hours, taking us through six batches of goats. After the goats were all lined up, we had 

to go down the line with a rag and wipe the goats’ udders to remove any mud. We 

then attached the vacuum system. There were a couple goats that had to be hand 

milked. These were the ones that had a bacterial disease called mastitis that congeals 

the milk and makes it unusable. The goats are taken offline to be given antibiotics. In 

order to keep them comfortable, however, they still have to be milked. They are 

milked by hand and the milk is then dumped down the drain. After all the goats in the 

group are milked, their udders have to be dipped in an iodine solution to keep their 

udders from procuring an infection. Then are then released out the other end of the 

platform and the next group is brought in.  

 

At the end of the milking, the system has to be rinsed and sanitized with soap. The 

milking area as well has to be swept and rinsed down with a hose. The goats remained 

locked in the pen until they were let out to graze in the pasture in the morning. 

   

 


