























put in the refrigerator. Another long
night in the dairy and we still need to
feed the bottle babies. Finally make it
to bed about 11:15 pm.

Wednesday, July 11th

Its Wednesday and that means
Marge has to get the crates we packed
last night into our coolers and into the
truck to take to the co-op today be-
fore she goes to work. She heads up to
the dairy to get started. I finish in the
house and head up to help her finish
loading the truck. We have a bigger
order than usual today. The truck is
finally packed and Marge is off in a
“cloud of dust” to make the first deliv-
ery before she has to be to work.

We are making chevre and bottling
yogurt again today. Susan is here and
gets the first group of girls in while
I pump from the bulk tank to the
cheese pasteurizer. We'll milk directly
into the smaller pasteurizer this morn-
* ing. Once I get the milk pumped I do
a “quick” rinse in the bulk tank and
pump and go out to finish gathering
the girls and feeding.

I finish cleaning the bulk tank, bot-
tle milk, load the car, and go to Cedar
Crest Farmers Market barely arriving
on time at 2:30. Marge will milk when
she gets home from work. I will unload
the car and feed. We are having our
monthly milk test tonight and tomor-
row morning so milking takes a little
longer tonight. We have four milk me-

ters that we use. With 37 gitls to test -

the meters are a necessity. DHIR test-
ing provides a wealth of information for
decision making. So far it looks like our
Sable line out of Cathy’s Courage, our
breed leader for 2005, is holding well.
Dancer and What, Cathy’s daughters,
are showing great promise in volume.
We may have more top tens to add to
the 2007 Breeder Leader list!

Thursday, July 12th
Today is an exciting day. We have
tickets to go see K.D Lang, and Lyle
Lovett tonight. Of course, with that
comes a price. A late night out is always
followed by a payback in the morning.
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Donna decides to make today a “day
off” from the dairy. She has a hair cut
appointment in the early afternoon,
will pick up feed, and is meeting a

" friend mid afternoon for iced tea and a

little social time with someone besides
the goats. Susan has agreed to milk
the evening shift so we are all set. But
there is 50 gallons of milk made into
chevre that needs to be ladled before
she ean leave at 11:00. I (Marge) head
up to the dairy to clear off the drying
rack so she'll have someplace to hang
the chevre and I am off to work. Our
milker tester is here at 7:00 a.m. and
we finish this month’s milk testing.

I (Donna) had planned to do a
quick turn around and pump more
milk for another batch of chevre but
ladling takes forever. Chevre curd is
very soft and is a pain to ladle. I am
flying low to get into town for my ap-
pointment.

Thirty-three 50 Ib. bags of feed
purchased, a haircut and a quick visit
with a friend and I am meeting Marge
for dinner and the concert.

Friday, July 13th

We sleep in a little bit today after
our night on the town—up at 6:00 in-
stead of 5:00 a.m. Marge heads up to
the dairy at 7:00 only to discover that
the girls have gotten impatient—they
are frolicking on the gravel pile, and
standing on their hind legs eating Ju-
niper (wonder what that does to the
flavor of milk?!). Naturally we look at
the gates and assume one of the two-
legged girls didnt do a good job of
closing them. But all of the gates are
sound. Then Marge sees the fence on
the east side where they have broken
through the panels. Those naughty
girls... We. gather them back into the
yard, and finally start milking about
8:00 a.m.—an hour and a half late.
Naturally that means a little extra work
for us in getting them into the milk
room as they all try to crash the gate
to get their ration of grain, calf manna,
sunflower seeds, and flax. They do love
their breakfast, and they do expect to

receive it on time!

Overall the day is typical. This is
Marge’s day for a massage, so after tak-
ing down the curd, starting the feta,
and starting the milk in the small pas-
teurizer, Marge leaves for town. I bottle
the milk. Marge gets home about 4:00
p.m. after running errands, and we
ladle the feta. Dinner is ready early,
then it’s 6:30 and time to milk. Marge
milks, I feed, and after I finish, I be-
gin putting together all of our crates

, of milk, yogurt, chevre and feza for the

farmers markets (again alrgady!). We
finish in the dairy about 9:30 and head
for the house. Tomorrow we have to be
up at 4:00 a.m. to have enough time to
load the vehicles with the products and

head for the farmers market.

Saturday, July 14th

Four a.m. comes too early and my
alarm is 13 minutes off! So I (Donna)
am already behind. It is a race to the
dairy to load up for the markets. We
try to stay out of each other’s way and
Marge pitches in to make sure I get
off in time. After loading and unload-
ing crates we both promise ourselves
to work on lifting weights during the
winter to stay in shape. Both markets
are successful and we come home
from our mutual markets to unpack -
what little product we have left and
share funny stories from our markets.
Since we dont have a production
schedule for Saturdays we actually get
to relax in the air conditioned house
for a couple of hours.

The markets are hard to get ready
for and clean up after, but they are
enjoyable once we get there and get

set up. It’s always fun to talk with our

customers about the “girls” and our
dairy. Seeing the expressions on peo-
ple’s faces when they taste our cheese
or yogurt for the first time makes it
worth it. We are very proud of our
products, and of our girls who make
them possible.

For more information about South
Mountain Dairy, visit Marge, Donna
and the girls at SouthMountainDairy.
com.





