GOAT LOVE AT BLACK MESA RANCH

BY LISA FALCONER

It’s the goats. I can’t get them out of my mind. I'm a city kid
so I'm naturally somewhat apprehensive when faced with live
farm animals. Like cows—theyre so big—how can you be
sure they’re all that docile? And horses, they bite and kick if
youre not very careful.
So these goats at Black
Mesa Ranch up in the
White Mountains—as
soon as they see you,
they come running,
trotting, or in the case
of the little 2-day old
ones, tottering toward
you with a look of
steady determination in
their goggly eyes and
youve heard, well, that
goats eat anything, and
you can’t help but
wonder...am [ lunch?

What happens next
is the sudden swing of
your emotional pen-
dulum from “anxious”
to “awe shucks—when
you realize that the reason they seem so bent on going after
you is because they want to be perzed! Waist-high goats stand
looking at you adoringly, offering their heads to be scratched,
while baby goats butt their teeny little heads against your
shins in order to get some attention, too. And suddenly you
find yourself sitting in the dirt, completely oblivious to
droppings, hugging goats and laughing, and you
realize...youre in love.

Goat love. It's common knowledge that David and
Kathryn Heininger had a similar experience 6 years ago.
David had “retired” from the pastry cooking business and he
and Kathy moved out to experience life off the grid. Along
the way they met some Nubian goats and thought, “A couple
of goats might be nice to have around.” One thing led to
another and the next thing you know they’re running a lovely
White Mountain goat resort so they decided theyd better do
something with all that goat milk. David Heininger began to
make cheese.

And not just any cheese. Black Mesa Ranch (BMR)
cheeses have consistently placed in the top three at national

goat cheese competitions. Judges have noted the pure, clean
fresh  flavors—the Heininger’s cheeses are
“goaty” tasting.

“It’s easy to make bad goat cheese,” says David. “Just
treat the milk
carelessly—collect
several batches over a
few days, dont worry
too much about how
clean your facilities are
or bother to control the
temperature, allow the
capric acid to develop,
and youll produce
cheese that tastes goaty.
I make cheese twice a
day—the milk goes
directly  from  the
milking room to the
cheese kitchen—it’s a
matter of minutes. The
milk is not overly
agitated; I work with
small quantities, and
can ensure that every

never

batch is the best it can be.”

Once I had torn myself away from the goats (we even
bottle fed the kids!), we were treated to some of Black Mesa’s
most popular cheeses. We started with the fresh goat cheese,
or chevre. This is the cheese most of us think of when we
hear the words “goat cheese.” It’s lovely, creamy (no
graininess), subtly tart, and very tasty. BMR also makes a
terrific feta—just the right balance of tang and salt. There is
a mozzarella-style Boule to try out on your next pizza session,
or to cut into chunks and toss with a salad. David is always
experimenting with additional cheese varieties—we also tried
a nicely aged blue cheese and a long-aged parmesan-style
cheese called Capriana.

BMR’s website has a lot more information on both the
products (they make lovely truffles and brittle, too) and the
goats. You can pick up some new vocabulary: doelings,
bucklings, and wethers (castrated males). And, you'll be
amazed by the wealth of information covered, including how
to start buying and raising your own goats, goat lineage,
kidding schedules, goats for sale, and pictures of goats
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