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Survey. “They test the fencing
every day, even electric fenc-
ing.

The Millers now know how
important good pasture and
rotation are to keep goats
healthy and free of a parasite
that can kill them. They've
both become so adept at identi-
fying worm infestations and
treatment, they teach classes
to other breeders.

And Jen Miller, president of
the Illinois Meat Goat Produc-
ers, is looking for new markets
for owners of goat herds, most
of which are small.

“About 75 percent of the
world eats goat and a lot of peo-
ple from those countries are
coming here,” Andy Miller said
of their intention to sell to eth-
nic markets.

“The biggest problem is,
most people raise them on
small acreage like us, and

everything in the food business
is done on volume,” said Jen
Miller, who hopes to get area
and state meat goat producers
together so they can pool their
animals to fill larger orders
from restaurants, especially
those in the Chicago area.

“Even one goat a week to one
restaurant is 52 goats a year,”
Andy Miller said.

When they started the farm
in 2005, the Millers did their
homework.

“We got goats because
they're small and I can work
around them safely,” Jen
Miller said.

“They’re the fastest-growing
livestock in the U.S., and they
work well on small acreage,”

Andy Miller said.

They picked a New Zealand
breed, Kiko, because they're
low-maintenance animals, bred
specifically for meat produc-
tion, but to get their stock, they
had to travel because Kikos are
uncommon in the U.S.

“We're scientists and we like
to do research so we read
books and got on the Internet
to find them,” said Jen Miller,
who works at Hill Animal Care,
Mahomet.

They don’t want to go into
the goat business full time:
both like their day jobs. But the
hardy herd is fun to come
home to, they said.

“Goats are a riot,” Jen Miller
said. “They look for trouble. If
you've had a bad day at work,
they take your mind off a lot of
things.”




