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Foreword
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I bought my first goat in 1985 when we moved to the country near Cave Springs, Arkansas. I was told that goat milk would be beneficial for both my ulcers and allergies. It was.

With no internet, information about goats was hard to find back then but I loved research. Before long, people were coming to me with their “goat questions”.

I began publishing Goat Udderings Newsletter on a monthly basis. In the period between 1986 and 1990, the non-profit newsletter circulation went from local to national and then international on little more than word-of-mouth advertising. In each issue, among other things, I entered a goat related recipe.

This book has some of those recipes. I have tried all the recipes in this book. I hope you enjoy them as much as I have.





Linda L. Rigsbee

Author & Artisan
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DAIRY PRODUCTS
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Goat and cow milk are interchangeable in recipes. Some adjustments for individual taste may need to be made, as goat milk is a little sweeter. Chemically speaking, goat and cow milk are much the same, but there are some differences:


	Goat milk is more sensitive to environment than cow milk, and it will pick up odors easier. The milk should be cooled quickly to a temperature of 35 to 40° F, and held there in a glass or stainless steel container.

	Goat milk is hypoallergenic (less likely to cause allergic reaction) and is more easily digested because of the small fat globules. It has a buffering quality that makes it an excellent choice for people with peptic ulcers. It also contains more vital mineral salts than cow milk, and is closer to human milk.

	Goat milk is naturally homogenized (not to be confused with pasteurized) to an extent. Some cream will rise to the top, but most of it remains suspended in the milk.
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