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Couple Embraces Romance,
Adventure In Cheesemaking

Painted Goat Farm
Thrives After Ilyssa,
Javier’s Years Of Toil

By JIM KEVLIN

GARRATTSVILLE

ho says the American

Frontier is closed?

In October 2006, Ilyssa

Berg and Javier Flores,

most recently of New
York City, arrived “with a tent and a chain-
saw” on 100 acres of untended hillside north
of Garrattsville and began building their
dream, a life of hard work and freedom

Today, the Painted Goat flock
fagn) 68 Alpi o

p and
and two of the La Mancha breed.

they believed the Painted Goat Farm could
provide them.

They were soon joined by 26 pregnant
goats.

“We kind of had blinkers on, “ Ilyssa re-
flected the other day as she showed a visitor
around an operation that’s become Otsego
County’s poster child for artisanal farm
products, a niche many see as the future of
local agriculture. “We look at pictures from
that time. Wow! We were so happy and
innocent.”

First, the pioneers built a simple shed; T 3
when the snow fell, a small heater kept
them warm. They — the two of them, fitting Jim Kcvlin}ﬂ‘oTSFGO life
beams with handsaws — built what’s now the /A heat lamp in the “baby barn” casts a warm glow on Javier Flores and llyssa
“baby barn” that will be filled with 130 kids Berg, u_vlm Eitc_:hed a tent on a Town of _Bllrlingtnn_hillsille seven years ago

to begin a 70-goat that today is the poster
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Couple’s Hard Work Built Thriving Painted Goat Farm

GOATS/From Bl

over the next few weeks

current 65 “moms” started

giving birth on Valentine’s

Day.

Next came the building

that today is a combination

milking parlor, processing

plant, aging cave and home.
The detailed plans Javier

the

floor. It was then deep
winter, and he had to bulld
a bonfire in the middle so it
would be warm enough for
the cement to set.

By January, though, that
main building was far enough
along for the electrical
hookup — soon, the whir of
an electrical saw replaced the

had drawn over previous
months included a cinder-
block loop around the first

growl of the chainsaw and
rhythm of hand tools.
“We thought we would be
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HUGE INDOOR YARD SALE!
Saturday, March 15-9amto 2 pm
at the Carriage House, Oneonta

Calling
all vendors!

Be part of this!
$30 per table.
Space is limited.
Garage, craftand
vendor sale!

For more info call
607-434-0103 or e-mail
rharlem1@stny.rr.com

To benefit the newly created
women's support group
Tenfold Plus

we

)
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TASTE OF LIFE

2014 Annual FUN-D-RAISING Event
Presented by Oneonta Family YMCA Board
Saturday March 22+ 6-10pm
Carriage House, Oneonta
Featuring the musical styling ofJim and Bo Rock n Roll Trio”.
Main course provided by J & B Custom Catering.
SEATING IS LIMITED, TICKETS NOW ON SALE!
CALL 432-0010
Proceeds to benefit the Mission of the Oneonta Family
Oneonta Family YMCA

20-26 Ford Avenue - Oneonta - 607-432-0010

Snommegang starts at the Green Toad!

} SATURDAY, MARCH 1-NOON-2PM
Book Signing by Ben Keene
~

Souwn:

Tap Into the Best Craft Breweries in
New England and the Mid-Atlantic

done by March — six months,
we would be done,” said
Ilyssa, but it wasn’t so, and
those 26 nanny goats started
giving birth. In addition to
the ongoing construction, “we
had to start milking them.”

In August 2007, the couple
had their first cheese, a feta.
Soon, “we had enough to
get a call in September from
the Cooperstown Farmers’
Market.” A vendor booth had
opened up. Ilyssa returned
from that first Saturday with
$200 in her pocket. Success!

Ellen Pope, the Otsego
2000 executive director, sees
what Berg and Flores are
doing as “tremendous for the
county. They go to farmers’
markets, they have customers
in New York City, they ship
their cheese. The land they
have is not ideal for cropland,
but it’s ideal for goats.”

She mentioned Chuck
Williamson, who has started
growing hops at his Butter-
nuts Beer property, and Ed
Lentz Jr., son of the county
rep, who has been growing
wheat and flour, and experi-
menting with raising beef, at

is currently seeking
to hire

Housekeeping
Attendants
Please apply in person
at 225 River Street,
Oneonta.

No phone calls please!

Fox Falls Farm, as examples
of similar ferment in the Gar-
rattsville area.

“What they have in com-
mon is they’re all young,”
said Pope. “They defy the
assumption that farmers are
aging out.”

CADE Executive Direc-
tor Rebecca Morgan, who is
tasked with developing a food
hub to ship local value-added
farm products in New York
City, often repeats how there
is $1 billion in unmet need in
Gotham, Pope said, a prom-
ising number for Ilyssa and
Javier.

To hear them tell the story,
their arrival on the Garrat-
tsville hilltop was serendipi-
tous. Ilyssa, from Nanuet,
Rockland County, was doing
research in Ecuador for a
Cornell master’s in botany
when she met Javier, who
was toiling — and loving it
— with five brothers on his
family’s farm in Otavalo, an
Andean town surrounded by
three volcanos.

Three years later, Javier
followed her to New York.
While she continued her post-
grad studies, he began work
in a cabinet factory. He felt
crimped by the routine after
“a full life” on the family
farm. He remembers his boy-
hood: “I was working hard,
but I was free.”

By December 2004, “we
were looking for something
to do with our lives,” Ilyssa
said, “after getting married
and trying to meld our lives
together in a way that would
make both of us happy and
lead us both on a path, a simi-
lar path.”

They were considering
Ecuador when they turned
to ubiquitous Google. “Up
popped: ‘Goat cheese

TSEGO.
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d COOPERSTOWN
CENTRAL SCHoOL
Lt i e
Cooperstown Central School District is seeking qualified
candidates for the full-time position of

Cleaner/Bus Driver

Specific job qualifications can be found on the school website.
Applicants holding a valid CDL License preferred.
Interested candidates should send a cover letter, resumé
and district application to: Mr. CJ. Hebert, Superintendent
of Schools, Cooperstown Central School, 39 Linden Avenue,

Cooperstown, NY 13326.607-547-5386

Ie and.

for

Applications can be obtained from District Offices or website www.

SATURDAY, MARCH 15-2-4PM
Local author Vanessa Roam will be signing
copies of her new children’s book '.

~
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Deadline 3/7/14 Anticipated Start Date: 4/7/14 EOE

Unique Sales Opportunity

sales targets.

You're an authentic relationship builder.
You're comfortable with personal accountability to ambitious

In one of the aging
caves, Javier points out
how the air that comes
in Ihrollgll lhe wvent be-

eheeses development.

turnkey operation for sale’,”
she said. Ilyssa called it “an
epiphany. It sounded like a
good idea. It sounded like a
crazy idea.”

They visited that goat
farm, in the Adirondacks, it
turned out, then started scout-
ing the Hudson Valley and the
Catskills. Much of Upstate,
though, “was just depress-
ing,” until they happened on
Otsego County. “We went up
and over (the Catskills) and
we said, ‘Oh my God, look!””
The beauty led them to Town
of New Lisbon and the Mit-
tedorf Road property, which a
family in Morris was looking
to sell.

As they became familiar
with goat farming, the “crazy
idea” started sounding “per-
fect,” said Ilyssa. They found
“not only is it possible,”
added Javier, “but” — his
voice dropped to a whisper

“we could do it better.” In
addition to learning architec-
tural drawing, he also edu-
cated himself in what makes
quality cheese. “When you
make cheese, you have to un-
derstand, ‘my cheese is better
than that one’,” he said.

Meanwhile, the couple
worked on a business plan,
one that would win them “a
small loan” from the Otsego
County Development Corp.

“We kind of had blinders
on,” Ilyssa says today. But to
visit the couple’s farm today,
you conclude that optimism
was well-founded. The hap-
pily bleating goats crowd
around in welcome in the big

barn, the fourth building in
the green-painted complex
you can see from County
Route 17. The animals are
rotated through 35 acres of
pasture. Since the couple
bought a tractor last year,
two of the pastures have been
tilled and reseeded, with
more to follow.

Efficiency reigns in the
gleaming processing plant.
The eight-goat milking stand
is about to be expanded to
24. “Tt will save at lcast one
hour every day for me,” said
Javier. “T can spend the time
in the cheese room.” The
other day, the two aging
caves — barricaded by two
heavy wooden doors reminis-
cent of a Medieval monastery
— in the basement were empty
and pristine, waiting for the
season’s cheese that will ar-
rive shortly.

From feta, the farm ex-
panded to chevre, the tradi-
tional French goat cheese,
then a brie variation, a harder
gouda-like product and
ricotta. The latest product is
a combination of milk and
caramel, similar to Dulce de
Leche, originally a Portu-
guese treat.

From humble begin-
nings that Saturday at the
Cooperstown Farmers”
Market, the farm is produc-
ing 10,000 pounds of cheese
ayear. Since year three, the
operation’s been profitable,
Ilyssa said. Whenever the
aging caves start to fill up and
she starts to worry, someone
calls to reorder or a new
customer turns up. The farm
sells all it can produce, across
New York State and in the
city. (Last year, it was served
at the U.S. Open.)

Locally, Painted Goat
cheeses can be found at The
Otesaga, the Rose & Kettle
in Cherry Valley and Brew-
ery Ommegang’s cafe. The
Leonard sisters will serve it
again when they reopen Ori-
gins Cafe on Beaver Meadow
Road this summer. The
Green Earth in Oneonta and
Cooperstown Natural Foods
also carry it.

‘yes, it’s getting casier’;
Tlyssa.

Incidentally, the “painted
goat” is a “pintone,” a var-
iegated animal with a white
band across its middle, a
member of the first herd.



