
Is your goat operation taking more and more work but providing
less and less reward? Maybe it’s time you stepped back and re-eval-
uated your whole goat operation from the ground up. As the price of
feed, fuel and other supplies continues to rise, it is more important
than ever that goat producers use every means possible to cut costs
while at the same time making their operation run more profitably. 

To that end, the 5thAnnual Corn Country Commercial Meat Goat
Conference, planned Friday and Saturday, Oct. 4-5, at the Harrison
County Fairgrounds in Corydon, Ind., will focus on how to formulate
your long-range business goals, how to select the right stock for your
herd, the steps you can take now to improve the health and produc-
tivity of your does. Speakers include:

• Dr. Dave Sparks, with Oklahoma State University Exten-
sion and a longtime Goat Rancher columnist, will offer his
advice on breeding stock selection.  Starting out with sound,
healthy production animals is the first step toward having a
successful, low-maintenance goat operation.
• Dr. Fred Brown, from Traphill, N.C., will address parasite
issues, the No. 1 profit eater among goat producers.
• Dr. Kraig Stemme, of Alba, Texas, will offer specific tips to
help you increase reproductive efficiency – the more kids
you raise to weaning, the more profit you will make. 

Financial issues also will be addressed. Speakers include:
• Money manager and goat producer Brent Ballinger of Bard-
stown, Ky., tells you how to create a plan for financial suc-
cess with your goats.

• Kent Perkins of Nashoba, Okla., former order buyer and
sale barn operator, offers tips on how to get the best price
for your goats at sale time.

In addition, a producer panel will offer advice and answer ques-
tions on the best methods of predator control.

These helpful, educational seminars will be interspersed with
free refreshments and the opportunity to talk one-on-one with other
goat producers. Following Friday’s seminars, there will be a meet-
and-greet social in the lobby of the Corydon Hampton Inn (812-738-
6688), host hotel for the conference. 

The conference continues Saturday morning and winds up at
noon with a free goat meat lunch. At the conclusion of the conference,
the popular Cream of the Crop Kiko Sale will take place at the same
location. More than 100 head of Kiko breeding stock will be offered
at auction, with the sale beginning at 1 p.m. 

Everyone who registers at the seminars will be eligible for a
drawing at the beginning of the sale. Linda Sparks of Goat Hill Kikos
in Porum, Okla., will donate a Kiko doe to be given away. You must
be present to win and able to transport the doe.

The Corn Country Meat Goat Conference is sponsored by the
National Kiko Registry and Purdue University Extension, and is open
to producers of all breeds of goats. Admission is free with all costs
underwritten by the National Kiko Registry. To learn more about the
conference and sale, visit www.creamofcropkikos.com or call 918-
484-2364. 

Dr. Fred Brown, DVM, conducts a learning session at 2012’s Corn Country Conference. Dr. Brown will participate again this year.
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Need NKR brochures to hand out
to your customers or at local

events? To receive a free supply,
contact Karen Brown.

Any time you have any questions or concerns,
give Karen, our registrar, a call. If she doesn’t
have the answer, she can find out who does.

She can be contact at:

NKR, P.O. Box 1800
Cumming GA 30028

770-844-4300 • nkr.reg@gmail.com

To learn more about NKR, visit:

www.NationalKikoRegistry.com

New video promotes

Kiko goats and the 

National Kiko Registry
Those of you who were at the Sallisaw, Okla-

homa, event got a first look at the new NKR promo-
tional video.  Those who were unable to join us may
not know that this valuable tool is available to you.
This video was created by a professional video pro-
duction company out of Oklahoma City using state
of the art equipment and professional voice talent to
produce a high quality product.  The intent was to
furnish you, as a Kiko breeder, with a tool to pro-
mote your business.  The video, titled “Thinking
Outside the Fence” is about 4 minutes long and
covers the valuable traits of the Kiko breed and the
National Kiko Registry.  No individual farm, person,
or goat family line is singled out.  We think this will
be helpful to share with potential customers and
those who show interest in our industry.  The video
is available on DVD and if you would like to take a
look, or use it in introducing potential customers to
your goats and the Kiko breed, you can get a copy
(or multiple copies) at no charge by contacting the
NKR registrar at 770-844-4300 or
nkr.reg@gmail.com.  
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There was a good turnout for the National Kiko Registry’s In-
dian Territory Meat Goat Conference and Spotlight Kiko Auction May
23-25 in Sallisaw, Okla. Several hundred attendees enjoyed the
FAMACHA training on Thursday and other small ruminant seminars
on Friday and on Saturday morning.

An auction of registered Kiko breeding stock was held Satur-
day. The Spotlight sale included the Elite Buck Sale, which was lim-
ited to 10 bucks. Buck consignors drew lots before the sale to
determine sale order. 

The high-selling buck was a solid black yearling New Zealand
consigned by Bear Creek Kikos of Carlinville, Ill. The buck was pur-
chased for $2,000 by Steven and Roseann Yutzy of Horsefly Valley
Farm in West Union, Ohio.

The 10 bucks averaged $750 each.
The Yutzys in turn sold the high-selling doe, a beautiful New

Zealand 3-year-old with two kids by her side; the family brought
$2,050 and was purchased by Steve Simmons of Barnard, Kan.

On average, New Zealand does brought $838. Purebred does
averaged $611 and percentage does averaged $523.

Twenty-eight National Kiko Registry producers participated in
the sale. 

Large crowd enjoys
Indian Territory goat
conference in Okla.

Watch www.nationalkikorergistry.com for future sales and educational events.
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The visitors to the Sallisaw, Okla., event had many opportunities to learn, 
to visit and to have fun with their families and fellow goat producers.
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Steve Simmons of Kansas bought
the high-selling lot, a mom with
two doe kids, consigned by
Horsefly Valley Farm. The family
sold for $2,050.

Sally and Dick Rutherford of Bear
Creek Kikos consigned the high-
selling buck. The buck was pur-
chased for $2,000 by Steven and
Roseann Yutzy of Horsefly Valley

Farm in West Union, Ohio.

High-sellers at 2013
Spotlight Auction 
and Elite Buck Sale
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Adams Family Kikos (AFK)
Craig Adams
Litchfield IL
cadams75@concolidated.net
217-313-8902

B Bar W Kiko (BWP)
Wes & Beverly Pinneo
Kincaid KS
620-439-5375  785-204-2353
bbarw@hotmail.com

Bear Creek Kikos (SDR)
Dick & Sally Rutherford
Carlinville IL
dickrutherford@yahoo.com
H 217-854-7101  C 217-851-4993

Cedar Creek Farm (SAM) 
Merritt (Sam) Burke III
Nassau DE
bellebouy@comcast.net
302-236-7247

Chey View (CVK)
Kendell & Dana Barnes
Winchester KY
barnes_4@bellsouth.net
www.cheyviewkikos.com
859-749-1893   859-749-7584

Jeff & Bobbi Davis (TAB)
DeSoto MO
636-586-4825 Home
772-812-6639 Cell

Four S Farm (FSF)
Kelly & Tim Sisco
Fair Grove MO
417-759-9146   417-209-0961
ksisco78@gmail.com
http://www.foursfarm.com

HAT 55 Ranch (HAT)
Kent or Cindy Perkins
Nashoba OK
kperkinshat55@yahoo.com
918-755-4462

Hills and Hollers Kikos (MEB)
Liz Barnes
Summersville MO
wmbkiko@performancegoat.com 
H 417-932-5259 C 417-247-2943
www.performancegoat.com

Hogan Ranch (MVH)
Michael or Venessa Hogan
Moline KS
620-647-3548
hogankiko@yahoo.com

Horsefly Valley Farm (HVF)
Steven Yutzy
West Union, Ohio
937-544-7838  937-386-9984

JD Ranch (JDR)
Jarred Dennison
Waddy KY
502-875-8857 502-395-0237
jddennison2@netzero.net
http://jdranchkikos.com

Just Kiddin Caprines (JKC)
Phillip & Lynn Wilborn
Langston AL
uspphil@yahoo.com
334-313-1687

Lake Fork Kikos (LFK)
Kraig Stemme, DVM
Alba TX
903-316-6959
kstemme@gmail.com
www.lakeforkkikos.com

Leatherwood Kiko Goats (WMB)
Warren & Melissa Barnes
Summersville MO
wmbkiko@performancegoat.com 
H 417-932-5259 C 417-247-0686
www.performancegoat.com

LG Boers Farm (LGB)
Leslie G & Anita P Mc Alevy
Gill CO
lgboers@bandrmail.com
970-352-7873 970-381-9823
www.lgboers.com

Middlebrook Meat Goats (MMG)
Bill & Carolyn Sheehy
Ironton MO
573-546-3536 
billsheehy42@hotmail.com

Papolczy Kikos (PAP)
David & Teresa Papolczy
Centralia IL
618-335-4154
tpapolczy@aol.com

Ragin River Kiko Farm (CLP)
Chris Patrick
Woodstock GA
raginriverkikofarm@yahoo.com
770-605-6735 404-403-9544

Red Ranch Goats (LOO)
James and Angie Loos
Liberty IL
redranchgoats@gmail.com
www.redranchgoats.com
217-645-3234   217-430-9891

Rocky Top Kiko Farm (KDC)
Karen D. Chaffee
Kingsville MO
rockytopkikofarm@gmail.com
H 816-697-2557 C 816-309-8619

Sharidon Farms (SDF)
Shari Schroeder & Don Brown
Richmond MO
lowlines@gmail.com
sharidonfarms.com
816-419-3514

Show-Me Goats (SHO)
Garry & Linda Cunningham
Campbell MO
showmegoats@ymail.com
573-776-5610   573-776-4882

Sparks Family Farm (SFF)
Matt or Wendi Sparks, Adair OK 
918-953-9547 918-953-9549
okienow@hotmail.com

T&S Farms (TSF)
Tommy & Susan McKinnon
Albany GA
H 229-436-3831 C 229-349-1440
tsfarms@mchsi.com
www.tsfarms.com

Tangled Tree Kikos (TTK)
David or Ginger Brown
Oronogo MO
417-388-0604   417-674-1396
davidbrown9472@gmail.com

Triple M Kiko Goats (TMK)
Ronald E. McGill & Family
Cicero IN
ronbevmcgill@frontier.com
www.triplemgoats.com
317-877-2061 317-408-5762

Willey Ranch (WIL)
Mike & Suzanne Willey
Bellflower MO
willeyranch@gmail.com
573-929-3857 636-358-3888
www.willeyranchgoats.webs.com

These NKR breeders consigned goats to the 
2013 Spotlight Kiko Auction and Elite Buck Sale
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UPCOMING EVENTS

Sept. 21 — Appalachian Kiko In-
vitational, Johnson City, TN
For more information go to: http://www.ap-
palachiankikos.org/ or call 423-483-8487.

Sept. 19-21 — Mid-Atlantic Small
Ruminant Extravaganza,
Chatham, VA
For more information, contact John Smith at
jstrider@netscape.com or 804-731-8512.

Oct. 4-5 — NKR Corn Country
Commercial Goat Conference,
Corydon, IN
For schedule, www.creamofcropkikos.com or
call 918-686-7800.

Oct. 5 — Cream of the Crop Kiko
Sale, Corydon, IN
Offering approximately 100 NKR-registered
breeding does and bucks at auction.  
www.creamofcropkikos.com or call 918-484-
2364.

NKR Breeders — Producers with Heart!

Everyone that attended the conference and sale hosted by NKR in Sallisaw this
summer had a great time seeing old friends, meeting new ones, and bidding for out-
standing goats.  Not everyone in Oklahoma at that time, however, was having fun.  Our
Oklahoma event occurred shortly after the devastating Oklahoma tornadoes that left
many people killed, injured, or homeless.  If you were not able to attend the event you
may not know that a collection was taken up from those present with the promise that
NKR would match whatever amount was raised.  Through the collection and the match
from NKR,  over $1,600 was made available for relief efforts in Oklahoma.  The NKR
treasurer researched the various groups handling assistance and identified those that
used 100% of the contribution for direct relief of victims.  If you are aware of needs in
your area be sure to let the NKR registrar know.  There are a lot of goat breeders with big
hearts out there ready to help those less fortunate.  
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RECIPE

If you attended the conference in 2012 at Springfield or
the conference in 2013 at Sallisaw you have already had
a chance to try these wonderful little burgers.  The chal-
lenge for goat burgers has been to get them done without
drying out and to keep them together while cooking, with-
out having to add a lot of extra fat to what is a very low-fat
meat product. These problems have been solved by Ronni
Short, of Shepherd Mountain Goats, Ironton, Mo.  

One of the secrets that Ronni has agreed to share is the use
of rendered goat fat. When she processes a goat (a job she
does herself), she puts any fat pieces into a crock pot on
high setting until it melts. The “cracklins” fall to the bottom.
According to Ron Polette, who has probably eaten more
of Ronni’s burgers than anyone, these cracklins are a won-
derful by-product in their own right, but that is a story for
another issue. The clear liquid fat is drawn off with a bulb
type kitchen baster and stored in jars.  When she cooks the

burgers she uses a small amount of this goat lard on the
grill or skillet. This helps to keep them moist without
adding a lot of fat content throughout the burger.  

The second secret is the addition of ¼ cup of powdered
milk to 1 ½ lbs of finely ground goat burger.  The protein
in the powdered milk helps to bind the burger together,
again without adding a lot of fat. While mixing in the pow-
dered milk you can also mix in any added seasoning  you
might desire. Ronni prefers Italian seasoning with small
dashes of garlic powder and pepper. You may want to ex-
periment to find your family’s favorite.

Ronni serves her little burgers on small, sweet Hawaiian
buns or rolls.  Give these little wonders a try.  We think
Ronni has found the answers to some of the problems
many goat chefs have struggled with, while preserving the
low fat nutritional value of goat meat.    

Goat Burger Sliders
Ronni Short (right) served up her goat meat sliders at NKR’s conferences in Springfield, Mo., and Sallisaw, Okla.
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