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	October 13-15


	Ag-Innovations’ Three-Day Cheesemaking Class

Warren, VT
Ag-Innovations’ cheesemaking courses emphasize a hands-on approach with individual instruction. Students will learn the science behind what makes good cheese and how four simple ingredients make hundreds of distinctively different styles of cheese. Cost: $500 includes materials, lunches, Vermont farmstead dinner and manual.
Contact: Larry and Linda Faillace, 802-496-4559 or 802-496-3998 (evenings)

Email: localfood@schoolhousemarket.com.

	October 13-14
	Maine shepherd school – raising sheep for profit

Crystal Spring Community Farm, Brunswick, Maine
Topics include breeds, health techniques, nutrition, FAMACHA, management and marketing. Featured instructor is Mike Caskey of the Pipestone Lamb & Wool Program in Minnesota. $50 for general public, reduced for Maine Sheep Breeders’ Assn. Form and information at www.umext.maine.edu. Registration fees non-refundable after October 2, 2006. Maine Shepherd School – UMCE, PO Box 9300, Portland, ME 04104-9300.
CONTACT: Questions? Please call 207-780-4205 or 1-800-287-1471 (in Maine only).

	October 14-21
	Moving Dairy Goats Forward in 2006 - American Dairy Goat Association Meeting and Convention
Millwaukee, WI

Goat shows, sales, youth events, education and presentations include artificial insemination, conformation appraising, soap-making, and fecal egg counts. Concurrent education program for American Association of Small Ruminant Practitioners on goat health topics. Information and registration at www.adga.org.  

Contact: Karen Smith, Convention National Chair, at lady_k@bellsouth.net or Larry or Clara Hedrich, local co-chairs, at laclare@tcei.com 

	October 15, noon - 4:00 pm
	Southern Vermont Dairy Goat Association Annual Meeting
SVDGA Club House, Marlboro, VT

The SVDGA annual meeting starts with a potluck at noon with the meeting to follow at 1:30 pm. The agenda will include reports of this past year and election of 3 trustees and 
officers. Please join and volunteer to work with the SVDGA to keep us going and growing! 
Please come with an appetite and some food to share. See us at www.southernvtgoats.org 

Contact: Joann Nichols, jnichols@sover.net, 802-254-9554

	October 21

November

18-19

December 9-10
	NEW ENGLAND CHEESEMAKING CLASSES

New England Cheesemaking Supply Co., Amherst, MA

Getting to the Next Step - October 21

This is the class to get you up and running with semisoft and hard cheese making, especially for those who would like to develop their skills with aged cheeses. An opportunity to further explore the process of cheese making for anyone.
French Cheese - November 18-19
A workshop focusing on French style cheeses covering: Brie/Camembert (traditional vs modern technology); Reblochon, a semisoft style; plus one other style tba. This class will provide an opportunity to work with those cheeses that require extended 'TLC'! Instructor: Jim Wallace
Essential Principals of Cheesemaking and Aging -  December 9-10

This class will give a good grasp of concepts, including; using cultures and their role in ripening; Monitoring and altering acid development of cheese; Altering texture/moisture in cheese; Preparing the fresh cheese surface for developing natural rinds or surface ripening; Maintaining a proper cheese aging environment.

CONTACT: Jim Wallace, jwallace@crocker.com. Or go to www.cheesemaking.com 

	October 22, 23
	Project Seasons Workshops For Farmers and Non-Formal Educators

Milk and More: Making Dairy Discoveries around the Farm

Shelburne Farms, Shelburne, Vermont

So many dairy products are important to our daily lives.  Milk, cheese, leather and butter are only a few of the fabulous goods we get  from our bovine friends.  From goats to sheep to cows, we will explore fun and exciting ways to introduce students to a dairy farm. Participants will explore the world of dairy while visiting our dairy herd, and discover resources including hands-on activities, songs, exhibit ideas and more to integrate dairy based education into your farm.  During this season of harvest, we’ll delve into the world of dairy from milk to cheese!  Fee: $150 per workshop (includes all materials, meals, and one overnight stay at Shelburne Farms).  
Information: Amy Watmough, 802-985-8686 x25, awatmough@shelburnefams.org. To register: Julia Hammond at 802-985-8686 ext. 41 or at jhammond@shelburnefarms.org 

	October 25

3 – 6 pm
	OPEN HOUSE: VERMONT’S FIRST ON-FARM OIL SEED PROCESSING FACILITY
State Line Farm, Shaftsbury Vermont

Come see the progress to date in constructing Vermont’s first on-farm facility dedicated to cleaning, pressing and processing oil seeds such as canola, mustard, flax and sunflower for use as a renewable energy source. The ‘virgin vegetable oil’ can either be burned directly in waste oil furnaces or it can be combined with alcohol and a catalyst (lye) to make biodiesel. The leftover meal has value as animal feed. This year, John Williamson and Steve Plummer grew several varieties of these crops. They have also been growing sweet sorghum for many years and they will explain how it’s grown and processed into ethanol for use in their on-farm biodiesel production. Heather Darby of UVM Extension and Roger Rainville of Borderview Farm in Alburg will be on hand to describe the results of their canola, sunflower and sugarbeet trials in northern Vermont. This work has been funded by a grant from the Vermont Sustainable Jobs Fund, the Frank and Brinna Sands Foundation, and the University of Vermont Extension / Center for Sustainable Agriculture.

Directions:  Get to the village of North Bennington. From the corner with the bank, go west on Route 67 about 1/4 mile. Turn right at the fork (convenience store is in middle of fork) towards White Creek NY. Go 3 miles to State Line Road on the left (just before Entering NY sign) The farm is 1/2 mile up the dirt road, on the left.

Contact: vernon.grubinger@uvm.edu or 802-257-7967 x13

	October 26-27

November 10-11

December 14-15

January 11-12

March 8-9

	The Training Center for Farmstead Milk Processing: Two-day Cheesemaking Workshops

Taylor Farm, Londonderry, VT

Woodcock Farm, Weston, VT
A series of two-day workshops in making cheese on the farm, taught by Peter Dixon and guests. Participants will learn the fundamentals of farmstead cheese making, setting up or improving their own farmstead cheese businesses. We will use starter and ripening cultures and make at least two varieties of cheese, with a strong focus on the technical aspects of cheese making and affinage as well as information on facilities, equipment, marketing, and operations.  Participants are encouraged to bring any of their cheeses to the class for all to try. 

A pair of clean water-resistant boots or shoes is required. Cost is $250; ($50 deposit) includes lunches and course materials. Classes are from 9 am to 4. Each workshop has a different focus. Info at www.dairyfoodsconsulting.com.

Contact: Peter Dixon, 802-387-4041, pdixon@sover.net for details/registration. Deposit to: Peter Dixon, PO Box 993, Putney, VT 05346

	October 27, October 30

1-3 pm
	Nutritional RATION balancing for small ruminants

St. Albans Extension Office – Oct 27, Friday
Middlebury Extension Office – Oct. 30, Monday
Farmers and feed company representatives are invited to hear special guest speaker, Dr. Antonello Cannas, present current information on balancing rations for dairy goats and dairy sheep.  Dr. Cannas is visiting from Sardinia where they have 3.5 million dairy sheep and 200,000 dairy goats.  He completed his Ph.D. in ruminant nutrition under Dr. Peter Van Soest from Cornell Univ. and is working with a team of researchers from the US who are refining small ruminant nutrition computer software.  You may attend free of charge.  To receive any last minute updates and to ensure enough handouts, we advise you to pre-register.  Sponsored by the Small Ruminant Dairy Project at the UVM Center for Sustainable Agriculture.
Contact: Carol Delaney, 802-656-0925, carol.delaney@uvm.edu 

	October 31

8 am - 3 pm
  OR

November 1
	Transferring the farm: An introductory Workshop on Farm Business Succession
Oct. 31 - VTC, Randolph Center, VT
Nov. 1 - The Abbey Restaurant, 6212 Vermont Rte 105, North Sheldon, VT
Presentations by extension specialists, attorneys, and farmers will help farmers navigate  farm transition. Topics include: transferring the farm, both within family and not; goal setting; communicating for success; estate and retirement planning; transfer of labor, management and farm assets; and the role that farm link programs and land trusts play. A panel of farmers will share their personal experiences with farm transfers. Registration fee includes workshop packet and lunch. $15 per person if postmarked before October 17, and $25 per person after. Make checks payable to UVM -Transferring the Farm Workshops, UVM Center for Sustainable Agriculture, 63 Carrigan Drive, Burlington, VT 05405. 

Brochures are online at www.uvm.edu/landlinkvt or at the Center for Sustainable Agriculture at (802)656-0233 or (802)656-5459. For special accommodations or scholarship help, call (802) 656-0233. 

The workshops--made possible by a grant from the Northeast Center for Risk Management Education--are being offered by a partnership of the University of Vermont Extension, Land Link Vermont at UVM's Center for Sustainable Agriculture, and Vermont Technical College. 
Contact: Deb Heleba, LandLink VT Coordinator, 802-656-0233, debra.heleba@uvm.edu 

	November 3

9:30 am 

– 3:30 pm
	sheeposium

Vermont Technical College, Randolph Center, Vermont

Heredity and Breeding; Knowing where you are going and how to get there. Guest speakers Dr. Paula Menzies, DVM, “Being the best with what you’ve got; some strategies for improving health and productivity of your flock”, Dr. Cal Blessing, DVM, “Successful reproduction; the best barometer of good management”, Chet Parsons and Sam Shepherd, “To grain or not to grain; results of the Shelburne Farms lamb feeding trials”, VSGA members will lead discussion of respective breed choices and breeding strategies. GOAT BREEDERS ENCOURAGED TO ATTEND. $10 includes snacks and lunch. Sponsored by the Vermont Sheep and Goat Association. To register send check to “VSGA” c/o the Vermont Farm Bureau, 2083 E. Main Street, Richmond, VT 05477.

Contact: Chet Parsons, chester.parsons@uvm.edu, 802-524-6501 or Jamie Cherington, cheringvt@aol.com, info at www.vtsheepandgoat.org 

	November 3&4
	The 2006 Cornell Sheep & Goat Symposium

Cornell University Campus, Ithaca, NY
The 2006 Cornell Sheep & Goat Symposium will be held in the Livestock Pavilion and Morrison Hall on the Cornell University campus in Ithaca and at the Cornell Sheep Farm near Harford. The symposium features educational presentations on management, a trade show, and practical demonstrations about management. The annual meeting of the Empire Sheep Producers Association will be held in conjunction with the symposium at noon on Saturday 3 November. Cost ranges from $20 to $60. Complete information and a registration form can be found at http://www.sheep.cornell.edu/  or by contacting Victoria Badalamenti at 607-255-7712 or by email at vb65@cornell.edu .
Contact: Mike Thonney, mlt2@cornell.edu

	November 4

9:00 am

- 4:00 pm


	its all about goats

Penn State University Park campus, Life Sciences Building, College Park, PA
Talks will include: Daniel Considine, of Sunshine Farms located in Wisconsin, on establishing a dairy goat operation. Steve Richter on conformational linear appraisal. Ron Miller, from the Pennsylvania Department of Agriculture, on farm and animal identification and how it will apply to goat farms across the country. Dr. Ernest Hovingh, PSU extension veterinarian and Johne’s expert, on how Johne’s Disease can devastate a goat herd. Dr. Judith Jaxtheimer, a private practitioner and owner of prize winning LaManchas, on how parasites can plague goats. Dr. Robert Van Saun, PSU extension veterinarian, on mastitis and how udder health is influenced by nutrition. http://vetextension.psu.edu/meetings_ce/event.asp?id=11.  
Contact; Carol Burns at (814) 863-0489 or email cmb3@psu.edu to register.

	November 9-11
	12th great lakes dairy sheep symposium

Midway Hotel Riverfront Resort, LaCrosse, Wisconsin
12th Great Lakes Dairy Sheep Symposium featuring invited speaker Dr. Gilles Lagriffoul of France to talk on Somatic Cells in Sheep and Dairy Sheep and Production in the French Pyrennees. Sheep Behavior and its Implications for Sheep Management by Harold Gonyou from U. of Saskatchewan, Canada. Claire Mikolayunas, PhD student at UW-Madison will talk on Updates on Sheep Dairy Research. Includes 2 farm tours and visit to Carr Valley Cheese (2006 ACS winner). 
Early registration by October 20 at  www.cals.wisc.edu/ccs or by fax (608-262-5088), mail: CALS Confernce Services, 620 Babcock Drive, Madison, WI 53706. Cost $85/$135 DSANA member/non-member and $30 banquet. Join the Dairy Sheep Association of North America (DSANA, www.dsana.org) on the registration form.  Best Western Midway Hotel (608) 781-7000, Fax 608-781-3195 has a block of rooms reserved until October 15. Ask for Dairy Sheep Symposium.  Info at www.cals.wisc.edu/ccs/Current%20Programs.html 
CONTACT: Symposium questions: Lorraine Toman 715-635-3735.  Registration questions (no phone registrations) CALS Conference Services 608-263-1672.

	November 13-15, 14, 16, 17
	Vermont Institute for Artisan Cheese: Workshops

UVM, Burlington, VT

Shelburne Farms, Shelburne, VT

A variety of workshops and offerings for the aspiring and professional cheesemaker, chef or food lover to learn the science and art of making and enjoying cheese.

November 13th -15th: Artisan Cheese Practices:  Italian Cheeses (3 days)
November 14th:Italian Cheese and Wine Pairing 6:00~9:00p

November 16th: Traceability in the Cheesemaking Process (1 day)

November 17th:Starter Cultures (1 day)

CONTACT: Jody Farnham, Program Coordinator for VIAC, 255 Carrigan Wing Building/ UVM, Burlington, VT 05405, jfarnham@uvm.edu,802.656.8300 www.uvm.edu/~viac/.

	November 14 -15
	Beyond Growing - Strategies and Technologies that Transform Your Products to Meet Market Demands

The Henry A. Wallace Visitor and Education Center at the Franklin D. Roosevelt Presidential Library and Museum, Hyde Park New York

How to transform crops in the fields to products desired by different markets? At this year’s conference, buyers from retail, foodservice distribution and restaurant sectors will share their insights, and growers will discuss their experiences on what the markets want, including packaging, varieties, volume, delivery schedule, and methods of doing business. Dan Barber, Executive Chef/Co-owner of Blue Hill and Blue Hill at Stone Barns will present a keynote address on food and marketing trends, and how they are expected to impact farmers. Dr. Chris Watkins, a post harvesting specialist and the Associate Director of Cornell Cooperative Extension, and other experts from Cornell University will discuss practical strategies and post harvesting technologies that local and regional agricultural producers can adopt to meet those demands and be profitable. 

Contact:  Bob Weybright, Extension Specialist, Cornell Cooperative Extension - Dutchess County, at 845-677-8223, ext 122, e-mail: RW74@cornell.edu.

	November 17,18
	2006 Northern New England Small & Beginning Farmers Conference
The conference will feature Vermont farmer and local foods advocate Pete Johnson, plus 14 practical workshops oriented toward sustainable small-scale agriculture in New England.  Topics include Berry Crops, Is an LLC Right for you?, Managing Pests in Fruit & Vegetable Crops, Business Planning, Season Extension, Technical Assistance and Financial Programs for Farmers, Slaughter & Sales, Selling Farm Products, two workshops on Beekeeping, Simplifying Slaughtering, Seedsaving, and Raising Chickens & Rabbits.  Return Registration Form by October 16 for early bird rate.  For registration materials, visit www.beginnerfarmers.org. 

Contact: Abby Holm, Conference Coordinator, 603.786.2366

	ANNOUNCEMENTS/RESOURCES

	Input on future sheep/goat workshops*
From Chet Parsons, UVM Extension Livestock Specialist:  
"Each spring we do a series of sheep management workshops. To be sure we are meeting the educational needs of sheep enthusiasts in the state and surrounding states, we have put together a survey to help us determine what is needed and where. The survey is online at the following address and only takes a few minutes to fill out. We would very much appreciate it if you would take the time to fill it out. Thanks!  The survey is at http://www.uvm.edu/extension/perseus/sheepclass/survey.htm
If you do not have access to the web, call Elaine at (802)524-6501 or, in Vermont at (800)639-2130, and she will mail you a survey with a SASE for return."
*There is a question about goat workshops, too!

	Sheep & Goat Fund Raises Interest Rate
The National Livestock Producers Association (NLPA) Sheep and Goat Fund Committee met in Sun Valley, Idaho, on Aug. 3, 2006. The committee discussed several topics and reviewed new and current loans. The decision was made to raise the interest rate on the available funds to 5.75 percent, effective Sept. 1, 2006. Currently, the Sheep and Goat Fund has $9.4 million in loan commitments with 45 loans to 33 entities in 21 states. The fund still has money to loan and is in need of applications for anything from dairy and meat processing, to wool products and genetics. 

For detailed project descriptions of funded loans and grant information as well as the application and instructions visit www.SheepandGoatFund.com
Call Scharee Atchison at (800) 237-7193 for more information or go to: www.SheepandGoatFund.com.

	The American Lamb Board Announces the 2006 - 2007 Matching Grant Program

The American Lamb Board (ALB) has approved $40,000 for their Matching Grant Program in FY 2007. ALB has made minor changes to the Matching Grant Program including extending the time between the grant announcement date and application deadline to a 60-day time frame and changing the grant program from a single cycle to 2 cycles per year. The first Matching Grant cycle will be solicited on October 1, 2006 and the second round will be solicited on March 1, 2007. According to ALB Chair Margaret Magruder ALB hopes the changes to the grant program create a more manageable process and a more user friendly program.

Effective October 1, 2006, the American Lamb Board will be soliciting Matching Grant Program proposals. The new application is available at www.americanlamb.com or by calling Rae at (866) 327-5262. A total of $20,000 is budgeted for the first round of FY 2007 grant funding. An additional $20,000 will be available for the second cycle of grants.  

The grants require a 1-to-1 cash match from the grant recipient. In-kind contributions are not considered for the matching requirement. Industry organizations are invited to submit proposals that expand or strengthen the market for American Lamb. Creative marketing projects which include a collaborative effort amongst industry organizations and industry sectors are encouraged. Funds received under the grant program must be spent on activities that are permissible under the Commodity Promotion, Research, and Information Act and the Lamb Promotion, Research, and Information Order.
For more information including the Grant applications, please call Rae Maestas at the American Lamb Board (866) 327-LAMB. The deadline for receiving grant applications is December 1, 2006.

	NEW LIVESTOCK LOAN FOR BEGINNING FARMERS
Thanks to a grant from Heifer International (HI), a loan fund has been created to help new farmers in their acquisition of livestock. The loan fund is part of Farmers: A New Generation, a project of Land Link Vermont at the UVM Center for Sustainable Agriculture. This is a multi-state project to help provide support for new and beginning farmers across the US. Beginning farmers (i.e. farming less than 10 years) in Vermont are eligible to apply for the loan.

     The loan can be used to acquire: dairy cows, beef cows, goats for milk or meat, sheep for milk or meat, poultry, and other livestock or equipment by special request. It is open to both organic and non-organic farming enterprises, and both commodity and direct-marketing approaches. The livestock loan program uses HI’s “passing on the gift” philosophy where loan recipients will pass on or share with others their knowledge and experiences. Loans made will range from a minimum of $1,000 to a maximum of $15,000 per loan per family. A 3% interest rate will be applied to each loan to support the continuation of the project. Loan repayment will occur in 1-5 years, and can be customized to applicant’s operation. Loans will be made on a competitive basis; recipients will be selected based on the information provided in their application and upon a site visit conducted by a loan committee made up of farmers and service providers.  Due date October 15, 2006.

For more information, including loan details, eligibility requirements, and application instructions, please visit the website at www.uvm.edu/landlinkvt/livestockloan.pdf. Questions can be directed to loan committee members Deb Heleba at debra.heleba@uvm.edu; Annette Higby at ahigby@adelphia.net or 802-728-7061; or Wendy Mahmood at grmtbeef@tops-tele.com or 802-439-3012.

	NOFA-VT and Cornell U.  Host Organic Livestock Health and MGmT Conferences
The Northeast Organic Farming Association of Vermont (NOFA-VT), in partnership with Quality Milk Production Service of Cornell University, announces the upcoming 3-day conferences on Organic Livestock Health and Management designed to provide continuing education to extension agents, veterinarians, and professionals working with Northeast organic or transitioning producers. These conferences will focus on the comprehensive nuts and bolts of organic livestock production and will take place in two locations within the Northeast: February 14 - 16, 2007 at Alfred State College, Alfred, NY and March 6 - 8, 2007 at University of New Hampshire, Durham, NH.
Participation will provide target professionals with a greater understanding of the National Organic Program (NOP) rules for organic meat and milk production; a deeper understanding and appreciation for holistic preventive management strategies; greater access to organically approved complementary treatments; and a  broad network of resources, products and professionals to turn to when working with organic livestock farms. 
Invited speakers include:

Jim Riddle, Organic Outreach Coordinator at the University of Minnesota. Jim is an organic farmer, inspector, educator, policy analyst, author and consumer. He was the founding chair of the Independent Organic Inspectors Association (IOIA); chair of the National Organic Standards Board; and authors an organic certification question-and-answer column for Rodale’s Web-based magazine.

Lawrence Andres and his wife Matti founded the Ecological Farmers Association of Ontario and together with Bernard Hack and Michael Schmidt started the EFAO short courses in ecological agriculture. The Andres’ farm 400 acres, have a 90 cow dairy herd and market a full line of fluid milk products under their Harmony Organic label.

Dr. Hubert Karreman is a dairy practitioner in Lancaster County, PA who runs Penn Dutch Cow Care, with his wife Becky. The practice works with dairy farmers who are ecologically motivated and who prefer natural treatments for their cows. He is a member of the American Veterinary Medical Association, the American Holistic Veterinary Medical Association, the American Association of Bovine Practitioners, Pennsylvania Certified Organic, and the Veterinary Botanical Medical Association.

Other invited speakers and relevant topics include:

· Ann Wells, DVM, Springpond Holistic Animal Health - Parasite Management

· Jerry Brunetti, Agri-Dynamics - Livestock Nutrition 

· Gary Zimmer, Midwestern Bio-Ag - Soil Fertility and Management

· Brian Baker, Research Director, Organic Materials Review Institute (OMRI) - Review and Categorization of Materials for Organic Use

· Jim Gardiner, Organic Dairy Producer - Health Management and Philosophy of an Organic Dairy

The conference program will include ample time to network and visit the trade show consisting of consultants, companies and other resources catering to the organic livestock community. These events will qualify for Continued Education Credit for veterinary professionals and extension agents and will be formatted to provide classroom style learning, interactive problem solving and hands-on learning, training in proper conduct and analysis of on-farm clinical trials for the evaluation of management and complementary therapies.

For additional information, contact Lisa McCrory, Project Director, at 802-434-4122 or lmccrory@together.net or Linda Tikofsky at 607-255-8202 or lg40@cornell.edu 

	Women of the Earth 
The Yves Rocher Foundation is accepting applications for the Terre de Femmes "Women of the Earth" Awards from the U.S. The awards are designed to honor women who make the world a greener place through their actions and programs. Any woman age 18 and above who is working on a program that benefits nature and humankind is eligible and encouraged to submit an application. Three women will receive cash awards, $7K for first, $5K for second and $3K for third place.  First place winner will be taken to Paris, France to compete in the International Women of the Earth Awards to be held on 3/8/07.  
Responses due 10/31/06.  For more info, go to:  http://www.yves-rocher-fondation.org/.  

	GRANT FUNDS AVAILABLE FOR YEAST CULTURE USE FOR ANIMAL PRODUCTION
Diamond V Mills manufactures yeast culture and yeast products in Cedar Rapids, IA.  During our 63 year history, we have learned much about the role that our products play in the nutrition of farm animals.  However, we'd like to learn more.  Diamond V Mills is introducing the Diamond V Research Program as of October 15, 2006.  This competitive grant program is available to researchers at private and public research institutions worldwide and is focused on improving the understanding of the role of yeast culture and other fermentation products on animal production.  We welcome applications for funding up to $30,000 per year for up to two years.  We are interested in improving our understanding of the role of yeast culture and yeast products in the areas of physiology, nutrition, environmental quality, health and management using all species of animals. 
 We welcome grant applications from your faculty and I'd ask if you'd be kind enough to inform them of the availability of the program.  Information on the program -- deadlines, application requirements, etc.,  are all available at http://www.diamondv.com/dvrp.
Dr. James D. Quigley, Vice President of Worldwide Research & Technical Services, Diamond V Mills, PO Box 74570, Cedar Rapids, IA 52407, (V) +1.319.866.7634   (F) +1.319.366.6333

	New York Cheese Has a New Home 

The New York State Farmstead & Artisan Cheese Makers Guild website has a new address (old address was nycheese.org): http://www.nyfarmcheese.org - Bookmark it!

	Positions wanted/offered

	Wanted: Assistant farm manager: Experience and agricultural education required. New position will concentrate on marketing diversified farm and animal products. Growing company with several farms in the Hudson Valley, NY (Dutchess and Columbia counties). Individual must enjoy sales and marketing and be a self starter interested in developing business with  successful team. Strong opportunity for growth. Reply in strict confidence with requirements to:  M. Dalton, Personnel, LAKESIDE FARMS ASSOCIATES, INC., 33 South Service Road, Jericho, NY 11753-1006,  mdalton@rosenmgmt.com, fax: 516-333-7555

	WANTED-- A motivated couple with farming experience to run a sheep farm on a 200 acre privately owned island in Lake Champlain. Mechanical and electical knowledge and ability a must. Care for sheep, farm equipment, boats, garden and maintenance of all structures on island and Grand Isle landing. Live in partially furnished cabin on private beach during summer and in owner's home during winter. Experience the beauty and serenity of island living without the expense of rent or utilities. Modest salary, year end bonus plus half of farm income. Present flock size of 55 ewes has potential of growing to 300 or more hence more income for you. Other farm projects, with a practical plan, may be supported. Position will be available April 1, 2007 (if interested in beginning sooner, that could be negotiated). Serious inquiries (from those with skills listed above) only, please. For more info., visit: www.savageisland.net or email/call savageisland@hughes.net, 802-372-9821.

	Below are some upcoming 2006 holidays (from http://www.InterFaithCalendar.org) when lamb and goat consumption and demand is high for specific animals. Animals should be marketed 1-2 weeks prior to holiday.
October 24            *Eid al Fitr - Ramadan ends*     Light, young lambs & goats 
November 23        *Thanksgiving*      Light, young, plump lambs and goats.
December 6          *St. Nicholas Day*      Light, young lambs.
December 16        *Hanukkah begins*     Light, young, plump lambs and goats. 
December 24        *Christmas Eve*     Milk-fed baby lambs/goats. Weaned and plump young lambs/goats.
December 25        *Christmas Day*     Milk-fed baby lambs/goats. Weaned and plump young lambs/goats.
December 31        *New Year's Eve*     Light, young, plump lambs and goats. 
December 31        *Id al Adha (Islamic Festival of Sacrifice)*      Unblemished >6 month-old kids, goats, lambs/sheep


	classifieds

	For Sale: buck kids 40-60 lbs. All healthy, Intact, great source of meat, nice selection. $1.50/lb. live weight.  call 802-933-8871.  Theresa         

	For Sale: 25 gallon Micro Process Design Pasteurizer and Cheese Vat, $12,000. Wonderful unit, in working operation on goat dairy. Stainless steel unit, complete with chart recorders, thermometers and electric heating units. We are expanding into larger vat of same model. Call Blue Ledge Farm in Leicester (802) 247-0095, or blueledge@hotmail.com.

	For sale: Book by Vermonter Linda Faillace, former dairy sheep farmer. MAD SHEEP Chelsea Green Publishing Co, White River Junction, Vt. “After an idyllic few years in England, Linda Faillace and her husband, Larry Faillace, a PhD in animal physiology, moved to Vermont and began breeding and importing sheep for milk and meat. Committed to organic and sustainable farming, and an advocate of locally grown food, they were shocked and dismayed when a government agency said that their flock harbored Bovine Spongiform Encephalopathy (BSE or Mad Cow Disease).  Despite the Faillaces’ documented evidence of the impossibility of these accusations, the USDA confiscated and then slaughtered the sheep, putting their farm out of business. We now know that the lab that did the testing has been discredited and shut down by the USDA. In her book, Mad Sheep: The True Story Behind the USDA’s War on a Family Farm, Linda Faillace gives her account of this agricultural tragedy.”
Find it under “new releases” at www.chelseagreen.com or email Linda at aginnov@madriver.com.

	For sale: Milking platform with 8 headlocks for $1,000.  Surge milking system with 4 claws and 75+ feet of pipeline (no bulk tank- sold already) for $4,000.  Call Pauline in Windsor, VT at 802-674-9206.

	For Sale: Pure-bred East Friesian ewes and lambs $400, or 10 for $3000.  Yearling rams $600, ram-lambs $550.  Contact Dan: 802 767 4127 or cheese@threeowlsfarm.com.

	For Sale: Group of dairy goats for sale.  Alpines and Saanens - 1 - 2 yr old, 1 yearling, both currently milking, and 8 - 9 kids.  Possibly one more yearling that freshened this year, but is dry now.   Will sell bred (end October / beginning of November) for $275 each, if you take the group (10 to 12 head total).  Does have been raised CAE prevention, and older does were tested negative CAE in January 2006.  All current on CD/T vaccinations and were dewormed late August.  Well grown kids, from some super genetics.  I need more space in my barn, and regretfully need to part with a few.  Please contact me for a list of does and any other questions.  Cindi Shelley, Buck-n-Bull Enterprises, Sharon Springs, NY. 45 minutes W of Albany, NY. ShelleCA@Cobleskill.edu. 

	For Sale: Excellent square bale hay or dry round bale, 2nd and 3rd cut.  Dan Rowe, Cornwall, VT 802-462-2509

	For Sale: We would like to sell our old dutch press. It's made of plastic and easy to clean, has two 16" square platens and separate levers. It can hold 4 eight inch molds under each platen and a total of 24 molds. I have a picture I can e-mail to any one who's interested. We'll sell it for $300 which was the cost of the material. Harvey Levin, East Charleston, VT Email: hopefarm@surfglobal.net. 

	For Sale: Batch Pasteurizer/Cheese Vat, Damrow/IME duo-vat, 75 gal, without thermometers. $8,000.Horse drawn farm equipment all rebuilt. John Deere Mower, excellent condition. Dump Rake wooden wheel. Corn Planter, single-row. Farm Wagon, 4 inch oak, heavy duty.  Looking for a clean and working 2 door SS commercial refrigerator. Hillman Farm, Colraine, MA 413-624-3646  

	For Sale: All CAE Free.Yearling Alpine buck. 2 registered Nubian does. 1 Alpine/Nubian cross doe. 3 pure bred Alpine bucklings. 2 Alpine/Nubian cross bucklings. All have been raised using organic practices. Please call for more info. Rebecca Sylvester, Waterford, ME, 207-583-6451.

	For Sale: Complete equipment for small dairy includes 500g insulated bulk tank, delaval p30a heat exchanger, 3/4 hp vacuum pump with 240' stainless pipe and 6 milking cups and "prestcold" thermetic compressor.  Items individually or as a lot.  Make an offer!  Erik Andrus, Ferrisburg, Vermont.   erikandruscarpentry@yahoo.com 

	Wanted: cream separator for goat milk; 1-2 gallon milk pasteurizer and portable or bucket milking machine system for a few goats. I raise Nigerian Dwarf goats. Contact Lynn Gordon, Troy, VT 802-744-8226.

	Wanted: Goats/kids of many sizes for meat market.  Especially 40-50 lb meat goats.  Contact Arthur Meade, Morrisville, VT 802-888-5922.

	Wanted: Year-round, well-weaned 45+ pound kids and meat lambs, yearlings, cull does, bucks, ewes and rams.  For current prices, to answer any questions or if you want to schedule a pickup or delivery appointment, contact:  Lisa and John Boyle, Cross Creek Farm, (845) 355-3435.


	SRDP Calendar of Events is compiled and distributed by the Center for Sustainable Agriculture at the University of Vermont, Agricultural Engineering Building, 63 Carrigan Drive, Burlington, VT  05405. If you have events that you would like to include in the calendar, please contact the Center for Sustainable Agriculture at (802) 656‑5459, email sustainable.agriculture@uvm.edu, or Carol Delaney at (802) 656-0915, fax (802) 656-8874, email Carol.Delaney@uvm.edu, visit our website www.uvm.edu/sustainableagriculture for a complete, updated calendar of events. University of Vermont Extension, and U.S. Department of Agriculture, cooperating, offers education and employment to everyone without regard to race, color, national origin, gender, religion, age, disability, political beliefs, sexual orientation, and marital or familial status.
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