Aspen Peak, Winter 2011
Approx. page 102 (46% of book)

Previous page: ad; Following page: ad
Image credits: 0; Text credits: 8

ASPENPEAK

By Lolli Johns
Feb 1, 2012

BAT Y (S T
OO0 OF |

meal From the Mubl

recidrnd of the Roaring Fark Fall

Raising goats and producing
chenses fram e millk 5 mom
popular than ewver- Much Smafier than
o Cow, b oot 5 e manaieslle
and aasier to care for and fesd. And
Ebrvr result 5 Quate satETying to tha
[af Deireiers will firedl & type
cheoss on noarty every cha
platter in Aspen-in salads galone,
ke with beets, added as
croqueties atop greens, and
inciucpd in entroes and oven
SRRl

“Tha mile ands up makng very
wonderful fresh and aged cheeses.”
says Michelle Kiley, Aspen's resident

1 berd, to milk-and honey boadsed Mosth Fork goat
(tender as a Disney mavie) served with house |r|.:dl.'1.I|f.t'|l'45|mi:ll'll.“r'1-r
found that goai s with what we do and how we like 1a
chef Mark Ficher soeme and apurales Kot

tawrand Sic @ Phet That and The Pullman. AP

comitnsnd from page 100
life, Whenever 1 pick up the
phone to order goast meal,
grats die so ithal people can
eal. Many of the lesons Mve
learned in the kitchen bave
come from screwing up a
recipe. But when you screw
up someihing using et
thai :uu.:'a.'r Senet,” the lesson
Bcarmes uuur-l'.dr-l'mmd.
Al Bessuram S,
we've always laken |:ml.eu1
being relevam and curren,
forward  thinkisg,
We've been serving goal

WETL

for year. We gel our xnl
mals From lotal ranchees,
w we kow where they've

been and baow they've been
raivedd. From such  dishes
aa goat nachos, made of

[,

Farms

i Loagmaont. But while many diners

chepse export and co-owner of Speciaity
Foods of Aspen and The Cheese Shop.
Acconding to Kilay, Wendy Mitcholl, cramer
of Avalanche Cheese In Basalt, has “truly
mastered her cralt” in goak choosemaking
Kiley calis Mitchell's selection of cheeses
wiich inchedes fresh chevre snd Mignagiht
Blue, "absolutely incomparatse.

Chals throughout the valley use
Aalanche Cheese™s products and those of
ancthar Colorads standdit, Haystack

savor goat chesie, GO et i sl
underappraciatod, says Jack Reed, wiho
acts a5 a kason bobwoen frmers who soff
GOk and restaurhnt OwTers wina Wang
tham: Read helps to supply goat mest ta
Mark Frcher's Restaurant SB9 in
Carbondale and The Pullman in Glenwood
Cprings. Cloder [o Heaven Farm n
Hotohkiss abio sells Goat freat to
Restaurant Sixg9

srcording to Reed, diners are reluctant

Lo order goat Because they think
thir mueat will sfnell bad, but the
loser o that of a
wild moat dish such st alk. “Goats
are pretiy active,” Reed adds. " They
forage ard gel andund, 50 theyre
twan. And they have a wild s@ing
about tham; that™s what 'm loaking
for in a meat.™
Reed has been known to dive

around the countryside of thi
Wostern Skope laoking for Boer
goals (the most dessrable breed for
meal) A relative fire Boers survive
rlo the aufumn months bocause of
the populanty of Mexican
summartime barbecees. Mot many
farmers an the Wastern Slope raiss Boor
aoats, but Ken Miller of Cedaradae’s
Lone Fing Farm sefls goat mast, raw
goal’s milk, yogurt, chevre, and fata
“The bast way 1o prepans g is by
grilling or smioking,” i $ayi befors
turning whimsical. “We abia grind & bit of
t mnd make goat burgers, We try and
Aot tell arybady until after they are dono
watingg that [they just ate] Annabells.”
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