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Happy Fall from Happy Hollow Creamery!
FRED FAYE - HAPPY HOLLOW CREAMERY, BAYFIELD FOODS BOARD PRESIDENT

Despite the lack of rainfall this summer, a stretch of dry weather in the fall is still a blessing. Our
sheep milking and cheesemaking season ended on October 20th. Then it was time for fall
projects. The dry weather allowed us to get the most important outdoor, weather-dependent
projects done ahead of schedule. We are just a couple days from having all the round bales
moved, barn and barnyard cleaned, manure spread and field disked. It's unusual that at least one
of these projects doesn't get interrupted by the mud or snow.

This year we needed a new dairy ram. We are members of the Sheep Dairy Association of
Wisconsin (SDAW). As an aside, I believe there are fewer than 20 farms milking sheep in Wisconsin,
but that is more sheep dairies than any other state! One of the other SDAW members is raising
Assaf dairy sheep. This breed was developed in Israel and used widely in Spain, but new to the

U.S. We decided to get an Assaf ram
to breed to our East Friesian ewes.
In early October we went all the way
to Monroe, WI to pick up this ram.
SDAW was having a field day at the
farm where the Assaf sheep are
raised. They have 700 milking ewes.
In their milking parlor, three people
milk 30 sheep at a time, twice per
day. After the field day we stayed
the night in Monroe. We came back
in the morning and loaded the ram
into the pickup topper. Kelly and I,
with the boys in the back seat, then

The sheep herd graze the pasture at Happy Hollow.

drove the 7 hours home. It was an
impromptu family vacation.

Once the ram was rested and
adjusted to his new home, it was
time for him to go to work. He
scared the living daylights out of the
ewes he was supposed to breed. He
has a brown head and floppy ears.
He holds his head high like a turkey.
The ewes had never seen a sheep
the likes of him. They must have
assumed he was a predator of some
sort. When I let him loose in the barn
with the ewes instead of strutting

Fred shows off his new Assaf ram.

over to them like the older rams do,
he RAN toward them as fast as he
could. The ewes were now sure he
was coming to eat them! They
scattered in all directions and tried
to climb the walls to get away from
him. As they ran around the barn to
get away from the new ram, he ran
even faster to catch up. After all, no
sheep likes to be left alone! One
ewe jumped into the hay feeder and
had to be rescued. I was baffled as
to what to do. I'd never seen such
nonsense. If I left them that way

Our Mustangs on the farm: Memphis & Mingo

some sheep were bound to get injured.

I was anxious to move

on to another project and was growing very frustrated. Finally it
occurred to me to lock the ram and 20 ewes together in a small
pen, like sardines. It worked like a charm. They all stood there
quietly. The ram wasn't able to chase the ewes and they could
get to know him. I left them that way for a few hours, but when
I let them loose that evening, panic ensued once more. I
decided to take the ram away for the night. The next day I
locked them all in the small pen for a while before letting them
out together. This time they remained calm, and the problem
was solved.

It will be 18 months before we milk the first daughters of this
ram. Yearling ewes don't give much milk, so it will take another
year after that, summer 2023, before we can really judge how
much of an improvement this ram will impart to our flock. In any
case it gives us something to look forward to.

Enjoy your weekly vegetables, and cross your fingers we'll get
more rain than snow in the forecast!

Border Collie, Penny, watches over
the herd of sheep.

Potato Gratin with Sheep Cheese & Garlic
INSTRUCTIONS:

INGREDIENTS:
1 cup half-and-half,
divided
1 T all-purpose flour
1 cup (4 ounces)
crumbled goat
cheese
1 cup 1% low-fat milk
1 t salt
¾ t black pepper
⅛ t ground nutmeg
1 garlic clove,
minced
5 cups thinly sliced
peeled potatoes
(about 2 1/2 pounds)
Cooking spray

Preheat oven to 400°.
Combine 2 tablespoons halfand-half with flour in a large
bowl, stirring with a whisk. Add
the remaining half-and-half,
cheese, and next 5 ingredients
(cheese through garlic), stirring
with a whisk.
3. Arrange half of the potato slices
in a single layer in an 11 x 7-inch
baking dish coated with cooking
spray. Pour half of the milk
mixture over potato slices,
stirring the milk mixture
immediately before adding.
4. Repeat procedure with
remaining potato slices and milk
mixture.
5. Bake at 400° for 1 hour and 10
minutes or until potatoes are
tender and golden brown.
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