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Kikos a good foundation for percentage herd
By Terry Hankins

I have received inquiries from several
people looking at the goat business for the
first time and are wondering if you can re-
ally make money raising goats. My answer
is always “Yes” — if you treat your goat
operation like a business and make an ef-
fort to make more than you spend. Not al-
ways an easy task.

When I first began raising goats, I
fumbled around for a year or so before I
figured out how to make it work here in
humid, parasite-infested Mississippi. I had
a herd of 30 black Spanish does that I bred
to a fullblood Kiko buck. The Spanish
does were high maintenance, but the re-
sulting offspring were fast-growing and
hardy and set the foundation for my oper-
ation for years to come.

I slowly added does to my herd,
mostly Boer-Spanish crosses, that I contin-
ued to breed to Kiko bucks. 

At that time a person could purchase
unregistered commercial does for $50 to
$100. Some of my best kids came out of
$50 Spanish does. I remember one big
black Spanish doe had twin white half-
Kiko does. I sold those kids for $200 a
piece and was quite proud of myself.

Today, you can’t find $50 nannies
anywhere — not even in a sale barn. The
good news is that over the years the de-
mand for goats and goat meat has contin-
ued to grow. Two decades ago I was
thrilled when I could get $1 a pound for
my market kids. Today, the price is close
to $3 a pound.

It’s hard to find a good doe for less
than $200, but those same crossbred
doelings can now bring $300-$400.

The National Kiko Registry offers
producers the opportunity to “breed up”
their herds if they want to move past rais-
ing halfbloods or unregistered commer-
cial stock.

All a producer has to do is start with
an NKR-registered Kiko buck — either
purebred or 100% New Zealand. This
buck can be bred to any good, commer-
cial doe and the female offspring can be
registered with NKR as 50% Kikos.

To breed up, cross those 50% Kiko
does to a registered Kiko buck and the re-
sulting female offspring can be registered
as 75% Kikos. Breeding up this generation

gives you 88% offspring.
The next generation is 94%, which is

considered purebred. 
For those looking to get into the goat

business, I urge you to do your homework
and watch your bottom line. Many goat
producers are really hobbyists and simply
enjoy having goats around. That’s OK. If
you’re looking to make money, you may
not get rich, but you can generate a small
income on your piece of heaven. Just re-
member, treat it like a business. 

(Terry Hankins is executive director
of the National Kiko Registry. He owns
and operates Egypt Creek Ranch in Sarah,
Miss. He can be contacted at 662-519-
9697 or egyptcreekranch@gmail.com.)

Spanish, Boer or other breeds of
commercial does can be crossed
with an NKR-registered Kiko buck
to begin a breed-up program.
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The National Kiko Registry’s Cumberland Meat Goat Conference and
Spotlight Kiko Sale may have set a new record for attendance at a Kiko event.
More than 300 attendees listened to experts talk about goat health, perform-
ance testing and reproduction during a day and a half of free seminars at the
conference held at the Hyder-Burke Pavillion at Tennessee Tech University in
Cookeville, Tenn., May 19-20.

The NKR served up the attendees pounds and pounds of goat meat at its
Friday taste-testing and Saturday lunch. In addition, there were plenty of soft
drinks, cakes, finger foods and desserts at Friday night’s meet-and-greet social.

More than 60 consignors offered approximately 120 head of Kiko breed-
ing stock with auctioneer Pit Kemmer calling the bids. Brent Ballinger was nar-
rator. There were 47 buyers.

The high-selling buck was Lot #46, consigned by BriMar Kikos, Brian and
Mary Ames, of North Fairfield, Ohio. The 100% new Zealand Blue’s Son grand-
son was purchased by Sunshine Kiko Ranch, Jeff and Sheryl Pearcy, of Parsons.
Tenn., for $5,600.

The high-selling doe was Lot #23, consigned by Horsefly Valley Farm,
Steven Yutzy, of West Union, Ohio. The 100% New Zealand yearling doe sold
with twins by her side for $4,300 to Roy and Barbara Hilbrich of Bar H Ranch
in Jewett, Texas.

Unofficial averages for the sale include: New Zealand does, $1,736.36
per lot; purebred does $712.50 per lot; 88% does $1,000; 75% $480. New
Zealand bucks averaged $2,150 per head and purebred bucks averaged $550.

Several embryos were auctioned, averaging $1,883 per lot or $807 per
embryo. Semen sales averaged $525 per straw. The overall doe average was
$1,353. The overall buck average was $1,750. 

High-seller brings $5,600 at NKR Spotlight Sale

Mary and Brian Ames (left) consigned the high-selling buck, which was pur-
chased by Jeff Pearcy for $5,600.

The high-selling doe had two kids on her side. The family, consigned by
Horsefly Valley Farm, sold for $4,300 and has a new home in Texas.
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Fun, food, fellowship 
— and goats — highlight

NKR conference!

3



4

UPCOMING EVENTS

Yoder top Georgia auctioneer
Tim Yoder of Montezuma, Ga., (right) is the 2017 Georgia Auc-
tioneer Champion. Tim is a September 2013 graduate of the
World Wide College of Auctioneering in Mason City, Iowa. He
also is an October 2014 Advanced Bid Calling Seminar Gradu-
ate. World Wide College of Auctioneering Instructor David P.
Whitley was on hand to congratulate him. Tim and his wife
Regina operate Yoder Kiko Farm. He is the official auctioneer for
the Southeast Kiko Goat Association Roundup sales in Perry, Ga.,
in June and in Hattiesburg, Miss., in November. 

Sept. 1-2 — Bluegrass Performance Invitational
Premier Buck and Doe Sale. Lakeview Park
in Frankfort, Ky. 
Contact Jarred Dennison, 502-875-8857 or
Jarred@jdranchkikos.com.

Sept. 8-9 — NKR’s Oklahoma Hills Meat Goat
Conference, Goat Hill Kikos, Porum, Okla. Linda
Sparks 918-484-2364 or Kent Perkins 918-755-
4462. www.oklahomahillskikos.com

Sept. 9 — Oklahoma Hills Invitational Kiko Sale,
Goat Hill Kikos, Porum, Okla. www.oklahom-
ahillskikos.com or contact Linda Sparks 918-484-
2364 or Kent Perkins 918-755-4462.
www.oklahomahillskikos.com

Sept. 15-16 — 8th Annual Appalachian Kiko Invi-
tational. Appalachian Fairgrounds, Gray, Tenn. For
more information contact Lance Buckles 423-957-
0059 or John Roller 423-782-6447 or visit ap-
palachiankikos.org.

Oct. 6-7 — NKR’s Corn Country Commercial
Goat Conference, Harrison Co. Fairgrounds, Cory-
don, Ind. FMI www.creamofcropkikos.com or
Terry Hankins 662-519-9697,
egyptcreekranch@gmail.com.

Oct. 7 — Cream of the Crop Kiko Sale, Harrison
Co. Fairgrounds, Corydon, Ind. FMI
www.creamofcropkikos.com or Terry Hankins
662-519-9697, egyptcreekranch@gmail.com.

Oct. 13-14 — International Kiko Goat Association
annual  KikoFest. Crossville, Tenn. FMI
www.theikga.org.

NKR offers cash awards 
for top-performing bucks

Why put your buck into a performance test? The rationale is that
observed differences are more likely due to genetic differences, which
will be passed onto offspring, rather than environmental differences,
which will not be passed onto offspring. The goal of a central perform-
ance test is to identify genetic differences among animals.

For the second year, the National Kiko Registry will offer cash in-
centives for top performers at two buck performance tests to encourage
breeder participation and to reward superior genetics. 

Participating bucks tests are being hosted by:
• The West Virginia University Small Ruminant Project (which

tests goats and sheep) in Morgantown, W.V.
• Eastern Oklahoma State College, in partnership with Oklahoma

Cooperative Extension Service.
The NKR cash  awards will be distributed regardless of a buck’s

breed or registry or whether it is registered or unregistered.
The proposed expenditure will be $300 per test, distributed as fol-

lows (where applicable):
• Top ADG buck — $100
• Top FEC buck — $100
• 2nd place ADG buck — $50
• 2nd place FEC buck — $50



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

This video was created by a professional video pro-
duction company using state of the art equipment and pro-
fessional voice talent to produce a high quality product.
The intent was to furnish you, as a Kiko breeder, with a
tool to promote your business.  The video, entitled “Think-
ing Outside the Fence” is about 4 minutes long and covers
the valuable traits of the Kiko breed and the National Kiko
Registry. We think this will be helpful to share with poten-
tial 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 mul-
tiple copies) at no charge by contacting the NKR registrar
at 770-844-4300 or nkr.reg@gmail.com.  
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Use this YouTube address to link the NKR informational video to your web-
site: https://www.youtube.com/watch?v=rDUR1636GnE

Copies of the NKR video are available on DVD at no charge.

Video promotes Kiko goats
and the National Kiko Registry
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CENTRAL U.S. KIKO GOAT ASSOCIATION

The Central U.S. Kiko Goat Asso-
ciation held its inaugural conference
and sale in Okmulgee, Okla., on Sat-
urday, April 29. There was a great
turnout despite the rain, hail and light-
ning. The seminars were well-attended
on Friday and Saturday morning. 

On Saturday, the stands were full
as approximately 100 head of does
and bucks were offered at auction. The
high-selling doe was Lot #60, an MGR
Titan’s Hammer daughter bred to CLP
Outta the Blue, a Blue’s Son son. She
sold for $3,500 to Yetti, Amber and
Opal Payne of USA Kikos in Stillwater,
Okla. The doe was consigned by Ron
and Beverly McGill of Triple M Kikos
in Cicero, Ind.

The high-selling buck was Lot
#96, a black 2-year-old grandson of
LRF Pango Hua. He was consigned by Garry and Linda Cunning-
ham of Sho Me Goats in Campbell, Mo. The buyers were Tammy
Ash and Vanessa Lang of Serenity Acres in Spiro, Okla., for $1,600.

Thirty New Zealand does sold for an average of $1,075. Thirty-

five purebred does sold for average of $671; two 88% does for an
average of $575; five 75% does for average of $425; and two 50%
does for an average of $375. 

Four 100% New Zealand Bucks sold for an average of $1,043
and one purebred buck sold for $1,200. 

First CUSKA sale a success

The high-selling doe was consigned by Ron and
Beverly McGill of Cicero, Ind., and sold for $3,500
to Yetti, Amber and Opal Payne of Stillwater, Okla. 

The high-selling buck was consigned by Garry and
Linda Cunningham of Campbell, Mo., and purchased
by  Tammy Ash and Vanessa Lang of Spiro, Okla.



SOUTHEAST KIKO GOAT ASSOCIATION

By Marilyn Seleska, President
Southeastern Kiko Goat Association

We just finished a terrific weekend, June 1-2, in Perry, Ga.,
at the SEKGA Round Up and Sale. There was a good crowd, the
goat meat stew was great, and I think everyone had a good time.
The weather was good — not too hot, but, for those of you con-
cerned, there was not a shortage of gnats!

I have the results of the sale, and I hope I don’t leave any-
thing out. We sold 106 animals and 1 lot of semen for a total of
$110,800: Sixty-one 100% NZ sold for an average of $1,313.93.

• Sixteen Purebred sold for an average of $606.25.
• Three  88% does sold for an average of $533.33.
• Two  75% does sold for an average of $375.00.
• Sixteen  50% does sold for an average of $434.75.
• Eight Bucks sold for an average of $1,256.25.
There were 85 buyer numbers given out from nine states,

with 46 individuals purchasing goats. Georgia had the highest
number of buyers with Mississippi next and Florida third.

The high-volume buyer was Judy Carter from Brooklyn,
Miss., purchasing 11 animals.

The high-selling doe was Lot #63, consigned by John
Woodruff of Still Water Kikos. She was a black and white calico
selling with three kids. She sold for $3,300.

The highest-selling single doe was Lot #35 consigned by
Dewey and Addie Short of Short’s Livestock. She is a High Volt-

age daughter and sold for $2,900.
The highest-selling buck was Lot #95, consigned by Bob &

Marilyn Seleska of Spring Acres Farm. He is a two-year-old CPK
John Wayne son and sold for $3,100.

The winner of the 100% NZ donation buck was Joseph
Watt Jr., from Hawkinsville, Ga.

The winner of the Skill-a-thon doeling was Matthew Ferrell,
from Quitman, Ga., followed by Kolten Thatcher in second place
and Jarrett Hancock in third place.

This doe with three kids, consigned by John
Woodruff, sold for $3,300.

The high-selling individual doe, a Short’s Live-
stock consignment, brought $2,900.

The high-selling buck, consigned by Bob and
Marilyn Seleska, sold for $3,100.

Good turnout for SEKGA spring sale
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The Heritage Kiko Showcase, held Au-
gust 4-5 in Carrollton, Ga., was a fun-filled
two-day event featuring educational semi-
nars, great food and a large crowd of enthu-
siast Kiko breeders.

Hosts Rich and Laura Davis of Pleasant
Ridge Farm and Phillip Wilborn of Just Kiddin’
Caprines set out to put on the best Kiko event
they possibly could and they certainly suc-
ceeded.

Friday consisted of a full day of seminars
and inspection of the 100+ Kikos that were
to auctioned off the next day. 

And, the snowcone truck offering free
cold treats to the crowd was a welcomed
sight on a hot Georgia afternoon.

The slate of seminars finished up Satur-
day morning and was followed by a fantastic
complementary lunch of goat-meat tamales.
More than 500 tamales were hand-rolled on-
site and the crowd demolished them!  

After lunch, the crowd settled in for the
auction. More than 25 consignors brought
their best fullblood, pureblood and percent-
age Kikos. Each goat was inspected prior to
the sale for any signs of illness, knots or de-
formities to insure the crowd of the sound-
ness of each lot. Bidding was brisk and prices
remained high throughout.

Fullblood New Zealand does averaged
$1,597.41, purebred does $715.62, percent-
age does $512.50 and semen lots $2,337.50. 

The highlight of the sale and the high-
selling lot was two straws of extremely rare
ECR Rusty semen, which brought $8,300.

Rich and Phillip would like to extend
their gratitiude to both the consignors and the
buyers of these fine animals, embryos and
semen straws, and they   hope to see everyone
back in Carrollton next year for their second
sale.

Purchaser of the high-selling
semen lot, Charles Reece of Dean
Hill Kikos, turns to give a smile to
his wife, Sherri, after his final suc-
cessful bid. The straws were
bought in partnership with James
and April Wilson, Circle W Ranch.

The high-selling doe was consigned by Kraig & Suzanne Stemme, Lake Fork
Kikos, and was purchased by Judy Carter for $4,300.

A producers panel of Kiko breeders gave attendees the
chance to ask the real experts questions about Kikos.

The hand-rolled tamales prepared by An-
gela Ibarra were a huge hit.

HERITAGE KIKO SHOWCASE SALE

Inaugural sale
was a home run!
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Cooking class participants 
bring goat meat to the table
By Suzanne Stemme

Several months ago I was asked to put together a cooking class
that featured goat as the main ingredient; the class was part of the
Heritage Showcase Kiko Sale scheduled in early August in Carroll-
ton, Ga. The event took place at the local agricultural fairgrounds,
which has a large commercial kitchen, just perfect for 10 partici-
pants and one instructor.

As I suspected, half of the class had never prepared and/or
eaten goat. The challenge, for me, was to provide recipes that were
tasty but easy to prepare in a home kitchen — if the recipes were
delicious and simple to prepare, hopefully they would be prepared,
enjoyed and shared by goat owners.

In the two-hour class we prepared three dishes:  an appetizer
of Goat Lettuce Cups (from an earlier Goat Rancher Magazine
issue), an entrée of Goat a la King, and a dessert of Pumpkin Goat
Cheese Cheesecake.  

I brought along three different wines: a Spanish Cava
(sparkling white wine) for the appetizer, a French Chateauneuf du
Pape (red) for the entrée and an auslese (sweet) Riesling for the
cheesecake. 

I had a great deal of fun with my “foodies,” and several have
promised to send me their favorite goat recipes to try in my kitchen.
The nicest compliment I had was to be asked to return next year
and do another class … I’m already mentally planning the menu as
I write!

Goat a la King 
with Roast Garlic Skordalia

2 lbs. boneless goat meat (loin or leg), diced
4 tsp. flour
4 T. olive oil
1 pkg. frozen pearl onions
3 cups fresh mushrooms, chopped
1 8-oz. can of petite diced tomatoes
¾ tsp. dried thyme
1 c. Cabernet Sauvignon
12 kalamata olives, pitted
Salt & pepper
1 to 2 pkg. frozen Pepperidge Farm puff pastry shells

For the potato dish:
4 large Yukon Gold potatoes, peeled and diced
4 heads of garlic, cloves peeled

Juice of 1 lemon
½ c. extra virgin olive oil
Salt & pepper to taste

Preheat oven to 300 degrees; place garlic in a pan and roast for 40
minutes. When garlic is roasted, remove from oven and bake pastry
shells according to the directions on the package. 

In a sauté pan, heat oil over medium/low heat. Dust goat pieces in
flour, and gently brown in oil. Remove meat from the oil and drain
on paper towels. In the oil, cook the mushrooms for 5-10 minutes;

HERITAGE KIKO SHOWCASE SALE

A goat meat cooking class hosted by Goat Rancher colum-
nist Suzanne Stemme was a tasty success. 
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add pearl onions, tomatoes, thyme, wine, meat and simmer, cov-
ered, for 45 minutes.  

While meat is simmering, peel potatoes, dice and cook in boiling
water. Drain potatoes when done, and put roasted garlic and lemon
juice in the pan with the potatoes. In a food processor or with a
mixer, beat the potato/garlic/lemon mixture and slowly drizzle in
the olive oil until smooth. Correct seasonings as required.

Add olives to the meat mixture the last 5-10 minutes of cooking.
Remove sauté pan from the heat and set aside for a few minutes
while you correct the seasonings and rest the meat.

On each plate, place a pastry shell and fill with a scoop of the meat
mixture, adding the skordalia to one side.  Garnish with fresh pars-
ley.  Serves 6-8.

Pumpkin Chevre Cheesecake
(Recipe from Redwood Hill Farm Dairy)

1 c. gingersnap cookies, crushed (about 20 cookies)
1/3 c. chopped pecans
¼ c. butter, melted
2 8-oz. pkg. of cream cheese, softened
16 oz. goat cheese
1 and ½ c. sugar
2 T. cornstarch
2 tsp. vanilla
4 eggs, large
1 c. pumpkin, canned or fresh
2 tsp. cinnamon, ground
1 and ½ tsp. nutmeg, ground

Preheat oven to 350 degrees. Place a greased 9 inch springform pan
on a double thickness of heavy-duty foil (about an 18 inch square).
Securely wrap foil around springform pan.

In a small bowl, combine cookie crumbs, pecans, and melted butter.
Evenly distribute and press onto the bottom of prepared pan. Place
on a baking sheet and put in oven for 8-10 minutes or until lightly
browned.  Cook on a wire rack.
For filling, in a large bowl, beat 1 package of cream cheese, ½ c.
sugar, and cornstarch until smooth, about 2 minutes. Beat in remain-
ing cream cheese and goat cheese until mixture is smooth. Add re-
maining sugar, vanilla, and eggs (one at a time) on low speed until
just combined.

Put 2 cups filling in a small bowl and stir in pumpkin, cinnamon,
and nutmeg. Pour one-half of pumpkin mixture into the bottom of
the springform pan, then add remaining plain filling, then the re-
mainder of the pumpkin mixture. Using a knife, make swirls in the
batter to “marble” the pumpkin throughout.

Place springform pan in a large baking pan; add 1 inch of hot water
to larger pan. Bake 60-70 minutes until center is just set and top ap-
pears dull. Remove springform pan from pan of water and cook on
a wire rack for 10 minutes. Carefully run a knife around edge of pan
to loosen; cool 1 hour longer. Refrigerate overnight.  Before serving,
release springform pan. Can be garnished with a dollop of whipped
cream and drizzled with caramel sauce. 

        (Suzanne Stemme lives with her husband, Dr. Kraig Stemme,
DVM, in Alba, Texas. The Stemmes raise Kiko breeding stock at Lake
Fork Kikos. You can reach Suzanne via their website: www.lake-
forkkikos.com.)
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