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1025 RICHMOND ST., CHATHAM, ONT.
519-352-8070

www.clbenninger.com

No other combine design puts more of its rated horsepower
to the processor than a Gleaner. And no other combine has
the same systems for delivering remarkable grain quality and
low losses. The new S8 Super Series delivers unmatched
harvesting performance with a design no other has.

Visit your local Gleaner dealer or visit gleanercombines.com
to see the combine built with the farmer in mind.

GLEANER / S88 S78 S88
OPTIMUM HARVESTING PERFORMANCE

DT200A, 2007, 1800 Hrs,
480/80R46 Axle Duals,
420/90R30 Front, Weights,
GTA Console, Excellent
$109,900 ............. $99,900

Ford 4600, 1978, 3135
hrs. Dsl. 13.6 X 38 Rear,

Weathered but good

..........................$6,995

John Deere 1830,
1976, 12.4 X 38 Rear

Tires, Single Remote

Outlet.................$6,995

Salford 550, 2008, 30’
Cultivator, 6 Bar, 3 Bar ½”
Coil Tine, Single Roller,
Rear Hitch, .....................
$32,900 ..........$27,900

Salford 850 Disc, 2000,

22’, Coil Flex, Nice Shape

.....................................

$22,900 .........$19,900

Kongskilde PGB15,
15’10”, Double Rolling
Harrows, Rear Hitch,
Weathered but Excellent
.........................$3,995

RJ 225 Gravity Box
on 8 Ton Wagon, Good
Condition

................................ $995

Allis 185 Dsl. 1973,

3992 Hrs. 18.4 X 28

Rear, Dual Outlets, Nice

Shape...................$7,995

Sunflower 4511-11, New

Rear Blades, Weathered

But Excellent.....................

$28,995 .............$27,995

Brillion X108, 25’
“X” Fold Crowfoot,
Packer, Weathered but
Excellent........................
$8,995...............$6,995

Salford 570, 30’ RTS,
2007, 3 Bar ½” Coil Tine
& Single 14” Roller New
Blades.............................
$29,900 ..........$24,900

Kongskilde 16’, 3 Pt.
Cultivator Converted
To Pull Type, Good Unit
.....................................
............................$695.
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DEMCOGRAIN CARTS
QUALITY . DURABILITY . RELIABILITY
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STANDARDON850, 1050, 1150&
1400MODELS
Auger spout rotates100° fromside
to side. This adjustment allows
more precise unloading and
easier approach to the target.

Demco Grain Carts are loaded with features
which provide operator convenience & comfort,
and help make your harvest operation efficient and
smooth.

www.dfkequipment.com
Phone 800-881-3794

Can-Am Tractor Ltd.
Chatham, ON

Kucera Farm Supply Ltd.
Alvinston, ON

Green Tractors
Omemee, ON

Green Tractors
Port Perry, ON

Green Tractors
Nobleton, ON

Green Tractors
Earlton, ON

Green Tractors
Kingston, ON

Hutchinson Farm
Supply Inc.
Stouffville, ON

Hyde Brothers Farm
Equipment
Hensall, ON

McGavin Farm
Equipment

Walton, ON

Oneida New Holland
Caledonia, ON

Roberts Farm Equipment
Chesley, ON
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always a key ingredient; and
introducing customers to the
individual animals is work-
ing as well.

People actually ask how
Yoda is doing, after seeing
website photos of the bottle
raised goat in their home.

“I sure give a lot of credit to
the goats,” says Shain. “That’s
what makes it easy to get up at
5 in the morning; pack every-
thing up and spend the day at
market by myself, then pack
up and come home and do it
all again the next day.”

He goes so far as to say he
doesn’t miss the Toronto the-
atre and restaurants.

“You can go down to that
goat pen and be entertained
for hours.”

Haute-Goat offers its wares
Saturdays at the Wychwood
Barns market, Sunday in the
Distillery District and Tues-
days at the Sick Kids Hospital
market. It is also beginning to
o f fe r p r o d u c t t h r o u g h
e-commerce.

“We’re growing carefully,
making sure our supply chains
are strong.

“We don’t want to be an
exploded market then fall
apart.”

And the pair look at their
clients; knowing what they
want.

“They are us and we are
them,” says Sha in. “We
used to live there. We are
who many of them want to

be and they a re who we
used to be.”

So what is Haute-Goat?
“Debbie and I individually

and together for decades have
focused on working with art-
ists and fostering or working
with artists; kind of guiding
them”, says Jaffe, explaining
that both have spent their
working lives in television and
theatre.

“That’s exactly what we’re
doing. We’re finding existing
foodie artisans and working
with them to create a different
version of what they’re
making.”

As long as there is a goat
element, “We’re in,” he says,
adding that part of the fun is
that they don’t so much com-
pete with other products as
build on what is already in
existence.

Now chefs are searching out
their products to use in their
creations. They were a fea-
tured exhibitor at the Great
Canadian Cheese Festival
press conference in Picton
recently.

One Toronto chef requested
permission to use their prod-
ucts in a “dessert audition,”
and a local restaurant is basing
a dessert selection on their
products.

Night inga le a nd Ja f fe
f i rst considered mak ing
cheese. But the $1 million
price-tag encouraged them

to look for sidelines for the
milk produced from the
pygmys which have grown
in population since their
f i rst purchase of “ th ree
girls and one boy,” seven
years ago.

Their Haute-Goat name
came because as Debbie says,
“it means premium quality.
But it is also whimsical and
fun.”

“It would be very diffi-
cult to take ourselves seri-
ously,” admits Jaffe looking
around their 25 acre prop-
erty which includes horse
pastures and a scapes and
garlic garden.

“I have too much respect for
farmers to say that I am a
farmer.”

Debbie makes soaps and
creams, Shain is the main
market guy and they collabo-
rate on brainstorming when it
c o m e s t o p r o d u c t
development.

“In all of our market there is
this sense of theatre,” says
Shain, who is a natural.

He recalls attending a recent
market. Debbie was home
with the kidding goats and
sending Shain video of the
newborns. He was sharing that
with the customers and they of
course were lapping it all up,
and buying.

“We just don’t know what
we’re doing...but we are inter-
ested in educating people
about animals.”

“In all of our market there is this sense of theatre.”
— Shain Jaffe

Haute Goat will hold an
open house Aug. 3 at the
farm (1969 Burnbrae Rd,
east of Campbellford), and
Debbie wi l l be ca r t i ng
some of the goats to the
nearby Incredible Edibles
festival July 12 for Camp-

bellford’s f i rst ever goat
derby.

Their products are also
offered in five Toronto area
specialty food stores and
about to be offered locally
at the Empire Cheese Fac-
tory here at Campbellford.


