
Debbie Nightingale’s lifelong love 
of goats has turned into a thriving 
business called Haute Goat from 
which she sells goat milk skin and 
cuticle creams, soaps, candies and 
even a goat milk caramel corn. 

She shied away from making and selling the 

traditional goat milk and cheeses, since many 

others were already in that market.

In 2016, she will diversify the business further by 

helping city-dwellers better understand agriculture 

through tours and educational outings for school 

children on the farm. 

Nightingale and her partner Shain Jaffe own and 

milk 20 goats on a 200-acre farm in Newtonville, 

near Port Hope, Ontario. The herd is expected to 

be a lot bigger with more goats for visitors to see 

and touch in spring 2016, when the 12 does that 

have been bred give birth. 

 W START WITH GOOD PRODUCTS

Nightingale’s Nigerian Dwarf goats produce 

milk with the highest butterfat content of all 

goats. That means that the skin and cuticle creams 

she makes are of a very high quality. The salted 

goat milk caramels, goat cheese chocolates, goat 

butter fudge and goat milk caramel corn she 

sells are also unique products that aren’t 

available elsewhere. 

 W HIRE THE BEST PEOPLE FOR THE JOB

Nightingale’s career as a television producer has her 

seeking out and fi nding the best people to do the 

jobs she can’t. That’s why she turned to Shannon 

Hitchon, a master candy-maker, who develops and 

tests recipes for her.  

She also gets advice from business people in her 

network and is collaborating with local farmers 

who are planting interesting crops on her property 

like buckwheat, heritage grains, fruit and nut trees 

on the property. The idea is to educate farm 

visitors on how these crops are grown and why 

they are important. 

 W BE STRATEGIC

Nightingale says that moving her farm from 

Campbellford to Newtonville in the fall of 2015 

was a calculated move to be more accessible to 

the Toronto market, and to increase the number 

of visitors she will attract. While she will continue 

making and selling the goat milk products, she’s 

now concentrating on building up the agri-tourism 

aspect of her business, including tourist groups and 
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school outings. Besides diversifying her income 

streams, Nightingale wants to get people to know 

what farming is about.

“I want to get people out here to touch and see  

and feel the real experience of how a farm works,” 

she says. 

 W MARKET, MARKET, MARKET

Nightingale says she or her partner attend about  

10 consumer trade events a year - including the 

Royal Winter Fair - to show off their products and 

attract more customers. 

“Consumer shows are starting to be worth the price 

of admission as we grow our reputation and start 

getting repeat business at those shows,” she says.

Haute Goat also has a website and a strong 

presence on Facebook, Twitter, Instagram and 

Google+. Again, Nightingale credits the expertise of 

Rebecca Ruddle, a social media expert she hired in 

early 2014 to help boost the company’s profile. 

After only three months, the website was averaging 

700 visits per month and sales began rising. Haute 

Goat has also benefited from being profiled in 

major publications like the Globe and Mail, Toronto 

Star and Food and Drink. 

 W AWARD-WINNING COMBINATION

As an entrepreneur, Nightingale has leveraged her 

own passion for goats and educating the public, 

good advice from people in the know, and savvy 

marketing techniques to build Haute Goat into a 

business that received a Premier’s Award for Agri-

Food Innovation in 2015.

 W RESOURCES

Start, manage and grow a business with the new 

2015 Guide to Food and Beverage Manufacturing 

in Ontario. This comprehensive resource can help 

entrepreneurs and existing companies learn more 

about growing and operating a food and beverage 

business in Ontario. 

Find the guide here: http://bit.ly/1VnJ5pl

THINGS TO CONSIDER FOR AN  
AGRI-TOURISM OPERATION:

 W Physical set-up — land, climate, season  
length, buildings, natural attractions 
(woodlots, wetlands)

 W Strengths and goals — people skills, 
marketing ability, knowledge of area, history

 W Markets — school groups, seniors groups, 
drop-ins, bus tours

 W Activities — serving food, selling products, 
pick-your-own, conducting tours, petting 
farm, mazes, hayrides

 W Rules — labour laws, food safety,  
zoning permits

 W Managing risk — insurance, liability,  
on-farm transportation, biosecurity

 W Marketing — community papers and radio 
advertising, road signage, websites, social 
media, cross-promotion with area attractions

AMI can help!
For more information on farm business 

management, visit www.Takeanewapproach.ca 

or call the Agri-food Managment Institute  

at 519-822-6618.
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