
11

with Editor

Debbie Nightingale and her husband Shain Jaffe 

started Haute Goat in December of 2013.  It was 

an adventure for both of them to leave family, 

friends and familiarity behind for a country life-

style, which they both love. Their company farm 

is based on the production of Nigerian Dwarf 

Goats and is located in Cambellford, Ontario. 

Their company produces and sells goat cheese 

chocolates, goat milk salted caramels, raw goat 

milk soap, balms and creams. Together they came 

up with a business plan that works, they continue 

to set long term goals and much of their time is 

spent marketing their products and doing research 

to produce new and original goat products to sell.  

Debbie agreed to answer the following.

 
 
 

Your story (or journey as it may be) 
of leaving Toronto to come to Camp-
bellford and start Haute Goat has 
been documented in the Toronto Star, 
The Globe and the National Post. Can 
you give us a summary of how Haute 
Goat came about?
We love our goats and we love to talk about our goats. 
And we love the milk they produce (6 per cent BF or 
higher—which is the highest of all the goat breeds and 
utterly delicious). So we looked into starting a goat 
cheese venture. As we got further into the research it 
soon became clear that the costs were going to be well 
over $1M. As a result, we looked at other ways to start a 
‘goat’ business. I’d been making a hand, foot and cuticle 
cream from the milk that had already been fairly suc-
cessful. We looked at doing other premium goat milk 
products—both edible and non-edible products like 
skin care lotions. We launched at the Gourmet Food & 
Wine show in December 2013 and had a very positive 
reception. We’d found a unique spot in the marketplace. 
And—it seems everyone loves goats!
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Why goats and goat products?
Goats just make you smile.  At first my husband didn’t want 
to have goats, but he indulged me—and now he’s just crazy 
about them.  They just make you feel good.  I couldn’t be-
lieve that you just have to say ‘goat’—and people smile.  And 
everyone loves to talk about goats.  And as it turns out, goat 
milk is not only good for people who are lactose intolerant, 
but its also one of the best moisturizers on the planet.  When 
I first started making the cream, people would tell me how 
well it worked on eczema, psoriasis and of course dry skin.  
And it’s true!

Describe a typical day for you and Shain.
There is no typical day—which is one of the things I love 
about our life these days. Of course animals have to get fed, 
watered and pens are cleaned—that’s probably the most rou-
tine thing we do. Otherwise, our days are often spent at the 
kitchen table developing products, calling potential retailers, 
doing sales trips, talking to journalists and others about goats 
(we breed and sell our registered Nigerian kids as well).  

Tell us how and why your business works 
so well. 
There are a few things we can point to. Our products are 
both unique and very high quality. They are also unusual. 
Once a customer has tried out products, he/she is more re-
ceptive to try new things we may introduce. We try very hard 
to provide great customer service—whether speedy delivery 
for online orders, or spending time with a customer who 
wants to know more about goat care and feeding. We try to 
make everyone feel special.

How often do you require the services  
of a veterinarian?
Depends a lot on the season. Kidding season seems to require 
more time and more complications with things like disbud-
ding, etc. Otherwise, ordinarily we may need a veterinarian 
once a month or so. We do the basics ourselves, but Ron our 
veterinarian is a great resource and treats our horses as well.

Describe your relationship with your  
veterinarian, Dr. Ron Herron.
Shain and I can’t say enough about how much we like and 
appreciate Ron. He is thorough, knowledgeable, caring and 
compassionate with the animals—but also gets down to busi-
ness as necessary.

You are in the process of relocating your 
business to Port Hope. Please tell us why 
this happened.
I can’t tell you how difficult this decision has been for us. We 
love our Campbellford farm and community. As our Haute 
Goat business has been growing, we find the bulk of our 
business comes from Toronto. So we figured that being closer 
to Toronto would increase our business. It also helps that our 
kids and grandkids are there!

With all that is going on in your lives, 
how do you and Shain relax and unwind?
Hmm… good question.  Truth is, handling the animals is 
very relaxing for us—they just replenish your soul.  

Where do you see yourselves in  
five years?  
We hope to have a much younger and energetic person in 
place to run the business.  We also hope to have more ani-
mals, more people coming to visit the farm and a whole lot 
more grandkids!

Any regrets?
Absolutely none!!!

Debbie Nightingale and Shain Jaffe 
Debbie Nightingale and Shain Jaffe started  
Haute Goat in 2013 and have had success in  
creating a company that sells high quality goat 
products that are in high demand. Debbie and  
Shain can be reached at Debbie@hautegoat.ca  
or Shain@hautegoat.ca or call 416.402.8144.


