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WANNA MAKE IT FARM
16999 MACKILLICAN ROAD, MOOSE CREEK, ON K0C1W0

WWW.WANNAMAKEITFARM.COM

H (613) 538 2547
F (613) 538 2934

    *LICENSED GRAIN DEALER BUYING CORN, 
               SOYBEANS, WHEAT AND SMALL GRAINS.

            
                    *COMPETITIVE DRYING, TRUCKING                   

AND STORAGE RATES.

                    * OFFERING FORWARD &  
BASIS CONTRACTS

  
                   * 3 RECEPTION PITS

CANADA 
NEEDS
FARMERS

FOR PRICES CONTACT 
ERIN 613 363 8060

 Dublin Ontario N0K 1E0 1-519-527-2285

DWYER MANUFACTURING LTD.

Electronic Sow feeding Stations.
Liquid & Dry Feeding Equipment.
NEW! “Call In” Cost Efficient ESF. 

INTERNATIONAL AG

Plastic & Cast Slats : Electric and 
Water Heating Panels. Support 
Systems For : Hogs, Goats, Sheep, 
Dairy & Chicken.

Portion Feeding, Phase feeding,  
Bio Dosing of Minerals, Pellets & 
Mash with a Reliable Friction Cable 
Drive System.

Weighing Products & Systems

Scales for All Your Weighing & 
Proportioning Needs. We Service, 
Repair and Stock Several Load 
Cells and Indicators.

 Proud To Be A Distributor For 

Gen II & Predator Hog Sorting 
Systems. 2 or 3 pen destination
Sortrite PLC Software. Two Level
Alarm system remote monitoring.

Creating Products & Solutions For The Agricultural, 
Industrial And Residential Area For Over 20 Years.

 

Patented Milk Cups with Self 
Cleaning Float Controlled Nipple. 
Along with the Rescue Deck for 
All Small Animals. 

1-800-323-3405

PREMIER’S AWARDS

By Brandy Harrison

NEWTONVILLE — When 
out of the blue her literary 
agent husband suggested 
they leave fast-paced To-
ronto behind and buy a 
farm, television producer 
Debbie Nightingale didn’t 
hesitate. 

“I don’t know what 
prompted him. He’s never 
really been into animals 
or the country or dirt,” 
says the Newtonville goat 

farmer about her husband 
Shain Jaffe. “I figured I’d 
better not waver because 
if I missed a beat, he’d 
change his mind. Three 
weeks later we bought the 
farm.” 

When Jaffe retired two 
years later in 2009, Night-
ingale suggested they add 
a few goats to the mix at 
the Campbellford hobby 
farm. 

“He indulged me,” she 
says. “Four became about 

30 over the course of a few 
years.” 

The hand, foot, and 
cuticle cream she made 
from milking between 
three and eight Nigerian 
dwarf goats went over 
so well at the Campbell-
ford farmers’ market that 
Nightingale wondered if 
she was onto something. 
But OMAFRA had bad 
news: Cheese making 
would take about a $1 
million investment. 

Instead, she partnered 
with artisan candy mak-
ers and in 2013 launched 
Haute Goat, debuting skin 
care products as well as a 
line of goat cheese choco-
lates and later adding other 
sweet treats such as salted 
caramels and caramel corn. 

Sales online, through the 
on-farm store, a handful of 
retailers, and consumer 
shows have doubled in just 
two years and Nightingale 
says she is now earning 
enough income for the 
farm to sustain itself with-
out other revenue sources.

“They’re not cheap and 
as a result, they don’t fly 
off the shelves, but they’re 
starting to,” says Night-
ingale, who sold out of 
caramel corn at the Royal 
Agricultural Winter Fair 
this year. 

She’s hired a social me-
dia company to help suss 
out when to post to get the 
most views and what might 
get people talking on Face-
book and Twitter. It’s been 
well worth it, she says. 

“There is a buzz. It’s 
built a following for us. 
People who follow you 
are dedicated and loyal 
and want to see your next 
product. They feel emo-
tionally attached to your 
product.” 

Nightingale and Jaffe 
moved again in Septem-
ber, this time to Newton-

ville, just off Hwy 401 in 
Durham Region, to get 
more Greater Toronto Area 
traffic. At 62 and with 
Jaffe nearly 10 years older, 
Nightingale says the idea 
was to downsize. 

“We’re getting older, 
even though we’re busier 
than ever. We went from 
25 to 200 acres — that’s 
how we downsized. That’s 

us. We don’t do anything 
the easy way,” she says, al-
ready hatching plans to do 
more on-farm events, ex-
pand Jaffe’s shitake mush-
room and garlic acreage, 
and add more animals. “If 
you have the blood of an 
entrepreneur, you’re will-
ing to take the risks. I won’t 
be sitting in a rocking chair 
— I can tell you that.”  

Sales double in two years for goat 
cheese, chocolates, skin creams 

Newtonville goat farmers Debbie Nightingale and Shain 
Jaffe won a premier’s award for agri-food innovation 
excellence last month for their goat cheese chocolates, 
goat milk caramels, and goat milk skin care products. 
(Elaine Flook photo) 




