
~ Sample Recipe ~

Patty’s Wonderful Meatballs
Makes 6 servings. Served over fettucini with your favorite red or white
sauce, this makes a great meal. These flavorful meatballs can also
be made much smaller for an appetizer.

1 lb (450 g) ground goat
1 egg, lightly beaten

¾ teaspoon (3.75 ml) nutmeg
Half a lemon, zested

¼ cup (60 ml) bread crumbs
½ teaspoon (2.5 ml) pepper

½ teaspoon (2.5 ml) salt

Mix all of the above in a medium-sized bowl. Wet your hands and
make into golf-ball sized meatballs. Put them on a baking sheet.
Bake at 350°F (180°C) until done, about 15 minutes.

Yogurt Dipping Dressing (for an appetizer):
¼ cup (60 ml) sour cream

1 teaspoon (5 ml) lemon juice
½ cup (120 ml) chopped mint, fresh or dried

⅛ teaspoon (0.6 ml) paprika
1½ cups (360 ml) yogurt

¼ teaspoon (1.25 ml) pepper

Mix in a bowl. Refrigerate. Provide toothpicks for the meatballs
and serve them hot!

Just Published!
A New Book from Evertype

Getting Your Goat can be obtained in a number of
ways. Online purchases can be made at amazon.com,
amazon.ca, amazon.co.uk, barnesandnoble.com,
and other sources. Your local book store will be able to
order the book through its regular book distributor,
such as Ingrams in North America and Gardners in
Europe.

If you are a producer or vendor of goat meat or
cheese and wish to have copies of the book to sell at
farmer’s markets, specialty stores, meat markets, and
so on, you can purchase multiple copies at a discount.

5–9 copies 5% discount
10–19 copies 10% discount
20–29 copies 20% discount
30–39 copies 30% discount
40–49 copies 35% discount
50 or more copies 40% discount

Simply send an e-mail to goat@evertype.com with the
number of copies you want to purchase along with your
name and shipping address and we
will send you a quotation on the
price, including shipping. We
accept advance payment by PayPal.
If you need a rush order, that can be
accommodated at additional cost.

Getting Your Goat
The Gourmet Guide

by Patricia A. Moore with Jill Charlotte Stanford

Central Oregon authors Patricia A. Moore of Sand Lily
Farms, with Jill Charlotte Stanford, author of Lamb
Country Cooking, have put their heads together for the first-
ever gourmet guide for cooking goat meat! Many of the
recipes come from all over the world where goat has been
enjoyed for centuries. Simple and easy to follow instruc -
tions, along with a Resource Guide for sourcing goat meat
are just a few of the features that will be found in this
cookbook.


