
In 2008, Steve and Lisa moved to a 34 acre farm in Gales Creek. Their goal was to remodel the 

run down house and overgrown farm. Specifically, the goal was to create a truly sustainable farm 

– economically, socially, and environmentally. After four years of work, they have remodeled 

the house and decided on nut trees, berries, and goats as their commodities. Although they 

enjoyed the stove-top stage of cheese making, they leapt at the opportunity to purchase an 

existing goat dairy. They will now be able to move the only certified organic goat herd in the 

Northwest to their farm. Additionally, they must also build a creamery and update the existing 

dairy barn. The Fraga Dairy has been very successful in gaining a strong following of cheese 

mongers and chefs, and Fraga's Feta has won Best in Show at the American Cheese Society 

competition. They are now operating the dairy in Sweet Home (a long four hours from here) and 

are selling at the Portland and Hillsdale Farmers Markets.  

 

Ann and Renee Berblinger at Gales Meadow Farm have been their mentors in all things organic 

and they share some of their farm interns. But Steve and Lisa have big plans and would like to 

involve Pacific University students in some potential “real world” learning experiences for those 

with a focus on sustainability, environmental science, biology, or business and marketing.  

 

Here is an incomplete list of potential projects: 

 

Rain water harvesting of their soon-to-be new barn roof for the animal water supply. 

 

Renewable energy for the dairies significant energy consumption 

 

Manure management- possibly an aerated compost system for pre-digestion, followed by worm 

bins.  

 

Design a plan to manage their wet lands/pond area that allows recreational use but does not 

degrade the area.  

 

Integrated pest management. They have a barn owl in residence to deal with rodents, but they 

need to look into other biological methods to limit parasite load and come up with a worm load 

monitoring program. Their existing approach needs to be transformed into something more 

scientific. 

 

Business planning and marketing. Due to the plans to grow the herd and the cheese production, 

they need to develop marketing materials.  

 

They do not have much of a website, business cards, brochures, etc. and lack knowledge in the 

realm of social media. 

 

Planning of community events. Barn concerts? Farm tours? Mini summer camp?  

 

In conjunction with Gales Meadow, they are planning to provide dinner to the residents of a 

shelter in Hillsboro - their cheese is very good, but not cheap and they would want to share some 

of it with all in the community.  

 



Develop some or their own feed for goats by making hay/finding local producers of organic feed 

stuffs. Currently, they are buying bagged feed at the store and are trucking in hay from eastern 

Oregon. This does not meet their high sustainability goals, both financially and environmentally. 

They are interested in the scythe as a method for harvesting hay. 

 

Utilize some of their 20,000 Doug Fir trees to build a cord wood structure.  

 

Time line: 

 

Learn how to run the dairy and start famers market (in progress and done) 

 

Get organic certified (in progress) 

 

Draw up plans for dairy and get bids (next thing on the list) 

 

Build Dairy, manure management system, waste water system (June to October) 

 

Move Herd and start operation here (October/November) 

 

Start Farm visits, maybe run Farm store (next year) 

 

Marketing tasks (ongoing) 
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