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Special Message

I want to thank you for being a visitor and a 
newsletter subscriber to www.everything-goat-milk.com, 
and I hope you enjoy these recipes as much as I've enjoyed 

developing and testing them!

I love being able to help people by sharing information 
about goat milk through the website--

and I've been able to do it easily
with NO web development experience through a 

fantastic product called Site Build It.

I waited a full year before deciding to recommend 
Site Build It to be sure it delivered everything

promised, and it met AND exceeded my expectations. 
Now, I want others to have the same opportunity I've had.

If you have any topic that you're passionate 
about, you can build a successful,

professional website. There are no gimmicks, and
no "upselling" with Site Build It. This is not just "web development" software--

it's a complete business solution that anyone can succeed with. The fact that you 
found my website, subscribed to the newsletter and are reading this recipe book 

is testimony to that!

If you've been dreaming of a better way of life, why not see if Site Build It is the 
way to do it? And, with a 30-day, money-back, no risk guarantee...

what do you have to lose?

Yes, I want to know how I can build a successful website with no experience!
Read more about my story. 

http://www.sitesell.com/mynewlife0.html
http://www.everything-goat-milk.com/about-me.html
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Cajeta
Cajeta (pronounced cah-heh-tah) is a delicious, sweet Mexican caramel 
sauce made from goat milk. 

It can be used in practically any way you would normally use caramel, 
such as for topping ice cream, dipping apples, or topping cookies or cake. 
My family's favorite is to eat it with a spoon out of the bowl! 

All kidding aside — if you plan to use your freshly made cajeta for a 
special dessert, be sure to hide it from the family, or be prepared to 
stand guard in the kitchen to prevent it from disappearing prematurely!

The basic recipe is delicious as is, but you can also add flavorings for a 
special taste. Flavorings should be added after the mixture has cooked — 
otherwise, you'll cook most of the flavor out before it's finished! 

Here is a list of flavorings you may like to try:

● vanilla extract 
● maple flavoring 
● almond extract 
● rum or rum extract 
● coffee liquer 

Cajeta is made by reduction and caramelization of a milk and sugar 
mixture. 

You will need: 

● 1 quart goat milk 
● 1 cup sugar 
● 1/4 tsp. baking soda 
● 1 1/2 Tbsp. cornstarch (Optional, for 

thicker syrup. The recipe will also work 
without it.) 

Begin by stirring the baking soda and cornstarch into a small amount of 
the milk, being sure to completely dissolve any lumps. Pour the remainder 
of the milk into a pot, and add the sugar, stirring to dissolve. Finish by 
adding the baking soda mixture. 



Bring to a boil over medium to medium-high heat, stirring constantly. 
Adjust the heat setting as needed to maintain a steady boil, without 
allowing the mixture to boil over. Continue stirring. 

The bad news is that the process is not a short one — you will need to 
dedicate approximately 45 minutes to an hour to stirring and monitoring 
the milk. 

The good news is that the heat releases that wonderfully unique goat 
milk smell that you can enjoy inhaling during the work! 

As the mixture thickens, it will begin to take on 
a caramel color. It's very important that you 
continue to stir constantly at this stage, or it 
may begin to stick to the bottom and burn.

You can continue cooking until it reaches the 
desired consistency — whether you want it 
thin enough to pour, like a caramel sauce, or 

thicker, like a candy. Remember, though, to compensate for the fact that 
the sauce will thicken as it cools.

When you're happy with the result, remove 
from heat and pour into a jar or bowl to cool. 
Use warm, or refrigerate for later. 

And, remember to padlock that refrigerator if 
you plan to use it later!

You can see from the picture that our original 
quart of milk produced about 1 cup of sauce, 
so you can adjust the ingredient amounts 
accordingly.

Just like with goat cheeses, cajeta has that 
very subtle, wonderful flavoring imparted 
by the "goaty" fatty acids that sets it apart 

from caramel made from cow's milk. 

Tips

1. Since the milk is cooked, canned goat milk works just fine for making 
cajeta. So, you may want to save your fresh goat milk for a recipe where 
the taste will be affected more.

2. Save time by making a large batch and canning the extra. Boil the 
canning jars, lids and rings for ten minutes. Leave in the hot water until 
the cajeta is ready. Remove the canning supplies with tongs, and pour 
the hot caramel into the jars. Wipe away any drips from the openings of 



the jars, and close with the lids and rings. Cover the jars with a heavy 
towel and leave undisturbed until the lids seal (you'll hear a loud "pop").

3. Need a gift for the person who has everything? Bet they don't have 
a jar of homemade goat milk caramel! Use decorative jars for canning in 
tip #2, and tie a ribbon and note around the top to make a gift they'll 
never forget.
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Fudge Recipes Using Goat Milk
Fudge recipes are probably the best-known candy recipes associated with goat 
milk. Fudge is universally beloved by those with a sweet tooth, and the many 
varieties assure that there's something for everyone — from chocolate lovers to 
peanut butter "nuts"!

Fudge is best known for its creamy, melt-in-your-mouth texture, and the unique fat 
composition of goat milk adds an extra, silky smoothness.

This page gives three recipes: chocolate pecan fudge, peanut butter-maple, 
and white fudge. 

If you have your own favorite fudge recipe, try substituting the same amount of 
goat milk for cow's milk. You should be able to substitute evaporated milk or whole 
goat milk for each other by using a ratio of approximately 3/4 cup evaporated milk 
for each cup of whole milk. You'll probably find that the result is a smoother candy, 
with just a touch of that lovely, unique goat milk flavor.

Tips

If this is your first time making fudge, here are a few tips to help.

1. Don't rush the cooking — if you remove the mixture from the heat too soon, 
your fudge will not harden. 

2. Monitor the heat carefully so that the mixture doesn't boil over. 
3. For a molded candy look, try using an ice tray instead of a pan. Spray the 

tray with cooking spray, spread in the fudge mixture, and let cool. Let sit for 
a minute in slightly warm water. Turn over a cookie sheet and gently twist, 
then shake your fudge "ice cubes" out. Slice between them with a sharp 
knife if the tray was completely filled.  

Chocolate Pecan Fudge

Ingredients

● 1/3 cup unsweetened cocoa powder 
● 1 cup goat milk 
● 2 cups sugar 
● 3/4 cup chopped pecans 
● 1/4 cup butter 
● 1 tsp. vanilla extract 

Mix the cocoa powder, sugar and milk together in a pan. Heat on medium to 
medium-high heat, stirring to be sure the sugar is completely dissolved. Bring to a 
slow boil, and cook until the mixture reaches a soft ball stage, or 234° F. Stir 
frequently to prevent sticking.

Remove from heat and stir in the butter, pecans and vanilla extract. Beat by hand 
until the mixture becomes thick and glossy. Spread into a greased 8" x 8" pan. Cut 
into squares when cool, or slide the entire square out and break into pieces for a 
truly homemade appearance. 



Peanut Butter-Maple Fudge

Ingredients

● 1 cup goat milk 
● 2 cups sugar 
● 2 Tbsp. butter 
● 2/3 cup peanut butter (any style) 
● 1 tsp. vanilla extract 
● 1 1/2 tsp. maple flavoring 

Combine the sugar and milk in a pan, and heat over medium-high heat, stirring to 
dissolve the sugar. Continue cooking at a slow boil, stirring often, until the mixture 
reaches the soft ball stage, or 234° F.

Remove from heat, and stir in the butter, peanut butter, vanilla and maple flavoring. 
Beat by hand until thick and smooth. Pour into a greased 8" x 8" pan, and cut when 
cool. 

White Fudge

This white fudge recipe was sent in by Jacque from San Bernardino. I tried one 
batch with candied cherries, and another with pecans, and they were both 
delicious. I'm sure you'll enjoy it! 

Ingredients

● 2 c. sugar 
● 1 c. goat milk 
● 1/2 tsp. salt 
● 1 tbsp. butter 
● 1 tsp. vanilla 
● 1/2 c. marshmallow creme 
● 1/2 c. chopped candied fruit (cherries, plums) or 

chopped nuts: optional 

Combine sugar, milk and salt in a 2 quart saucepan with buttered sides. Heat and 
stir over medium heat until sugar dissolves and mixture comes to a boil.

Cook to 238º F, stirring only when needed. Remove from heat. 

Add butter, and cool to 110º F without stirring. Add vanilla. Beat vigorously until 
mixture begins to hold its shape.

Add marshmallow creme, and beat until fudge becomes very thick and starts to lose 
its "shine." Quickly stir in fruit or nuts, and spread in buttered pan. 

Makes about a pound. I like to double the recipe plus add fruit and nuts. Thanks, 
Jacque, for a great recipe!
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Goat Milk Flan Recipe
The flan recipe given here is my own 
adaptation from several recipes that I've used. 
The combination of cajeta, evaporated goat 
milk and whole goat milk give this flan a really 
smooth texture and just the right touch of 
sweetness. 

You can use commercially prepared cajeta, or 
homemade cajeta.

Flan, also known as creme caramel, is a dessert that's recognized and 
enjoyed around the world. 

Feel free to experiment with different flavorings, such as almond, orange, 
maple or other. Just remember to keep it light — flan is a delicate dish, 
and you don't want the flavorings to overpower the basic taste of the 
custard.

Tips

If you're just learning how to make flan, here are a few tips to help your 
first flan turn out great.

● Caramelizing the sugar will seem to take forever, but then it will 
begin browning quickly. Keep a close watch on it, as overbrowning 
will result in a bitter taste. 

● Unmolding flan is a delicate procedure. Let it cool completely 
before trying to remove it. If you use a larger mold, such as I did 
in the pictures below, leave it in the refrigerator for a few hours 
first. And, if there is a large space from the top of the flan to the 
top of the mold, cut a base of cardstock or cardboard that will fit 
just inside the mold to help stabilize the flan as you ease it out. 

● What about that rock-hard caramelized sugar in the pan and on 
utensils? Don't sweat it — a soaking in water will completely 
dissolve it within a short time. 

Goat Milk Flan Recipe

Ingredients: 

Caramel
● 1 cup sugar 
● 1/3 cup water 

Flan
● 1/2 cup cajeta 
● 3/4 cup evaporated goat milk 
● 2 cups whole goat milk 
● 1/2 vanilla bean, or 1 tsp. vanilla extract 
● 5 large eggs 



Caramel topping: Combine sugar and water in a small saucepan. Bring to 
a boil while stirring, until sugar has completely dissolved. Continue to boil 
without stirring, occasionally swirling the syrup, until it reaches an amber 
color. Remove from heat and pour into a pan mold or ramekins. Swirl the 
mold or ramekins so that the caramel partially coats the sides. 

Flan: Place oven rack in middle position, and preheat oven to 350° F. 
Add the cajeta, evaporated milk, whole milk and vanilla bean or extract to 
a medium saucepan. Bring to a simmer while stirring. 

Place the eggs into a large bowl and whisk until smooth. Add the milk 
mixture slowly, whisking it into the eggs as you pour. (Note: If you used 
a vanilla bean, strain the milk mixture through a sieve into a second bowl 
first to remove the beans and pod.) 

Gently pour or ladle the mixture into the mold or ramekins. Place these 
into a pan, without the sides touching, and add water to the pan until it 
reaches the level of the custard. 
  

Bake until the top is light brown. The time will vary according to the mold 
used. Ramekins may only take 30-40 minutes, while a larger mold may 
take an hour or slightly longer. The center of the custard will still be soft, 
but it will set as the custard cools. 



Cool at room temperature for 30 minutes to an hour. When using a larger 
mold, it's best to refrigerate for several hours to help the custard 
maintain its shape. Gently unmold the flan, garnish as desired and serve. 

Note: The recipe given makes two loaves like the one shown in the 
picture. 
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Cream Pie Milkshake Recipe
This milkshake recipe uses whole goat milk — and no ice cream — for a 
delicious, healthy, ice-cold treat that tastes like an entire cream pie in a 
glass. 

If your kids ever told you they wouldn't drink goat milk...this recipe will 
have them eating their words! 

Mix the following in a blender until smooth:

● 1/2 cup goat milk
● 1 cup ice
● 1 Tbsp. instant pudding powder, any 

flavor
● 1 Tbsp. graham cracker crumbs
● 1 Tbsp. whipped topping

Pour into a glass and garnish with extra graham 
cracker crumbs and whipped topping, if desired. Recipe makes one glass. 

This will disappear fast, so make extra! 
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Citrus Mexican Candy Recipe
This Mexican candy recipe makes a delicious homemade treat. Children, 
especially, love the sweet taste of this caramel-based candy. 

It doesn't take long to make, so do something "sweet" for your family 
today!

  Ingredients:

● 2 cups sugar 
● 1 cup evaporated goat milk 
● 1/3 cup butter 
● 1 cup pecans 
● grated rind from two oranges (or other 

citrus fruit, such as tangerine, 
grapefruit, lemon or lime) 

Melt the sugar in a pan over medium heat. Select a pan that will allow 
plenty of room for mixing in all of the ingredients. 

Stir the sugar constantly. As it melts, it will go through several stages. 
There will first be some browned crystals, then larger chunks, and finally 
it will begin to turn into a thick liquid. Stir until any remaining chunks have 
melted. 

Have the milk ready in a small pan. While the sugar is melting, warm the 
milk just until it is steaming.



When both the sugar and milk are ready, pour 
the milk into the sugar, stirring constantly. 

The mixture will foam quite a bit, so be sure 
you have a pan large enough to contain it. 

If it begins to get too high, remove the pan from the heat briefly, and stir 
the mixture down before returning to the heat. 

Cook the sugar and milk to the hard ball stage (around 250° F), stirring 
often. Remove from heat, and add butter and orange rind. Stir until the 
butter is melted. 

Let sit for about five minutes to cool, then beat for several minutes until 
creamy. Stir in pecans, and pour into a greased pan. 

Let cool, then cut and enjoy! 

Variation: If you cook the mixture less, so that it remains fluid when 
cooled, it makes a terrific topping for ice cream!
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My Favorite Warm Goat Cheese 
Salad
Warm goat cheese salad is hands-down my 
favorite salad of all time — and that's saying a 
lot, as I am a big salad fan! 

Created by serving fried goat cheese, known as 
chevre chaud in French, with salad greens 
and a vinaigrette dressing, this salad is sure to 
impress. It's a feast for both the eyes and the taste buds!

The recipe given here is one I created from combining several of my 
favorite salad ingredients, together with a homemade dressing that all 
blend especially well with the creamy, tangy taste of the warm goat 
cheese. 

The sweet onion vinaigrette is a beautiful rose color, and the flavor adds 
interest to the cheese and the greens. The addition of fruit to the salad 
gives it a natural sweetness, and also goes well with the flavor of the 
goat cheese.

Ingredients:

Dressing
● 1/4 cup chopped sweet red onion 
● 1/2 cup vegetable oil 
● 3 Tbsp. red wine vinegar 
● 3 Tbsp. sugar 
● 1/4 tsp. salt 

Salad
● 4 cups mixed spring greens 
● 1 pint fresh strawberries 
● 1 banana 

Chevre Chaud
● 6-8 oz. chevre  
● 1/2 cup Italian bread crumbs 
● 1 egg 

Dressing: Combine dressing ingredients in a food processor and blend
until smooth. 

Salad: Slice the strawberries and bananas and toss with the greens to 
mix. Divide into serving bowls or plates. 



Chevre Chaud: Place the egg and 1 tsp. water in a small bowl, and mix 
well with a fork or whisk. Place the bread crumbs in a separate bowl. 
Slice the chevre into 1/2" thick rounds. Dip in the egg, then roll in the 
bread crumbs. Brown both sides quickly in a pan with a small amount of 
oil. 

Gently place the warm chevre onto the salad and top with vinaigrette 
(stir or shake first if it has begun to separate).

Serve a small portion of one piece of goat cheese with one cup of salad 
as an appetizer, or double the portions to have a salad that 
complements a meal. You can even step up the portions again, and add a 
thick piece of toasted garlic bread or cheese toast to have a delicious 
entree. 

Now, enjoy — both the taste and the compliments! 
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Double Goat Cheese Salad with 
Tomato and Cucumber

The origin of this goat cheese salad is yet another credit 
to the truth of Plato's oft-quoted line, "Necessity is the 
mother of invention." 

It was late in the week, and I had neglected to do the 
regular grocery shopping. I squeezed out a main dish for 
dinner with a little effort, but had practically nothing that 
would do as a side dish. As I dug through the refrigerator, 

I noticed plenty of tomatoes, and a lonely cucumber — but no lettuce for a real 
salad.

However, there were several small servings of different goat cheeses from a prior 
shopping experience. The idea clicked like a light bulb, and in just a few minutes, my 
new "invention" was ready to serve. It makes a nice alternative to a traditional 
salad. I hope you enjoy it. 

Note: Ibores is a semi-hard, somewhat sweet cheese 
similar in taste to Romano. It's made from raw goat milk 
and has a paprika rind around the outside. I found it at a 
Whole Foods Store, and it can be ordered online, but I'm 
not sure about the availability elsewhere. 

Ingredients

● 4 large, ripe tomatoes, diced
● 1 cucumber, peeled and diced
● 1/2 sweet red onion, finely diced
● 2-3 chopped fresh basil leaves 
● 1/3 cup balsamic vinaigrette dressing
● 3 oz. (approximately) chevre goat cheese
● 1-2 oz. Ibores goat cheese, grated 

Combine the tomatoes, cucumber and onion in a large bowl. Add the dressing, and 
stir to combine thoroughly. Crumble the chevre into the salad and mix gently. Grate 
the Ibores onto the top of the salad. Serve immediately or refrigerate for several 
hours first. As the salad sets, the chevre will "melt" into the dressing for a creamier 
effect.
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Goat Cheese Dressing in Blue
"Goat Cheese Dressing in Blue" was inspired by 
a recent shopping excursion during which I 
purchased several types of goat cheese to 
sample. 

From the assortment, my absolute favorite was 
Montchevre's "Chevre in Blue," an aged blue 
cheese that has just the right amount of "bite" 

to it.

The thought of fresh, cold and creamy blue cheese dressing kept 
tempting me, so I made up this dressing recipe, and served it over a 
tomato "flower." 

It makes a colorful and attractive salad or appetizer, and is especially 
refreshing during the summer when served with vine-fresh tomatoes.  

Dressing Ingredients

● 1 1/4 cups Chevre in Blue, crumbled
● 1 cup buttermilk
● 1/8 tsp. salt
● 1/8 tsp. black pepper
● 1/8 tsp. garlic powder
● 1/8 tsp. onion powder
● pinch of cayenne (optional)

Blend all but 1/4 cup of the blue cheese in a blender. Slice both ends 
off of 2-4 large tomatoes. Slice tomatoes into 8 wedges, leaving pieces 
connected at the bottom, so that the tomato spreads out into a flower 
shape. Pour dressing over tomatoes and top with remaining cheese.
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Goat Cheese Fajita Recipe
This fajita recipe uses goat cheese (chevre) as a flavorful substitute 
for sour cream and guacomole used in traditional fajitas. You'll love the 
unique taste and creamy texture of these fajitas.

Ingredients:

● 1 packet fajita seasoning 
● 1/4 cup lime juice 
● 1 cup water 
● 1 lb. chicken or beef, cut in bite-size pieces  
● 4 Tbsp. oil 
● 1 red onion, sliced into thin strips 
● 1 bell peper, sliced into thin strips 
● 1 tomato, diced 
● 6 oz. chevre 
● 6 small flour tortillas 

Combine the fajita seasoning, lime juice and water in a bowl. Add meat, 
and let marinade for at least one hour.

Remove meat from marinade, and cook in oil in heavy skillet over medium-
high heat. Add onions and peppers and continue cooking until tender, 
stirring frequently. 

Stir in tomatoes and marinade, cover and lower heat. Simmer gently for 
about ten minutes, until tomatoes have cooked. Stir as needed to 
prevent sticking. Add a small amount of water, if necessary.

Spread approximately 1 oz. of chevre on each tortilla. Place the tortilla 
with chevre, tortilla side down, on a griddle or heavy skillet that has been 

sprayed with cooking spray. 

 
When warm, remove from skillet and top with 
fajita meat and vegetable mixture. 

Warning — You may never want to eat fajitas without goat cheese 
again!
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Goat Cheese Pizza Recipes
Goat cheese pizza is a wonderful flavor alternative for pizza lovers. 
Whether spread over the crust as the first layer, or melted over the 
toppings, goat cheese adds a new dimension of taste and texture to this 
universally loved dish.

With all the variations in meat, fruit, vegetable, sauce and cheese 
toppings, there is a pizza to suit every taste. From pineapple to spinach 
alfredo to chicken fajita to pepperoni, pizza is one of the most versatile 
foods available when it comes to taste.

The addition of goat cheese to pizza adds yet another variation on taste. 
Melted goat cheese is warm, creamy and tangy, and light in texture, 
compared to the thick, heavy taste of the melted hard cheeses that 
often smother out the taste of the other toppings.

The recipes here are designed to give you a sampling of the ways that 
goat cheese can be used to enhance the flavors of pizza. Try combining 
it with your favorite pizza toppings. You may like it better than more 
traditional pizza cheeses! 

Goat Cheese Pizza: Eggplant 
Parmesan Style

When I set out to create a new goat cheese 
pizza recipe, I wasn't thinking about pizza at 
all. Instead, I kept thinking about how well the 
smooth, tangy taste of warm goat cheese 
would go with the flavors of one of my favorite 
dishes, eggplant parmesan.

I was determined to merge the two entrees into one taste, and after 
several days of contemplating variations of the new recipe, I settled on 
the one below. It's quick and easy, colorful and delicious. 

The vegetables, marinara sauce and goat cheese blend wonderfully 
together, and the flatbread crust gives a light, crispy contrast to the 
cheese and vegetable mix. A sprinkling of parmesan on top adds flavor 
without the heavy calorie burden of a traditional thick mozzarella 
covering.

Veggie pizzas have always been my favorite, and this one is no 
exception. If you love the taste of fresh vegetables and pizza, this is a 
great recipe to add to your list.

Tip: Served in small pieces, this flatbread goat cheese pizza makes a 
great appetizer.  For a heartier meal, use a traditional thick pizza 
crust, instead of flatbread.

Ingredients



● 2-10" flatbread pizza crusts 
● 6 oz. chevre goat cheese 
● 1 cup finely diced eggplant 
● 1/2 cup chopped red onion 
● 1/2 cup diced yellow bell pepper 
● 1 cup marinara sauce 
● 2 Tbsp. olive oil 
● 1 Tbsp. Italian seasoning 
● 1/2 tsp. salt 
● 2 Tbsp. parmesan 

Preheat oven to 425° F.

Divide the goat cheese in half, and spread one section over each of the 
pizza crusts. 

Place the olive oil in a skillet, and add the eggplant, onion and bell 
pepper. Heat over medium-high heat, stirring frequently, until the 
vegetables are tender. 

Remove from heat, and add the salt, Italian seasoning and marinara 
sauce. Mix well. 

Spread half the vegetable/sauce mixture over each pizza, and sprinkle a 
tablespoon of parmesan over the tops of each. 

Cook directly on the middle oven rack for 5-10 minutes until the crust is 
crispy. Cut into sections and enjoy!
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Goat Cheese Quesadillas
Goat cheese quesadillas are quick and easy to make, and can serve 
several roles in a dinner, including appetizer, entree and dessert. They 
are also a great snack, and with a few instructions, are even easy 
enough for older children to make for themselves.

Recipes range from the simplest — nothing but goat cheese warmed 
between two tortillas — to fruit and vegetable fillings and heartier meat 
fillings. 

To make any quesadilla, spread a thin layer (about 1/2 oz.) of goat 
cheese on one side of two tortillas. Lightly spray a heavy skillet or griddle 
with non-stick cooking spray. Place one tortilla, cheese side up, onto the 
skillet. 

Place any fillings on top of the cheese. Then, place the other tortilla, 
cheese side down, on top of the fillings. When the bottom tortilla begins 
to crisp slightly, turn it over and let the other side warm. 

Remove from the skillet and cut into 4-8 pieces with a pizza cutter.  

Goat Cheese Quesadillas with Mango Salsa

This is my favorite quesadilla — the sweet 
taste of mango contrasted with the sharp bite 
of fresh jalapeno, and aromatic cilantro to tie it 
all together! 

This refreshing quesadilla makes a great 
appetizer, particularly for a Mexican dinner.

Mango Salsa Ingredients:

● 1/2 cup finely diced mango 
● 1/2 cup finely diced tomato 
● 2 Tbsp. chopped fresh cilantro 
● 2 Tbsp. chopped green onion 
● 1 Tbsp. finely diced fresh jalapeno pepper 
● 1 Tbsp. finely diced bell pepper 
● 1 Tbsp. lemon juice 
● 1/4 tsp. salt 

Other: 

● 8 - 6" tortillas  
● 4 oz. chevre soft goat cheese 

Mix all salsa ingredients in a bowl. Spread 1/2 oz. of goat cheese on each 
tortilla. Place about 1/4 cup of salsa in each quesadilla. Warm on griddle, 
garnish with more salsa, if desired, and serve. Recipe makes 



approximately four 6" quesadillas. 

Banana Breakfast Goat Cheese Quesadilla

This quesadilla makes a delicious breakfast 
that's super fast and easy to make. Great for 
anyone on the go, kids will love it, and they'll 
get fruit, dairy and carbohydrates in one neat 
package that can be eaten without a fork or 
knife! 

Place a goat cheese-covered tortilla (tortilla 
side down) on a griddle that has been sprayed with non-stick cooking 
spray. Place banana slices and cinnamon on top, and cover with another 
tortilla that has been spread with goat cheese (cheese side down). Warm 
both sides thoroughly.

Eat as is, or top with extra bananas, syrup, whipped topping or powdered 
sugar. You're really going to love this one! 

Note: If you're not a banana fan, try other fruit. Mango and peaches are 
two good alternatives. 



Everyth ing Goat  Mi lk  Recipes Ebook

Goat Cheese Appetizer Recipes
Goat cheese appetizers are sure to be a hit anywhere — at the family 
dinner table, informal social gathering or office party. Goat cheese is 
versatile and delicious, and still a bit of a novelty in many western 
countries, so its great taste in an appetizer tray can attract quite a bit 
of attention from first-time tasters. 

The possibilities for appetizer recipes involving goat cheese are almost 
limitless. In addition to the many flavorings for creating spreads, along 
with the recipes on this page, sections of goat cheese quesadillas can 
also be used as appetizers. 

And, for a more formal dinner appetizer, small portions of warm goat 
cheese salad can be served for a mouthwatering and elegant start to the 
meal.

A platter of fried goat cheese will be gone in the blink of an eye, so be 
sure to have more ready!

Drunken goat cheese served with crackers is not only a delicious 
appetizer, but the name is sure to stimulate conversation, as well!

Below are some other great ideas for goat cheese appetizers. 

Fried Banana Peppers with Basil-Cayenne Goat 
Cheese Filling

This appetizer idea struck me as I was pulling 
the last of a large crop of banana peppers from 
the plants in my garden at the end of summer. 

We usually run out of interesting ways to use 
these mild peppers long before the plants stop 
producing, but not any more!

The distinctive, sweet taste of the peppers goes well with the other 
seasonings and the goat cheese, and can be prepared in two different 
ways. 

For a more formal dinner with served courses, prepare the peppers 
whole and serve one to each guest, to be eaten with fork and knife. 

For a tray appetizer, cut the peppers into 3/4" rings and serve as a 
finger food. They're delicious either way!



Ingredients

● 4 large banana (sweet) peppers 
● 8 oz. soft chevre goat cheese 
● 1 Tbsp. chopped fresh basil 
● 1/8 tsp. cayenne pepper 
● 1 cup Italian bread crumbs 
● 1 Tbsp. parmesan cheese (optional) 
● 1/4 tsp. salt 
● 1 egg 
● vegetable oil 

Wash the banana peppers, cut off the stem end, and remove the seeds 
by scraping a knife along the inner wall of the pepper. If desired, cut the 
peppers into 3/4" rings. 

Mix together the goat cheese, salt, cayenne and basil in a small bowl. In 
another small bowl, whisk the egg with 1 tsp. water. Place the bread 
crumbs mixed with the optional parmesan cheese in a third bowl or on a 
small plate.

For whole peppers, place 1/4 of the cheese mixture inside each pepper. 
For pepper rings, stuff each ring with cheese. Then, dip the stuffed 
peppers or rings in the egg mixture, and batter in the bread crumbs. 
Repeat the egg wash and bread crumb battering once more for a thicker 
crust. 

Be sure to coat the open ends of the whole peppers with the bread 
crumbs to keep the warm goat cheese from leaking out. 

Heat a skillet with about 1" vegetable oil until hot. Using tongs, place the 
banana peppers in the hot oil, turning as needed to brown all sides. 
Remove and drain on paper towels.

Serve plain, or with marinara or salsa dip, or herb garnish. 

Garlic-Dill Goat Cheese Spread 

Ingredients

● 6 oz. soft chevre goat cheese 
● 1/2 tsp. chopped garlic 
● 1 tsp. dried dill, or 1 Tbsp. fresh chopped dill 
● 1/4 tsp. salt 

Mix all ingredients well, and serve with assorted crackers or fresh 
vegetable slices. This will taste best if you prepare it ahead of time so 



the flavors can mix well. 

Other Goat Cheese Spread Ideas

Cheese spread with crackers or vegetables is the timeless party 
appetizer, and goat cheese can function much like sour cream or cream 
cheese when it comes to seasoning for serving ideas. 

Try using some of the pre-made dry seasoning mixes to create a familiar 
flavor with the added unique taste of goat cheese. Here are some ideas 
to get you started:

● taco or fajita seasoning 
● ranch dressing mix 
● french onion dip mix 
● Italian dressing mix 

Start by mixing in small amounts, and increase until the flavor is almost 
enough. Then, place in the refrigerator for a few hours. Remember, the 
flavors will intensify with time. If it's not flavorful enough when you take 
it out, you can always add a little more. 
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Fried Goat Cheese Recipes
Fried goat cheese, known as chevre chaud in 
France, is the ultimate in simplified elegance. 
Also called by the terms, "warm goat cheese," 
or "hot goat cheese," this dish makes a 
fantastic appetizer, and is also the centerpiece 
of Warm Goat Cheese Salad.

As you bite into a piece of fried cheese, a 
crispy bread crumb coating gives way to creamy, warm goat cheese that 
fills your mouth with a delightful flavor.

Below are a few recipe ideas to get you started. This is one dish that is 
easy to experiment with your own additions and seasoning ideas.

Note: If you are using homemade chevre goat cheese, it will be better if 
you let it drain until it is fairly dry and crumbly, like most of the 
commercial chevre. That way, it will stick together better when you 
form the patties. 

Basic Recipe

The basic recipe is simple. Mold small scoops of chevre goat cheese into 
patties. I prefer a size that's about 1 1/2" in diameter, but you can use 
smaller or larger as preferred. Dip each patty in a well-beaten egg, and 
then roll in bread crumbs. 

I generally use Italian bread crumbs, because of the seasoning, but you 
can use plain, or add your own seasonings. I also sometimes add a little 
parmesan cheese to the bread crumbs for more flavor. 

Fry in hot vegetable oil for a few seconds until 
the bread crumb coating has browned. Remove 
from the oil, and drain on a paper towel. 

Transfer to a serving platter, and garnish, if 
desired. 

Black Olive and Pimiento

(pictured at top of page) 

Add 1/4 cup chopped black olives and a small 
jar (drained) of pimiento peppers to 6 oz. of 
chevre. Mix well, and continue with the 
directions for the basic recipe. 



Jalapeno

If you love the fire of jalapenos, try adding about 1 Tbsp. (more or less 
to taste) finely diced fresh jalapeno to 6 oz. of chevre, and finish making 
as in the basic recipe.
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Orange-Vanilla German 
Cheesecake Tarts
I based this recipe on the method for making 
traditional German cheesecake using quark 
cheese. These tarts are not overly sweet, and 
the taste can be adjusted by the use of 
various glazes or toppings. 

The texture is light, almost soufflé-like, and the 
orange flavor is a refreshing change from the 
ordinary. The recipe makes approximately 10 tarts.

You may find it difficult to locate quark at your local grocery, but that's 
ok — it's easy to make quark cheese at home. 

You can either make the crust by using the recipe below, or for a 
shortcut, buy the mini-graham cracker crusts, pre-made in packages of 
six.

Ingredients for crust:

● 1 cup all-purpose flour
● 1/4 cup sugar
● 1/4 tsp. salt
● 5 Tbsp. butter
● 1/4 tsp. vanilla
● 1 egg yolk

To make the crust, mix the flour, sugar and salt in a bowl. Blend in the 
butter well with a fork or pastry mixer. Stir in the vanilla and egg yolk.

Press the mixture onto the bottom and sides of an ungreased muffin pan. 
Place in the refrigerator while you mix the filling.

Ingredients for filling:

● 8 oz. quark cheese
● 2 eggs, separated
● 1/4 cup sugar
● 1/4 tsp. salt
● 1/2 Tbsp. flour
● 3 Tbsp. milk
● 1/2 tsp. vanilla extract
● 1/2 tsp. orange extract

Mix together the flour, salt and sugar in a bowl. Add the egg yolks and 
blend with an electric mixer until thoroughly mixed. Add the quark, milk 
and vanilla and orange extracts. Mix until smooth.

In a separate bowl, beat the egg whites until peaks form. Fold the egg 
whites into the cheesecake mixture and pour or ladle into crusts in muffin 
pan. 



Bake in top half of oven at 325° F for approximately 35 minutes, or until 
tops are lightly brown. Remove and cool at room temperature for 15-30 
minutes. 

If using the homemade crust, use fork to loosen sides of crust from pan, 
and gently slide tarts out of pan. For pre-made crusts, leave tarts in the 
baking tins.

Serve immediately or chill in refrigerator. They're delicious either way!

Some topping ideas include:

● whipped topping and mandarin oranges
● powdered sugar
● glaze made from concentrated orange juice and powdered sugar

Enjoy! 
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Goat Cheese Filled Muffins
An easy way to dress up a common sweet is with goat cheese and your 
favorite muffin recipe. 

Prepare the batter as directed (yes, a mix is perfectly acceptable, if you 
don't care to make "from-scratch" muffins). 

Form pieces of goat cheese into balls about 1" in diameter. Put about 2/3 
of the muffin batter in the pan. Put a ball of goat cheese on top of each 
muffin, and cover with the remaining batter. Bake as directed.  

The warm goat cheese center of these muffins gives a creamy surprise 
when your guests bite into them! And, you'll probably get even more 
surprised looks when you tell them what it is... 
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Marinated Cheese: Feta
Feta is a wonderful choice for making marinated 
cheese. You can use feta purchased from the 
store, or learn how to make feta cheese at 
home from goat milk.

Marinated feta cheese will keep at room 
temperature for a time, if it's prepared properly. 
It can also be stored in a container in the 

refrigerator.

To keep the cheese at room temperature (or to give as a gift), you will 
need to use glass canning jars. 

To use canning jars, first sterilize the jar, lid and ring by boiling in water 
for ten minutes. Remove all parts from the water with tongs and allow to 
cool.

Place alternating layers of herbs and cubes of feta cheese into the jar (or 
container). Leave about 1" space at the top. Cover the cheese and herbs 
completely with vegetable oil. 

Olive oil will have the strongest flavor, and will add a beautiful golden-
green color, but you can also use soybean, canola, or other vegetable oil 
if you prefer a lighter taste and look.

Stronger herbs will produce a more noticeable flavor in the cheese, but 
choose according to your taste. You can use either dried or fresh herbs. 
Some herbs that are typically used include: 

● garlic
● bay leaves
● peppercorns
● basil
● rosemary
● thyme
● dill

An easy combination that also looks nice in the jar is tri-colored 
peppercorns, minced or whole-clove garlic and a pre-mixed Italian herb 
seasoning blend. Experiment with your own combinations to find your 
favorite look and taste.

Place the lid and ring on the jar and tighten. The cheese will keep without 
refrigeration for a while, as long as it is completely covered by the oil. 

Use your marinated feta as a snack or in a Greek salad recipe. 

For a wonderful homemade gift, decorate the jar with a ribbon and tag, 
and give to someone special! 
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Goat Milk Yogurt Lemon Squares
Goat milk yogurt is always cool and refreshing, 
but this dessert recipe is doubly so! Add the 
tangy taste of yogurt to the zip of lemon in a 
cold dessert, and you can feel your body 
temperature dropping as you eat...

These yogurt lemon squares are delicious, 
elegant, and amazingly simple to create. 
Instead of squares, you may want to make "rounds" by using a muffin pan 
instead of a square pan. Or, if you have kids, use a gelatin mold to create 
a dessert that will really make them smile. You can also make yogurt 
lemon "ice cubes" by using an ice cube tray.

One thing is certain...summer will be a lot cooler with this dessert on the 
menu!

Ingredients

● 1 3 oz. box lemon gelatin
● 1 cup boiling water
● 1 cup goat milk yogurt
● 2 Tbsp. goat milk

Add the boiling water to the gelatin, and stir until completely dissolved. In 
another bowl, mix the yogurt and milk together until smooth. Pour the 
yogurt mixture into the gelatin, stirring to combine thoroughly. 

Lightly spray the bottom and sides of an 8"x8" pan with cooking spray. 
Pour the mixture into the pan, and chill in the refrigerator for several 
hours until completely set. Cut into squares, carefully remove with a 
spatula, and serve. 

Serving suggestions: Yogurt lemon squares go well with graham 
crackers or other lightly-sweetened cookies, as well as fruit. Top with 
whipped topping, powdered sugar, or a lemon twist. 
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 Cucumber Yogurt Dip
Cucumber yogurt dip is one my first thoughts when the month of June 
rolls around, and the cucumber vines are producing so many of the cool 
green vegetables that it makes even the most avid salad eater weary! 

This dip is cold and refreshing, 
combining two of my favorite summer 
ingredients. It's great with raw 
vegetables, such as carrot, squash 
and celery sticks (even cucumber 
sticks!), and cherry or grape 
tomatoes, and raw broccoli and 
cauliflower. It's also good with whole-
grain crackers and pita bread, either 

toasted or plain.

One of my favorite uses is as a sandwich spread for a veggie pita pocket. 
Spread the dip on the insides of the pita, and fill with any combination of 
fresh vegetables. I like using cucumber slices, shredded carrots, 
mushrooms, black olives and bean sprouts. Sprinkle with salt, pepper or 
herb seasoning to taste.

This dip is easily tailored to your tastes, so feel free to deviate from the 
recipe and experiment as you like. You may want to try other seasonings, 
or add pimiento peppers or olives, for example. For a reduced fat/calorie 
version, use low-fat or fat-free yogurt and cream cheese. You can also 
seed the cucumbers first, if you'd like.

To make the basic recipe, combine the following in a food processor and 
blend until smooth:

● 1 cup yogurt
● 4 ounces cream cheese
● 1/2 to 1 cup diced cucumber
● 1 tsp. minced garlic
● 1 Tbs. fresh, chopped dill
● 1 tsp. lemon juice
● salt and pepper to taste
● (optional) pinch of cayenne pepper

Serve cold. This dip should help you to stay cool as a cucumber, so 
enjoy! 



Everyth ing Goat  Mi lk  Recipes Ebook

Lassi Yogurt Drink
A tall, cold glass of lassi is a delicious way to use that wonderful goat 
milk yogurt that you just made. Kids will love the sweetened varieties for 
a summer treat that's just as tasty, and much healthier, than a 
milkshake.

Homemade yogurt, without the extra thickeners and additives of 
commercial yogurts, makes a much better-tasting yogurt drink, in my 
opinion. How to Make Yogurt will tell you how to easily make your own 
yogurt at home.

Feel free to experiment with the proportions of ice, yogurt and milk or 
water to make your refreshing drink thicker or thinner as you like.

This traditional Indian drink has three varieties: salty, sweet, and fruit 
flavored. The end of this article will also give you ideas for creating your 
own, unique flavors. 

Salty

In a blender, mix: 

● equal parts of plain yogurt and 
cold milk 

● 1/2 tsp salt per cup of yogurt 
● 1 tsp lemon juice per cup of 

yogurt 
● 1/2 tsp cumin seeds per cup of 

yogurt 
● 1/2 as much ice as yogurt 

Serve in a chilled glass with an optional garnish of plain yogurt and 
sprinkle of cumin. 

Sweet

In a blender, mix: 

● a cup of plain yogurt 
● 1/2 cup milk or water 
● 1/2 cup ice 
● sweetener to taste: sugar, honey, sugar substitute 
● a pinch of salt 

Blend well, then serve in a chilled glass with yogurt or mint leaf garnish. 



Fruit

While mango and pineapple are the traditional Indian fruit flavors, there 
are many other delicious choices that work well. 

I live where blueberries are abundant in the summer, and blueberry 
yogurt drink is absolutely delicious. Strawberry and peach are also two 
of my favorites. Although fresh fruit is usually best, you can substitute 
frozen or canned fruit if needed.

To make a fruit yogurt drink, mix the following in a blender:

● 2 cups of plain yogurt 
● 1 cup of fruit 
● 2 cups of ice 
● sweetener as desired 

Other Flavors

The cold, creamy tartness of fresh yogurt makes a wonderful base for 
experimenting with other flavors and additives to create your own unique 
yogurt drink. 

Don't be bound by tradition--create your own! Here are some out-of-the-
box ideas to get you started:

● coffee flavored (use instant coffee granules or cold, brewed 
coffee) 

● flavored syrups, e.g., hazelnut, cherry, vanilla, almond, etc. 
● caramel or chocolate 
● fresh herbs and spices such as mint, anise, nutmeg, etc. 
● vegetable juices, such as tomato or V-8  

The possibilities are virtually endless, so start creating your 
favorite flavor combinations today!

Or, for an even better idea--At your next summer gathering, have the 
kids hold a contest, and reward the inventor of the best-tasting and 
most original creations. You may just discover a hidden creative genius! 



More Information     
     

To read more about the properties and uses of goat milk, including articles that 
may not yet be included in this ebook, go to:

www.everything-goat-milk.com 

For cheesemaking supplies and kits, I use and recommend products from 
TheCheesemaker.com. As an affiliate, I receive a small commission from each sale 
from this link that helps support the website. However, I have every confidence 
from my experience with them, that you will be impressed by the products and 

speed and quality of service. And, shipping to anywhere in the U.S. is FREE!

 For more information on how YOU can build your own successful website on any 
topic that you're passionate about, spend some time here:

Tell me more about Site Build It!

It could be the key to unlocking the future you always wanted! I do receive a 
commission for purchases through this link, but I would recommend this product 

to anyone even if I did not! This is absolutely THE best home-based business 
solution ever. But, don't take my word for it, try it at no risk for yourself with 

their 30-day, money-bck guarantee.

To read more about my story wih Site Build It! and www.everything-goat-
milk.com, check out:

About Me

http://www.everything-goat-milk.com/
http://www.sitesell.com/mynewlife0.html
http://www.everything-goat-milk.com/about-me.html
http://www.marketerschoice.com/app/?af=1036960
http://www.marketerschoice.com/app/?af=1036960

	Special Message
	Goat Milk Recipes
	Cajeta
	Fudge Recipes
	Chocolate Pecan Fudge
	Peanut Butter-Maple Fudge
	White Fudge
	Goat Milk Flan
	Cream Pie Milkshake
	Citrus Mexican Candy
	Goat Cheese
Recipes
	Warm Goat Cheese Salad
	Double Goat Cheese Salad
	Goat Cheese Dressing in Blue
	Goat Cheese Fajitas
	Goat Cheese Pizza
	Goat Cheese Quesadillas
	Quesadillas with Mango Salsa
	Banana Breakfast Quesadilla
	Goat Cheese Appetizers
	Fried Banana Peppers
	Garlic-Dill Goat Cheese Spread
	Other Goat Cheese Spread Ideas
	Fried Goat Cheese Recipes
	Basic Fried Goat Cheese
	Black Olive and Pimiento Fried Goat Cheese
	Jalapeno Fried Goat Cheese
	Orange-Vanilla German 
Cheesecake Tarts
	Goat Cheese Filled Muffins
	Marinated Feta Cheese
	Yogurt  Recipes
	Yogurt Lemon Squares
	Cucumber Yogurt Dip
	Lassi Yogurt Drink
	Salty Lassi
	Sweet Lassi
	Fruit Lassi
	Lassi Ideas
	More Information

