“Tried and True”
Topic:  Selling to the Ethnic Market

*
None of our board members make a marked effort at reaching this market.

*      
One producer has sold quite a few lambs, and she has received many requests through landscaping and nursery people of Italian descent.  She sells mainly 60 pound lambs.
*
A new tapas (Spanish cuisine appetizers) restaurant in DeKalb might be a great place to contact for local sales.

*
Others have sold the odd lamb to Mexicans, Greeks, Muslims and others.
*
It is important not to allow buyers to slaughter the lambs on the seller’s premises.

There would be liability problems.  Have your customer take the live lamb off  your premises.

*
Price these lambs according to top prices at sales in this region, such as the Kalona Sales Barn in Kalona, Iowa.
*
You can find the current prices at the Kalona market on the Internet.  Use one of these links: www.ams.usda.gov/mnreports/nw_Is or http://ksb.kctc.net/livestock.pl
*
If you sell to a customer have the lamb butchered and deliver it.  You must set a different price at perhaps twice the going market price.

