Animals Fill Spare Time

m M iilw B fflri—

by Elaine Conger

Tosomepeople, the word
"retirement" brings visions
ofrockingchairs, knittingand
general boredom. Not for Dr.
Peter Witt.

The Swiss native, now a
resident of Knightdale. re-
tired in 1980, onlytobeginan
entirely new business for
himself —cheese making.

Wittmakes thecheese from
his goats’milk, whonourish
themselves on homegrown
hay. The goats on his farm
share in the duties of milk-
givingtohelp providea little
extra incomeforhimandhis
wife. Inga.

After working for almost
two-decades with the state

mental health departmentin
Raleigh, and after teaching
medicine at Syracuse State
University in New York for
10years. Wittbegan putting
mostof his attention into his
Knightdale hideaway, far re-
moved from the hustle and
bustle of Smithfield Road.

There, a stroll through the
wooded3&acre lotsendsone's
imagination reelin%—beyond
the limitations of national
boundaries — witnessing a
gathering ofcountries in the
form of animate.

But back to the cheese.

"Each cheese ismade with
aprotocol." said Witt. “That
way | knowwhat's been done.
lguess that's a leftover from
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Above; one of Dr.PetefEWitt’s
milk-givers peeks put over her
stall behind the cheese-making
room. His™lama, right, stands
quietly ina picture-perfect pose.
Below,AWitt gazes ftp the pond
'%hd’'~tréés~behind hiSharne/&

my scientific upbringing.”

Witt milks his goats each
day. storing the milk im-
mediately ina refrigerator in
aroom he builtespecially for
the cheese making.

When enou?h mite has been
stored (usually "enough” is
six gallons). Witt starts the
process. After preparing the
initial ingredients, the chef
puts the curd inand presses
thecheese forfivedaystogive
it a round shape.

Aneight-week aging period
is required before the cheese
is edible.

"l designed this room so
that it’s really a pleasure to
work in here," he said. But
before he can work in his fa-
vorite room. Witt must trek
tothebackside ofthe building
to feed and milk his goats.

Behind the cheese building
are several goats (accom-

panied by three bucks for
breeding purposes). The
goats have personalities all
their own. Wiltsaid, buteach
ofthem dislikes rain. There-
fore. each goat has hisor her
own stall, complete with a
roof.

Making them happy isone
of the firststeps in preparing
good cheese.

A little farther behind the
building are the bucks, con-
tent for the time being be-
cause it is not raining.

Like their female counter-
parts. they becomeoverlyat-
tentive at thesign ofa strang-
er.

Aglance to therightanda
visitor will swear he has
stepped into a photographic
feature in National Geo-
graphic magazine. Two
emus, a llama, a herd of
mountain sheepand another
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herd of guanacos stand silent-
ly. acknowledging the pres-
ence of a visitor.

Theemus, moredaring and
curious than most of the other
animals, are related to the
African ostrich. They have
very small wingsincompar-
isonto the size of their bodies
and their feathers thickly
cover their torsos.

"They love to have a bath
in the morning." Witt ob-
served as the birds voiced
their pleasure with a deep
throttlingsound. “Youcansee
they are still wet."

Beside theemus, the llama
stands quietly awaiting his
turn for the attention.

"Peopleare starting touse
the Illamasmore for carrying
luggage and for heavy
weights." Wittsaid. The trend
had diedoutforseveral years,
hesaid, buthasrecently seen
a resurgence in some coun-
tries.

Yetfarther, reachingtothe
extremesofthejproperty line,
liesastretch oflandbelong-
ing tothe mountainsheepand
guanacos. The slightest
movement toward either of
the twoherds andthey scam-
pertoanotherpartoftheheld,
quickly and dose together.

‘Thé mountainsheepdon't
exist in freedom at au any-
more," he said. "They get
very thick fur in the winter
and look likesheep, butinthe
summer theysheaitand look
like deer."

Despite their "deer-like"
appearance, they are sheep,
""genuine mountain sheep,"
and their young can run as
fastas the adults as soon as
onehourafter birth, Wittex-
plained.

The sheep and the guana-
cosrunfromany prospective
human contact, theresultof
surviving years of hunting.

"Only the quickestand the
mosttimid have survived,"
said the professor. Theclosest
relative to the camel, the

uanacos sell for several
thousanddollars, hesaid, and
the mountain sheep are sold
for about $100 each.
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Witt checks the goat cheese in his refrigerator.

Theanimals have become
thereal money-makersat the
Witt farm, he said. Selling
them and their offspring
brings in money he could not
make by producing cheese.

In the 18years he and In-
ga have lived intheir home
near Knightdale, they have
transformed aone-time jun-
gleareaintoa natural habitat
for the animate and them-
selves.Onanotherpartofthe
lot, aman-made pond ishor-
deredwithalmosteverytype

oftree, bushand shrubimag-
inable.
Ononesideofthepond, Witt
hasplantedan orchard ofsev-
eral different types of fruit
trees. On another side are
pinetrees, oaks and others.
Still another side boasts
several bamboo shoots, one
approximately 3inchesindi-
ameter, Witt's pride.

On the fourthside. Witthas
plantedsome ofhis “experi-
mental” ?rQJect_s, another
leftover of his scientific up-

bringing.

ittevengrew tobacco for
afew years, butnow he con-
centratesongrowingfeed for
his animals.

"Pm trying to prove to
myself that you can farm in
thisday andage withouther-
bicides and other such
things,” he said.

And that he has. His ani-
mate, say veterinarians, are
exceedingly healthy, his
cheeseisbacteria-freeand his
lifeafterretirement isfulland
anything but boring.



