Goat Meat is HOT!
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Yesterday I spent 5 hours at the Elkhorn Restaurant in Sun Valley, as part of an Idaho’s Bounty event.  I prepared two boneless shoulder roasts in a crockpot; lots of pepper on the roasts, and then poured in a bottle of Balsamic Vinaigrette.  I used a meat thermometer and cooked them to 170 degrees internal temperature. When the roasts were done, Joe cut them up into bite size pieces.

