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Our next delivery dates are
March 10", 20" and 25",

Check out the web site for locations near you.

We would like to suggest some great restaurants in the city, Bistro 7 ¥ on Osborne.
Lobby on York, and The Tallest Poppy on Main. All of which have very different
menus but great food prepared by chefs in know.

Easter Hams are ready! We have prepared Easter hams, with
our no nitrate recipe. We also have Ham steaks available as
well, $4/1b.

Try our Roscrea Ham, New recipe! Cloves, nutmeg and white
pepper are some of the distinct flavors you will taste. The king
of Irish Hams! $5.75/Ib
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We have been lucky enough to make friends with some Fishermen up north, they too
struggle with the fluctuating prices. Working with them we hope to change that. Did you
know that most of their fish gets shipped to the states? Order Fresh Whitefish from us for
only $2.50/1b year round and lets see if we can help these northern fishermen out by
keeping their fish price consistent while eating healthy fresh Manitoba fish!

Some changes on our web site you may not have noticed, we now have %2’s and whole
animals for sale. The pork is $2.991b cut and wrapped. The beef is $3.501b cut and
wrapped. We are getting to the end of our beef animals though. Hopefully spring arrives
quickly and starts growing grass quick.

“One Half of knowing what you want is knowing what you must give up before you get
it.”” - Sidney Howard

A good read: The Omnivore’s Dilemma, by Michael Pollan.
* Thoughtful, engrossing....you’re not likely to get a better explanation of exactly where
food comes from.” — The New York Times Book Review

Take care
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