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Company results for 'Mutton & Lamb' under 'Lower mainland'

BC St. Croix Farms - 604-823-4833

Contact:  Brian Chwiendacz
Toll Free:  
Phone:  604-823-4833
Cell:  
Fax:  604-823-4822
Email:  bcstcroix_@telus.net
Website:  

Address:  
4175 Eckert St.
Chilliwack, BC
V2R 5J6

Regions Supplied:  Lower mainland 

Company Notes:  
"Leanest, mildest and best tasting lamb money can buy."  Our farm produces and raises the safest, highest
quality, young hair sheep and
meat lambs.

St. Croix meat is mild tasting with superior flavour, tender and naturally 
lean due to the genetics of the breed.  Also due to genetics, St. Croix sheep are the only breed in the world that
has never tested positive for scrapie.

Products Available:  
Lamb - Year Round 
Lowest in cholesterol and highest in cancer-preventing linac acid.  We do NOT use any growth enhancers or medicated feeds, and

we do NOT use any inoculants of any kind. Our market meat lambs have never been  touched with a needle.
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Holly Hill Farm - V9G 1C1

Contact:  Penny Stapleton
Toll Free:  250-713-1984
Phone:  V9G 1C1
Cell:  
Fax:  250-245-9557
Email:  
Website:  hollyhillfarm@telus.net

Address:  

3038 Hill Rd , Ladysmith
BC

Regions Supplied:  Lower mainland Vancouver island 

Company Notes:  
http://www.hollyhillfarmlamb.net

Products Available:  
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Lamington Heritage Farm - 604-530-0559

Contact:  Anja or Philip Gell
Toll Free:  
Phone:  604-530-0559
Cell:  
Fax:  
Email:  anjaphil@pacificcoast.net
Website:  

Address:  
Please give us a call.
Langley, BC

Regions Supplied:  Lower mainland 

Company Notes:  
Naturally raised, pastured sheep and lamb for discerning palates desiring to know their meat product was cared
for in an ethical, green and humane manner. Sold by the 1/2 and full carcass. 
Pastured poultry that is provided organic grain and access to shelter throughout the day. 

Products Available:  
Pastured Duck - Year Round 
Pastured duck with certified organic grain available. Available whole.  

Breast and legs availability intermittently.

Lamb and Mutton - Year Round 
Certified BC organic lamb and mutton is made available through us. It is raised in the interior and sale directly goes to the farmer.

The sheep are ranged on a large ranch, not immunized or medicated, supplemented with alfalfa hay during the winter. The hay has

been purchased from Alberta. Grain is not provided. The meat is lean, clean tasting and flavourful.

Pastured Chicken - Year Round 
Pastured chicken with certified organic grain available throughout the year.  Eggs from ranged chicken have a naturally higher

omega content from the grass eaten. The taste of real chicken.
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Pasture-to-Plate/Rafter 25 Ranch - 604-254-6782

Contact:  Barbara Schellenberg
Toll Free:  
Phone:  604-254-6782
Cell:  
Fax:  
Email:  grassfedmeats@pasture-to-plate.com
Website:  http://www.pasture-to-plate.com

Address:  
3215 Grant Street
Vancouver, BC
V5K 3J1

Regions Supplied:  Lower mainland Thompson okanagan Vancouver island 

Company Notes:  
We are a family business; our livestock is grass fed and grass finished. 
Our pigs are on pasture, supplemented with certified organic peas and finished on milk and organic apple pulp.
Our livestock forages on luscious pastures in the beautiful Chilcotin valley, ensuring optimum animal and
human health. We use biodynamic practices to support biodiversity and are in partnership with The Land
Conservancy.  Our meat is high in CLA, omega 3 fatty acids and beta carotene. 

Products Available:  
Certified Organic Lamb - Year Round 
Frozen, available year round. Special orders can be accommodated.

Certified Organic Beef - Year Round 
Frozen, available year round.  Special orders can be accommodated.

Certified Organic Pork - Year Round 
Frozen, available year round. Special orders can be accommodated.

Sausages - Year Round 
Our fresh frozen sausages come 4 per pack, have no fillers and are made with 100% grass fed meat.  All ingredients are certified

organic; plus we use our own honey, wild crafted spices and organic grey sea salt containing over 80 minerals!  Sausages include: 

"The Rangerider" (with Juniper); "The Cowpoke" (with Garlic); "The Wrangler" (with Blueberry); and "The Drifter" (with Sage).  
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Vale Farms Grassroots Ltd. - 250-547-2382

Contact:  Lorna Ruechel
Toll Free:  866-567-2300
Phone:  250-547-2382
Cell:  
Fax:  250-547-6080
Email:  valefarms@telus.net
Website:  http://www.valefarms.com

Address:  
106 Dure Meadow Road
Lumby, BC
V0E 2G7

Regions Supplied:  Kootenay Lower mainland Thompson okanagan 

Company Notes:  
We are a multi-generational family farm, and are proud to produce delicious, nutritious products for our
communitiy. We strive to maintain a wholistic balance with nature on our farm, protect wildlife and
biodiversity, and encourage others to experience and learn about farming!

Products Available:  
Certified Organic Sea Buckthorn Berries  - Fall Summer 
Delicious, tart, and bright orange, these berries and the juice we make from them are available in August and September. High in

Vitamin C, minerals, antioxidants and countless other vitamins!

Certified Organic Garlic - Summer 
Yugoslavian Racombole variety. Hand weeded and picked. Available July and August.

Grass-fed Certified Organic Beef - Year Round 
A large variety of cuts available, sold frozen to ensure year-round supply. Bulk and specialty orders available in the fall. Hormone

free, antibiotic free, no animal by-products fed, and SPCA certified to guarentee humane treatment.

Organically-Raised, Pastured Pork - 
Certified organically-raised on Big Bear ranch in Horsefly, BC, this delicious free-range pork is available in frozen, individual cuts.

No animal by-products fed, no hormones or antibiotics. Seasonal availability.

Pasture-Raised, Grass-Fed Lamb - Fall Winter 
Grass-fed, Chemical Free Lamb

Availability: Fall to Spring

Pasture-raised, grass-fed lamb. Bulk orders available in the fall and frozen individual cuts available from late fall to spring. Free

from synthetic hormones, antibiotics, and no animal by-products fed.
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