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Fountain & Jones Farm

Nothing surpasses the taste of fresh Ontario
Lamb - The difference is In the tastel

Tasty and affordable - to the bonel
If you are buying Ontario lamb.. . You are
buying fresh!

Fountain & Jones Farm

ONTARIO LAMB - A
HEALTHY
ALTERNATIVE!

el amb meat is a source of protein
that is rich and balanced in
essential amino acids.

eLamb is particularly rich in
vitamin B-12, and in niacin, zinc
and iron

*Only one-third of the fat in lamb
is saturated which makes it easier
to remove excess fat before
cooking.

COOKING & TASTE

Lamb is tastiest when it is served
slightly pink. The internal
temperature is an effective way to
verify cooking. This can be done
by inserting a thermometer into
the meat at its thickest part. At 68
degrees Celsius (155 F) it is just
right.



