
LAMB INSTRUCTIONS

Name: Phone:

Weight: E-mail:

Please Circle: 

Whole                  Half                  

Roast size (lbs):                     Steaks/Chops in a package:                       Steak/Chop Thickness:

Please circle ONE in each row:

Shoulder:                  Roasts                  Half            Whole                  Steaks 

Rack:                          Roasts                  Rib Chops                  

Sirloin:                        Roasts                  Steaks                

Leg:                             Roasts                        Half               Whole                       Steaks 

Shank:                        Whole                   Trim

Trim:                           Ground                  Stew

Stew:                          1 lb packs               1 ½ lb packs          2 lbs packs

Ground:                      1 lb packs               1 ½ lb packs          2 lbs packs

Ribs & Loin Chops standard with all orders

Paper wrap standard Vacuum packaging available for additional 25 cents per lb

Soup Bones (if cuts without bones are chosen) :               Yes                        No

Offal:                            Yes                        No

Notes:



Office Use Only:
Number of bags:
Total Carcass weight:
Total cost:


