
Lamb Instructions

Name: ___________________________       Phone Number: __________________

Lamb Originated From: ________________________ Circle One:    Whole Lamb    Half Lamb

● Legs of Lamb: (circle one)           Whole

Cut in ½

Bone & Rolled

Chops

● Shoulders: (circle one)                 Whole

Boned & Rolled

Chops

● Breast: (circle one)                       Whole

Cut w/ Pockets

Riblets

Stew

Ground

● Loin: (circle one)         Loin Chops Thickness:______ Chops per package:_______

Loin Roast

● Ribs: (circle one)         Rib Chops Thickness:______ Chops per package:_______

Rack of Lamb

● Shanks: (circle one)     As Shanks          Ground

● Special Instructions:

_______________________________________________________________

_______________________________________________________________

_______________________________________________________________

_______________________________________________________________


