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Lamb Cutting Instructions
Date:_______________________                                       Kill Date:___________
Name:______________________                                       Tag #:______________
Address:____________________                                        Weight:____________
Phone:_____________________
Thickness: 3/4”  1”  1 ½”  1 ¼” 
Leg Of Lamb:______ lbs per Roasts  Or  Steaks  /  Boneless:____ Steaks per pkg:______ Grind__
  Shoulder:________ lbs per Roasts Or Steaks /  Boneless:____ Steaks per pkg:______ Grind____
        Chops:________lbs per Roasts Or Steaks / Boneless:____Steaks per pkg:_______Grind____

Rib: Yes  /  No
Rack of lamb: Yes  /  No 

Stew Meat:______ How many lbsLambs or Goats cut sheets must be turned in 3 days after drop off date. Butchers will cut them standard if no cut sheet is turned in by then.  Order must be picked up within 1 week of notice.

Ground:_______ How many lbs 
Shanks: Yes  /  No 
Liver: Yes  /  No
Heart: Yes  /  No
Kidneys: Yes  /  No 

Freezer Location:________________ # of Boxes:_____________
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