Lamb Meat Order Form
Name

________________________________

Date:____________
Address
________________________________



________________________________

How did you find
Phone

________________________________

  us? ____________
Email

________________________________









  Cuts selection chart
Please check desired selection:
◊
Whole lamb 
◊
Lamb halved

◊
Lamb quartered

◊
Individual cuts (put # packs next to desired cuts in chart)

◊ 
Whole lamb individually packaged per cut (see below for chart use)
Choose wrapping for individual cuts:
◊   Standard double freezer wrap paper which is good for 12 months
     ◊  
Vacuum wrap – 12+ months (extra charge)

Delivery Options:

◊    Pick up ______________

◊    Delivery _____________

Date needed:  _____________

For individual meat cut selections on the whole lamb option, please use the following chart. For each lamb section (in bold) such as “Rib” select one option for each half of the lamb. You may select two for Shoulder section on each side if “Roast” is not selected on that side. You may select two for Leg section on each side if “Whole leg” is not selected on that side.  Also included will be neck slices, soup bones and organ meat. Steaks and chops are approximately one inch thick.
Special requests:
	 
	1st half
	2nd half

	 
	
	 

	Shoulder
	 
	 

	Roast
	 
	 

	Chops
	 
	 

	Stew
	 
	 

	Ground
	 
	 

	Other
	 
	 

	Ribs
	 
	 

	Rack
	 
	 

	Chops
	 
	 

	Other
	 
	 

	Loin
	 
	 

	Roast
	 
	 

	Chops
	 
	 

	Leg
	 
	 

	Whole
	 
	 

	Sirloin Half
	 
	 

	Shank Half
	 
	 

	Kebab
	 
	 

	Other
	 
	 

	Sirloin
	 
	 

	Roast
	 
	 

	Steak
	 
	 

	Include with Leg
	 
	 

	Other
	 
	 

	Breast
	 
	 

	Riblets
	 
	 

	Denver slab
	 
	 

	Ground
	 
	 

	Foreshank
	 
	 

	Whole
	 
	 

	Ground
	 
	 


