
Customer Lamb Cutting Requirements

Joint Sizes
1-1.5Kg 	 1.5-2Kg 	 2-2.5Kg 	 2.5-3Kg 

Whole Lamb 		  Half Lamb 
 Loin Chops
 Loin Roast

 Stewing (on bone)

Offal
 Whole Kidney
 Whole Liver or
 Heart (Whole Lamb only)

Sausages (10lb batch)
 Plain 
 Mint

Special Instructions

 Rib Chops
 Rack of Ribs

 Rolled
 Minced
 Diced

 Roasting Joint (on bone)
 Stewing pieces
 Mince

 Leg Joint (on bone)
 Leg Steaks
 Stewing pieces

For Butchery - Call Dani 07852 449318 or Charlie 07901 735691
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