Lamb & Goat Cut Sheet

Smaller carcass, fewer cuts, bigger regrets if you forget the shanks. Works for goat the same way.

Name:

Processor:

Animal / tag:

Hanging weight:

Legs

Legs I:IWhoIe bone-in I:IHaIf legs
Shoulder

Shoulder I:IRoast bone-in

Loin & rack

Loin Loin chops _|Saddle roast
Chop thickness SZ8 1"

Per package 2 4

Rack Whole rack JRib chops

Shanks, breast & neck

Shanks I:IWhoIe I:IOSSO buco cut
I:IBreast / riblets
Neck I:IStew I:IGround

Ground & stew

Package I:Il Ib |:|2 Ib
Extras
Liver I:IHeart I:IKidneys I:IBones
Caul / fat
Packaging
Packaging I:IVacuum I:IPaper

Notes for the processor

Phone:

Drop-off date:

Share (whole / half / quarter):

Date:

I:IBoneIess I:ILeg steaks

I:IBoneIess roast I:IShouIderchops I:IGround

Free template from homesteadparadise.farm - The digital version keeps itself — Harold, your Smart Advisor, at homesteadparadise.farm



