YOIRON'S ABATTOIR LAMB & GOAT

BUTCHER CUT SHEET

THIS SHEET IS REQUIRED ALONGSIDE A COMPLETED
ORDER FORM PRIOR TO THE SLAUGHTER PROCESS

BASIC CUT INFORMATION:

4. Specialty cuts can be requested below.
5. If you have any questions or concerns,

1. Ground lamb/goat fat content is 90/10
2. Ground lamb/goat packages are a default 1-1.5

Ibs. please feel free to contact us.
SIDEA |[NAME: ] |SIDEB [NAME: ]
Yes or Yes or Yes or Yes or
Roasts No Other Cuts No Roasts No Other Cuts No
Shoulder Ground Shoulder Ground
Neck Shank Neck Shank
Breast Breast
Yes or . # Per Yes or . # Per
Steaks No Thickness Pack Steaks No Thickness Pack
Whole Rack or w1 " Whole Rack or W oqn "
Rib Chops Y N | 34" 1 1.5 2 3 Rib Chops Y N | 34" 1 1.5 2 3
Whole Rack or w o oan " Whole Rack or wooam "
Loin Chops Y N | 34" 1 1.5 2 3 Loin Chops Y N | 34" 1 1.5 2 3
Whole Hind Leg | 3\ | 3jqn yu g gn | o 3 [ WholeHindLeg | 5\ lgyn v 50| 5 3
or Steaks or Steaks

Rib Chops=Beef Ribeye

Loin Chops=Beef T-Bone

Please indicate whether or not you would like the following organs to be included in your order:

Heart Y N Liver

Y N

Head Y N

SPECIAL REQUESTS: Piease note that some specialty cuts as well as any requests for less than 1-1.5

Ib. packages will incur a $0.20/1b. additional charge.

SIDE A

SIDE B
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