LAMB ORDER FORM

Date of Order:

CUSTOMER: Name

Address:
Phone:
LAMB CUTTING INSTRUCTIONS:
Leg 1: Whole or 3/4 Leg & Sirloin Chops or Steaks - # per pkg. thickness
Leg 2: Whole or 3/4 Leg & Sirloin Chops or Steaks - # per pkg. thickness

Shoulder 1: Whole or Boned/Rolled or Steaks or Ground or Stew Meat or Kabobs 1 1b. pkg.
Shoulder 2: Whole or Boned/Rolled or Steaks or Ground or Stew Meat or Kabobs 1 1b. pkg.

Loin 1: Roast or Chops - # per pkg. thickness or Kabobs 1 Ib. pkg.
Loin 2: Roast or Chops - # per pkg. thickness or Kabobs 1 1b. pkg.

Rib 1: Rack Roast or Chops - # per pkg. thickness
Rib 2: Rack Roast or Chops - # per pkg. thickness

Spareribs: Yes or No (Stew Meat)

Shanks: Whole or Boned (Stew Meat)

Ground Lamb: lbs. per package

Neck: Whole roast or Half roast or Slices
Organ Meat: Liver Heart Tongue Kidneys

Remarks:

BIRCH COVE KATAHDINS
DAVID COPLEN CAROL FULKERSON
4702 BIRCH COVE
FULTON, MISSOURI 65251
573-642-7746

KATAHDIN HAIR SHEEP GRASS FED WITHOUT HORMONES OR ANTIBIOTICS

LEAN & TENDER



