L.amb

Wholesale Cuts

Retail Cuts

Sirloin Roast Leg Roast
(Roast) j

[Roast)
g ‘ e
B Cubes for Shish Kebab

Sirloin Steaks
(Broil, Pan Broil, Pan Fry)

Rack Roast

(Roast] Frenched Rib Chops

(Broil, Pan Broil, Pan Fry)

Square Cut
Shoulder

(Roast)
Round Bope Chop

Shoulder Blade
Chop

Saratoga Chops |
(Pan Fry)

Pre Carved Shoulder

(Braise, Roast)

‘ Neck Slices
e (Braise, Simmer in liquid)
Boneless Rolled | = : ’
Shoulder ~ e )

(Roast, Braise) =,
[Simmer in liquid)

A-127

Lamb is the ideal
meat for barbecue
and open-fire
cooking

Boneless Shoulder Cubes

LAMB Curs Anpo How To Cook THEM

Retail Cuts

Round Leg Sfeak 2

(Braise, Broil) 3

- — Boneless Leg
(Oven Roast, Spit Roast)

Pan Broil,
Pan Fry)

Loin Roast
[Roast)

English Chop
(Broil, Pan Broil, Pan Fry)

(Broil, Pan Broil, Pan Fry) Cube Steaks

[Pan Broil, Pan Fry)

Stew Meat

(Simmer in liquid)

Rolled Ereast

(Braise, Roast) R

Shanks
(Braise, Simmer in liquid)

v
Spare Ribs
(Broil)
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