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Thank you for your interest in grass fed lamb from Observatory Hill Farm!  When you order a whole or half lamb, you can request the cutting arrangement exactly as you would like it.  The description of cuts is below, and on the next page, you make your selections.  Please note, the number and/or weight of packages you receive will vary, depending on the size of the lamb.  A typical whole lamb hanging weight is 60-70 pounds, and there is always additional “shrink” during the cutting as the inedible parts are removed.
Leg of lamb:
A bone-in roast of about 5 pounds.  Can be deboned, cut in half, or cut into steaks.
Shoulder:
A bone-in roast of about 5 pounds.  Can be deboned , cut in half, or cut into steaks.
Steaks:
Cut from the leg or shoulder, typically one inch thick and two per package, each package about one pound.
Chops:
Cut from the back of the lamb, the loin and ribcage areas.  When cut from the loin, between the leg and rib cage, they are called “loin chops,” and are considered the most tender cut on the lamb.  From the rib cage, they are called “rib chops.”  Chops are typically one inch thick, with two per package.  The total number of packages would be 3-4 with a half lamb, and 6-8 with a whole, each package weighing from a third to half a pound.
Ribs:
The ends of the ribs are usually cut away from each of the rib chops, and are sometimes called “riblets” or “spare ribs.”  There are eight riblets per half lamb, and both sides of riblets are typically packaged together with a whole.
Rack:
A “rack of lamb” includes the rib chops and the ribs, taking up half of the chops with all the ribs attached.  It creates a larger cut of the best part of the lamb.

Shanks:
The lower part of the leg.  You receive two shanks (fore and hind) with a half, four shanks with a whole, about a pound each.  Can be trimmed and added to the ground lamb/stew meat if you prefer.
Ground lamb/stew meat:
 Made from the neck, the breast, and other trimmed meat into one pound packages.  You may choose to receive ground, stew meat, or both.

With a half:  typically two packages ground lamb and one package stew meat;

With a whole:  typically four packages ground lamb and two packages stew meat.
Organs:
With a whole lamb, you will always receive the liver, heart, and kidneys unless you choose not to.  With a half lamb, if you wish to receive organs, you should request them, or they might be given to the customer receiving the other half.
Please send your selections to shepherd@observatoryhillfarm.com and we’ll pass them along to the butcher.

If filling out the cutting instructions on the computer, please make your choices bold and/or underlined and also enter numbers as needed.  If you prefer, print a copy and fill it in by hand.

The first section applies to a half lamb, or one side of a whole.  If the sides of a whole are to be cut differently, please fill out the next section for “Side B.”  For either a half or whole, please make selections for trim meat and organs.  There’s a space for extra instructions at the bottom of the page.
1.  Half Lamb / Whole Lamb, Side “A”:

Leg roast:
whole / half
bone in / deboned   - OR -   Leg steaks:
_____ in. thick,
# per package:   ______

Shoulder roast:
whole / half
bone in / deboned   - OR -   Shoulder steaks:
_____ in. thick,
# per package:   ______

Chops only (riblets cut off)      - OR -    Rack and chops 
Size of chops: _____ in. thick,
# per package:   ______

Riblets (not available if rack is selected):
YES   /   NO    /    N/A

Shanks:   Whole,  # per package:  _______   - OR -    Add to trim meat

2.  Whole Lamb, Side “B” -- same as Side “A”?  
YES   /   NO (please fill out details)
Leg roast:
whole / half
bone in / deboned   - OR -   Leg steaks:
_____ in. thick,
# per package:   ______

Shoulder roast:
whole / half
bone in / deboned   - OR -   Shoulder steaks:
_____ in. thick,
# per package:   ______

Chops only (ribs cut off)      - OR -
Rack and chops 
Size of chops: _____ in. thick,
# per package:   ______

Riblets (not available if rack is selected):
YES   /   NO    /    N/A

Shanks:   Whole,  # per package:  _______   - OR -    Add to trim meat

3.  Trim meat – please choose:

Both stew meat and ground   /   All stew meat   /   All ground
4.  Organs:
Liver:
YES   /   NO

Heart:
YES   /   NO

Kidney(s):
YES   /   NO

5.  Additional instructions:
We’ll do our best to make sure you will receive the cuts you’ve requested.  Thank you!

Observatory Hill Farm








shepherd@observatoryhillfarm.com
608-424-1581
http://www.observatoryhillfarm.com
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