
Chapel Ford Farm
2345 Taneytown Road
Gettysburg, PA 17325
703-969-5595
info@chapelfordfarm.com

Order: Whole Lamb Half Lamb

Lamb Cutting Sheet

Name: _____________________

Based on the American Lamb Association, these cuts are
the most common.

Instructions and ordering options:

SHANKS: Choose 1

No (Put into ground lamb*)

Yes (All Shanks: Fore & Hind)

LEG: Choose 1 or 2

Whole (Bone-In)
Cut in Half (Bone-In)
Boneless Roast (BRT)
Stew Meat
Steaks 1” thick

RACK: Choose 1 or 2
Rib Chops
THICKNESS - Single or Double
PKG - p 1/pkg p 2/pkg p 4/pkg
Roast (Rack of Lamb)
Whole
Cut in Half

LOIN CHOPS: Choose 1
Loin Chops
Regular
Barnsley (Double)
PKG - p 1/pkg p 2/pkg
Stew Meat

SHOULDER: Choose 1 or 2

Whole – Roast
Steaks
THICKNESS - p 3/4” Thin p 1” Avg p 1-1/4” Thick
PKG - p 2/pkg p 3/pkg p 4/pkg p 5/pkg p 6/pkg
Stew Meat

Specific Customer Requests:

___________________________

___________________________

___________________________

___________________________

___________________________

___________________________

___________________________

___________________________

___________________________

___________________________

___________________________

___________________________

___________________________

___________________________

___________________________

___________________________




