LAMB CUT SHEET

Three Meats Processing 55 Rabbit Run Lane Lynchburg, SC
29080 843-758-7158

3 MEATS PROCESSING

BEck rarM®

Animal Number #

Date *

Month Day Year

Name *

First Name Last Name

Address *

Street Address

Street Address Line 2

City State / Province

Postal / Zip Code

Phone Number *

Please enter a valid phone number.

Email *



Pricing:
Flat Fee of $120 per animal.
Includes slaughter, render, custom cut, vacuum seal, label, and quick freeze.
Packaging:
o All Cuts are Vacuum Sealed
e Ground Lamb Packaged in Tubes.
 You have the option to bring coolers and/or your own boxes for transport, or we can pack your
order in boxes.

SPECIFICATIONS

Are you bringing your own cooler/boxes for transport? *

Yes
No

CUTS

Please select each item you want. Any unchecked items will be added to your ground lamb.

Ribs *
Chops Whole Rack of Ribs
Ground

Chop/Steak Size: (Please enter your desired thickness below)

How many chops/steaks per pack?

Roast Size: Please enter your desired roast size below)

TRIMMINGS

Trimmings *
Ground Lamb
Stew Meat



Loin *
Chops
Ground

Loin 2 *

Chops
Ground

Ribs 2 *
Chops
Ground

Shoulder *

Boneless Roast
Bone-In Roast
Ground

Shoulder 2 *

Boneless Roast
Bone-In Roast
Ground

Leg *
Boneless Roast

Bone-In Roast
Ground

Leg2 *
Boneless Roast

Bone-In Roast
Ground

Roast

Roast

Whole Rack of Ribs

Kabob
Chops

Kabob
Chops

Kabob
Chops

Kabob
Chops

Organ Harvesting (One time fee of $25 to harvest organs) *

None
Heart
Liver
Kidney

NOTE: Our Standard Packaging for ground lamb is 1Ib tubes.



Additional Cuts / Special Requests
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