LAMB CUTTING INSTRUCTIONS








DATE____________________

PURCHASED FROM ____________________________

NAME OF BUYER ______________________________  TELEPHONE ___________________

WHOLE / HALF LAMB

USDA RESALE     YES     NO




VAC. OR

CUT __________

PAPER WRAP ___________

FREEZE ______________

LEGS (2)

WHOLE _______

BONELESS __________




CUT IN HALF ________
BONE IN ____________

LOIN CHOPS ___________

NO./PKG. ___________

RIB CHOPS _____________

NO./PKG. ___________

SHOULDER:

CHOPS and/or
NO./PKG ___________




ROAST and/or
# OF LBS. __________




GROUND and/or
# PER PKG. ____________




STEW MEAT

# PER PKG. ____________

 









HEART____
RIBLETS 
NO./PKG. ____________





Or









TONGUE____
GROUND
#/PKG. ____________















LIVER____
STEW and/or GROUND
#/PKG. ____________


KIDNEY_____
LAMB SHANKS 


BONES______





Joe Pagliuso & Bros., Inc.



.



 



USDA Inspected

.

       




          6845 North Slocum Rd., Ontario, NY 14519







                 Telephone:  315-524-8252  Fax:  315-524-8642
