

Chops

This is the loin section from the last rib to the pelvis.  Depending on your butcher;  they may include the rib chop as well.

Chops (Boneless)

If you take boneless chops you will have Tenderloin Filets or Roast.

Crown Roast

A very decorative roast, great for entertaining, made by tying the loin in circle.  The “cauldron” that is formed can be filled with your favourite stuffing.  Makes a breathtaking centerpiece for your table

Cubes/Stew

We do not sacrifice any cuts fro the stew, it comes from the best part of the trim that goes to hamburger.
Flanks


A thin layer of meat.
Ground Lamb


Made from the fresh lamb trim and frozen immediately.

Lamb burgers


Made from ground lamb.  Contains no binders, water or spice.

Leg of Lamb

Usually a bone in roast, can be cut to size.  Shank can be left on to increase size for larger meals.  Can also be deboned and tied, and rarely changes the meat yield.

Neck Bones & Riblets


Great for lamb stew, sweet and sour, or dry seasoned.

Rack of Lamb

These are made from the loin and/or rib section.  These are equivalent to three or four chops.  Can be made to suit your portion size. 

Saddles


Made from the loin section, from the last rib to the hip.  The backbone is removed in one piece and the flank is left on.  This is mostly used for rolling with a stuffing and baking.  This cut gets its’ name from its shape.  Before its rolled it has the shape of an English Saddle.

Shanks


The foreshanks (the front leg and joint) Can be braised or roasted.

Shish-la-ki


Ukrainian style. Marinated and Ready to Cook!

Shoulder Roast


This is from the front shoulder, can be made bone in or boneless

Souvlaki


Greek Mix. Marinated and Ready to cook!

Spare Ribs


Simply ribs, rich and delicious.  Can be cut to your favourite length. 

Sweet & Sour Spare Ribs
Simply ribs, rich and delicious.  Cut to a narrow cut to make easier for using as appetizers.

Tenderloin

A small muscle along the spine that makes up the small side of the standard lamb chop.  A very tender cut amounting to about one pound of meat per average lamb.
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