
Order:         Whole Lamb        Half Lamb  

Coach Stop Farm Only

Cust. #

Live Weight

Net Cost

Processing Fee

Total Cost

Lamb Order Sheet

LEG:
Leave whole  Bone & Roll  Butterfly
Cut in half – sirloin and shank
Cut sirloin into steaks and leave  lbs. as leg roast
Cut steaks  inches thick and package  per package

LOIN:
Cut into chops  inches thick,  per package
Leave whole as loin roast

RIB:
Cut into chops  inches thick,  per package
Leave whole as rib roast
Make crown roast (requires whole lamb)

NECK:
Cut into slices  Cut up for stew meat
Bone and use as ground lamb

SHOULDER:
Leave as roast    Cut up for stew meat   Ground lamb
Cut into chops,  inches thick,  per package

BREAST:
Spareribs
Riblets,  inches long
Deboned for ground lamb

SHANKS (lower leg):
Left whole  Cut up for stew meat
Deboned for ground lamb

GENERAL:
Ground lamb pkgd.  lbs. per pkg. (we request 5% or less fat)
Heart  Liver  Kidney

Package Organs Individually?   Yes       No  

Name:  

Please send me an order sheet for chicken    and pork    when available!
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Instructions:
Choose one selection from each section for each half of lamb ordered.  If a
cut requires a whole lamb, it is noted behind the selection.

Tag #

Thank You For

Your Order!

Coach Stop Farm
3755 72nd Avenue

Zeeland, MI  49464

(616) 772-4660




