
Instructions for 

Lamb/Goat  

                                                     

Date:_____/______/______                                                                                         Slaughtered by: ______ 

 
Name: __________________________________________________________ 
 

Address: _______________________________________________________________ 

    ______________________________________________________________ 

 

Phone: _________________________________________________________________ 

 

 

 

 
Leg of Lamb:      Shoulder Roasts: 

 

 Yes ☐  No  ☐     Yes ☐   No  ☐ 

 

Whole ☐  Half  ☐     Weight: ___________ 

 

Shoulder Steaks:     Loin Chops: 

 

Yes ☐ No ☐      Yes ☐  No ☐ 

 

Steaks/Pack: _______      Chops/Pack: ________ 

Thickness: _________    Thickness: __________ 

                         

Stew Meat:      Ground Lamb: 

 

Yes  ☐  No  ☐     Yes  ☐  No  ☐ 

 

Pounds/Pack: ________    Pounds/Pack: ________  
 
 

 

Shanks:      Extra Instructions: 

 

Whole ☐ Slices ☐ 

 

Trim  ☐ 

 

 

Slaughter and Processing: ___________ ($150.00, Includes Slaughter and Cuts) 

 

Sausage: __________ ($1.00/lb for Ground Lamb, $1.50 for Sausage, $2.00 for Brats and 

extra for flavored brats) 

 

Total:_____________  Trays: _____________ 



Instructions for 

Lamb/Goat  

                                                     

Date:_____/______/______                                                                                         Slaughtered by: ______ 

 
 


