< Recommended Cooking Methods >
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TOPSIDE CHUMP WHOLE CHUMP CHOP LAMB RUMP LAMB RUMP LAMB RUMP STEAK
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LOIN SINGLE LOIN
Boned and Rolled  MEDALION
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RACK FRENCHED CUTLET FRENCHED

RACK WHOLE
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BREAST

FOREQUARTER SHOULDER ROAST SQUARE CUT
WHOLE Bone-In SHOULDER

ROUND BONE SHOULDER SHOULDER EASY NECK WHOLE NECK ROSETTE BEST NECK CHOP SHOULDER RACK NECK FILLET

SHANK HIND SHANK FORE
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