
GRASS-FED  LAMB  ORDER FORM
How to Order:  Reserve your lamb by sending in a $25 deposit and filling out your  cutting
instructions (next page).   We'll let you know when it's ready, and you'll pick it up here at the farm.
The lamb will be cut according to your instructions, professionally wrapped, labeled, and frozen.
We use a USDA inspected facility for all our butchering.  

How much does it cost?   The current price is  $5.00 per pound based on hanging weight— the step
just before the meat is divided into the familiar retail cuts you cook with.    The hanging weight on a
typical lamb is 50 lbs, bringing the total to $250 for a whole lamb or $125 for a half. 

Name_____________________________________________________________________
Address____________________________________________________________________
Phone_____________________________       alternate _________________________________
Email______________________________________________________________________

Amount ordered,  _____Whole Lamb            ____  Half Lamb

please make checks payable to Owens Farm
we will be able to accept credit cards by Jan. 1, 2009



Owens Farm
LAMB CUTTING INSTRUCTIONS

Customer Name ___________________________ ___________________________     

_____whole lamb                           _____half lamb 
_____________Check here if you want us to cut it the same as last year

1. Leg of Lamb  Side 1             
_____  whole   OR    ____cut in half    OR ___1-2"  Kabobs  OR  1" steaks     OR  ____Boneless Leg of Lamb
Side 1         

2. Leg of Lamb  Side 2
_____  whole   OR    ____cut in half    OR ___1-2"  Kabobs  OR  1" steaks     OR  ____Boneless Leg of Lamb

3. Lamb Chops      Side 1
Chops    OR  Rack       If Chops,  how thick?  _____ inches, how many per pack  _______

4. Lamb Chops      Side 2
Chops    OR  Rack       If Chops,  how thick?  _____ inches, how many per pack  _______

3.    Shoulder     Side 1
_____Roast  OR  _____stew meat       OR_____Chops ,    how thick?____, how many per pack_____

4.    Shoulder     Side 2
_____Roast  OR  _____stew meat       OR_____Chops ,    how thick?____, how many per pack_____

_______________________do you want the roast bonesless:?

5.
Ground lamb      _______plain      ___________seasoned as sausage (whole lambs only)

5A.  If Sausage , which   seasonings    ______breakfast      Italian  ____

6.   Do you want  the soup bones?   __________yes    ___________no, thanks
 

7.   Spare Parts        Check if you want to keep the....

____heart                _____liver         ____kidneys   


