
 Goat/Lamb Cut Sheet 

Note: The options underlined above are standard Garfield Meats cuts and will be followed unless marked otherwise. If 
you have questions or would like help completing the sheet, please call us at 509-635-1217. 

Name:   __________________     Phone: _______________    Producer: ____________________    

GROUND:  

Grind all the animal: ☐ Yes  ☐ N0 

SHOULDERS (Pick up to 2 options): 

☐ Roasts  ☐  Steaks  ☐  Stew or  ☐  Grind

GM Use Only 

Rail Wt. __________   

Rail Wt. __________   

Rail Wt. __________  

LOINS: 

Chop thickness:    ☐ ¾”     ☐ 1”    ☐ 1 ¼”   ☐  1½”

Chops per package:  ☐   2     ☐  3     ☐  4

Rack of lamb ☐ Yes  ☐ No

LEGS (Pick up to 2 options): 

☐ Whole leg of lamb ☐  Cut in half for roast ☐ Stew ☐ Steaks  or  ☐ Grind

SHANKS:  ☐ Yes  ☐ No

Special Instructions: 

Garfield Meats 
102 N. 3rd Street 
Garfield, Washington 99130 
509-635-1217
garfieldmeats@gmail.com


	Phone: 
	Producer: 
	Yes: Off
	N0: Off
	Roasts: Off
	Steaks: Off
	Stew: Off
	Grind: Off
	¾: Off
	1: Off
	1 ¼: Off
	1½: Off
	Chops per package: Off
	Rack of lamb: Off
	Whole leg of lamb: Off
	Cut in half for roast: Off
	Stew_2: Off
	Steaks_2: Off
	Grind_2: Off
	SHANKS: Off
	Name: 
	Text2: 


