Whaole Leg : \)
{Roxst) ~ b
Short Cul Leg, ‘-i -

Sirloin 011
{Roxsn
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Shank Paortion
Raoasl
(Raast)

Center Leg
Raoazl
(Raasr}

Center Slice
{Grodl, Grill, Parbrodl,

. e Panfry)

American-Siyle -1

Roaszl #

(Roazi) i -
e

”"'v-._*

Frenched-Siyle ! g
Leg Roast
{Roasi)
,..--:-‘*\
Boneless Leg

Roast (BRT
SR ol (BRD

Frenched
Hindshank
(Braize)

Sirloin Chop
(Braize, Broil, Grill,
Panbrail, Paalry)

Bonelass
Sirloin Roast
(Roasi)

Top Round
(Roast)

American

Lamb

Cuts & How To
Cook Them

Shoulder  Rack Lois Lieg

Fargsbank & Brasal

Loin

Loin Roast
(Raast)

Boneless Loin \i

Strip (BRT)
{Roast)

Lain Chop
;';lj (Brodl, Grall, Panbrarl, Parfryl

Double Lain Cha
(Brail. Grill, Pambroit,

Panfry)

Tenderloin
{Roxsl

(Foreshank & Breast

Foreshank
{Braise)

Spareribs

(Denver Ribs)
{ Braize, Brail,
Grild, Roasi)

Ribletz
(Braise, Branl, Gral)

AMERICAN
LAMB

i'BOﬂRD

www.americanlamb.com

Crown Roast
(Raasip

' / Rib Roas!
g (Broil, Gril, Roast)

Rib Chap
{Brail, Grail.,
Paabrel Parfry,
Roast)

Frenched Rib Chop
{Brar, Grill, Panbrail,
Panfry. Roast)

Shoulder

Square Cut
Shoulder Whaole
(Braise, Roxst

Saratoga Roasl
(Brarse, Roasi)

Boneless Shoulder

Roast (BRT)
{Brarse, Raazi)

Blade Chop
{Braize, Broil, Grill
Parbrail, Panfry)

 Arm Chap
=" (Braise, Broil, Grill,
- Paabreal, Panliy)

Other Cuts

Lamb for Stew
{Brarze)

Ground Lamb
(Brafl, &l

Panboil]

. Cubes for Kabobs
{Braise. Brodl, Grill)




