
~47 lbs. of cuts 
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Live weight: 140 lbs ~2.25 cu. ft. of 
freezer space 

Preparing to Buy a Whole Lamb 

Meat from a typical market lamb
with a live weight of 140 lbs 

How much meat is a whole lamb? 

Cuts and quantities of meat will depend on the animal and processor. 

How  much  cooler/freezer  space  do  you  need? 

What  costs  should  you  expect? 

The cost of the animal The cost of processing 

Shoulder Loin Rack Leg 

Forseshank 

8 - 8 oz. shoulder chops 

16 - 4 oz. rib chops OR 
2 - 2 lb. crown roasts 

14 - 6 oz. loin chops 

2 - 2 lb. side of ribs 4 - 1 lb. shanks 

Flank Breast 

10 to 12 lbs. of ground lamb 

15 lbs. of boneless leg for either kebab/stew, roast, or ground lamb 

    

      

Neck 

Hindshank 




