Great American Lamb Company

Whole and Half Pig Cutting Options

Shown below are the primal portions of a pig, each divided into separate options for your selection of cut preference (select ONE of the
lettered options shown for each part... i.e. A or B or C). To order, simply print this form, mark_your preferences, and either mail,
Jfax, scan and email, or place your order by phone (see below for details). You will receive a confirmation email shortly after your order
is received confirming availability, your cutting instructions, estimated total price, and delivery date (your order will not be official nntil all
details, including your approval of total price estimate, are confirmed by you). Please allow 2-4 weeks for delivery.

Please select your preference: Whole Pig Half Pig
SHOULDER

A. Boneless Shoulder Roast
B. Shoulder Steaks (Bone-In)*
C. Ground Pork**

Shantks (or “shoulder hocks”) are also provided.

* Shoulder steaks, made from the muscled shoulder portion of the pig, are generally more tough than tender and for that reason
are often made into sausage, bratwurst, or braised as roasts.

**_Any portion of the pork can be ground and added to sausage or bratwurst. See “Other” below to indicate preference.

BELLY
A.  “St. Louis” Spareribs & Bacon
a. Maple Bacon -
b. Peppered Bacon -
c.  Half Maple & Half Peppered Bacon .
LoiN
A. Loin Chops, Tenderloin (boneless), & Baby Back Ribs
a. Bone-In Chops
b. Boneless Chops (Butterflied)
B. Loin Roasts (boneless) -
C. Half Loin Roasts (boneless) & Half Loin Chops
a. Bone-In Chops
b. Boneless Chops (Butterflied)
Ham

A.  Whole Ham Roasts
a. Bone-In Roasts
b. Boneless Roasts

B. Half Ham Roasts
a. Bone-In Roast
b. Boneless Roast
c.  Center Sliced Roasts*
* Center sliced roasts entail three cut and separately packaged ham steaks from center of han.

See Next Page.
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OTHER

For ground pork, please select from any three (3) options* from the following:
*  Ground Pork
=  Breakfast Sausage (links)
= Bratwurst (“Beer brats”)
= Jtalian Sausage (Mild)
= Jtalian Sausage (Hot)

* Ground pork and “trim” will be allocated equally among the items selected. (L.e. If only Breakfast Saunsage and Bratwurst

are selected, 50% of total ground pork will be made into each).

SPECIAL / ADDITIONAL REQUESTS (We will not be able to accommodate all special requests, but will try onr best):

PLEASE FILL IN THE BELOW INFORMATION SO THAT WE MAY GET BACK TO YOU:

Name:

Address:

Phone:

Email*:

*We will not share your email address with any additional companies, nor will we send spam emaill
After all, we’re farmers, we barely understand this “inter-net”. ..

MONTHLY NEWSLETTER

The Great American Lamb Company sends newsletters ONCE monthly with new recipes, monthly
specials, and general agricultural tidbits. Please indicate below if you’d like to receive our newsletter.
Receive our newsletter via U.S. Mail
Receive our newsletter via email
Send me both... just in case!
CoNTACT US
Please mail form to: Great American Lamb Co. 11497 Music Street, Newbury, OH 44065.
Please fax form to: (440) 209-7530.

You may also place your order or send any specific questions to brad@greatamericanlamb.com, ot call

Brad anytime at (440) 622-5192. If you leave a detailed message, we will get back to you as soon as

possible!

Thank you for shopping! We are glad to have the opportunity to earn your business!!
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