LAMBCUTS: and how to cook them.
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Sque Cut Shoulder

Shanks (Roast) =y Loin Ch == (Roast)
(Braise, Simmer in liquid) Rack Roast oin Chop sirloi
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Boneless Leg
(Oven Roast, Spit Roast)

5 " (Broil, Pan Broil, Pan Fry)
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(Broil, Pan Broil, Pan Fry) Neck Slices Shank Half

(Braise, Simmer in liquid) (Roast)




