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BReaSt ShouldeR Rack loin SiRloin leg

Whole leg
(Roast)

Sirloin Roast
(Roast)

loin Roast
(Roast)

Rack Roast
(Roast)

Square cut Shoulder
(Roast)

Spareribs
(Broil)

Rolled Breast
(Braise, Roast)

Riblets
(Braise, Simmer in liquid)

Stew Meat
(Simmer in liquid)

Shanks
(Braise, Simmer in liquid)

Sirloin Steaks
(Broil, Pan Broil, Pan Fry)

loin chop
(Broil, Pan Broil, Pan Fry)

Rip chops
(Broil, Pan Broil, Pan Fry)

arm chop
(Broil, Pan Broil, Pan Fry)

Shoulder Blade chop
(Broil, Pan Broil, Pan Fry)

Pre-sliced Shoulder
(Braise, Roast)

Boneless Rolled Shoulder
(Roast, Braise)

neck Slices
(Braise, Simmer in liquid)

French Rip chops
(Broil, Pan Broil, Pan Fry)

lamb Pattie
(Broil, Pan Broil, Pan Fry)

double loin chop
(Broil, Pan Broil, Pan Fry)

Sirloin Shank half
(Roast)

cubes for Shish kebob
(Roast)

Round leg Steak
(Braise, Broil)

Boneless leg
(Oven Roast, Spit Roast)

¾ French Style leg
(Roast)

Shank half
(Roast)

LAMBCUTS: and how to cook them.


