
Kill Fee: $35   Custom Processing: $1.25/lb HW   USDA Processing: $1.50/lb HW 
 

                             A Cut Above Processing Lamb/Goat Cut Sheet 

                                                   6295 Caesar Necaise Rd., Perkinston, MS 39573 – (228) 365-9291 

 
Name on Order: ___________________________________* Phone: ____________________________* 

Address: ________________________________* City: ___________________________* State: _____* 

Email: ______________________________________________ Ear Tag: ___________________________ 

Appointment Date: ________________________________ Carcass ID: ____________________________ 

○ USDA or ○ Custom                       Hanging Wt. ________ X Processing Fee $ _______/lb HW $__________ 

*Indicates required field 

 

Front Quarter 
Shank:  ○ Grind ○ Leave Whole 

Shoulder:  ○ Grind ○ Chop ○ Roast ○ Stew Meat 

 

Hind 
Leg:  ○ Grind ○ Leg Roast  (Bone-In/Boneless) ○ Shank    

  ○ Kabob _______ lbs   

 

Middle (Loin/Rib) 

Loin:  ○ Grind ○ Loin Chops ○ Loin Roast 

Rib:  ○ Grind ○ Rib Chops  ○ Rack ○ Rib Roast 

 

Variety Meats:  ○ Heart ○ Liver ○ Tongue 

 

○ Whole Lamb/Goat or ○ ½ Lamb/Goat 

Chop Thickness:   1” 1 ¼” 1 ½” 2” Chops/Pack:  2   4   6    Roast Weight:   2-3 lb    3-4 lb     Whole 

Ground Packs:    1 lb.* 2 lb. *$10 one-time fee for 1lb packs. No charge for 2lb packs. 

Special cutting instructions: Sausage 

Italian: ○ Link (F/S) / ○ Bulk ________ lbs 

Breakfast: ○ Link (F/S) / ○ Bulk ________ lbs 

Mild: ○ Link (F/S) / ○ Bulk __________ lbs 

Hot: ○ Link (F/S) / ○ Bulk _________ lbs 

Smoked Link: $1.95/lb 
Fresh Link: $1.49/lb 
Bulk Sausage: $0.95/lb 
Jalapeno/Cheese: Add $1/lb 
 
 


