
COOKING WITH LAMB

SLOW COOKING CUTS
Diced Neck Chop Shank Shoulder Chop

NECK
RIB-EYE

RACK

RIB-LOIN

FULL LOINFOREQUARTER FULL LEG

MID-LOIN

FRENCHED
CUTLETS

MID-LOIN
CHOPS

STRIPLOIN

FILLET TOPSIDE

SPARE RIBS

RUMP

THICK FLANK

SILVERSIDE

SHANK

SHANK

BREAST FLAP

SHOULDER

SHORT-CUT LEG

CARVERY LEG
(Thick Flank 
Removed)

FAST COOKING CUTS

ROASTING CUTS
Rump RibsShoulder Rack Leg Carvery Leg

FAST COOK SLOW COOK

Butterflied Leg Schnitzel Mince Leg Steaks Loin ChopCutlets Backstrap


