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© Beef Shin ® Beef Knuckle ® Lamb Leg
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@ Beef Silverside/Topside @ Lamb Chump ® Lamb Tenderloin
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® Lamb Loin

Frenchad au tel Frenched rack of Franchod lamb rack
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© Beef Rump
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© Beef Tenderloin
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® Beef Skirt
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® Lamb Forequarter
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©® Beef Cube Roll @ Lamb Shank
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© Beef Blade/Chuck ® Lamb Neck

Srlein steak/ Sirloin roast TF-hane

por ferhoiss New

Yor k'enirece e

&

O B e
LB & EN B

Shank Lamh dromstck

A -
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{ Beef Brisket ©® Beef Other ©® Lamb Party Rack © Lamb Other

Ao lied Brizket Biced beef Beet stirfry 2irips Beef mince Farty riba liced lamb Lamsh minca Lamb stwtry sirips
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