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1 LB CUBED LAMB (LAMB LEG OR SHOULDER)
1 1/2 TEASPOONS WORCESTERSHIRE SAUCE

3/4 TEASPOON CHILI POWDER
3/4 TEASPOON KOSHER SALT

1/2 TEASPOON GARLIC POWDER
1/2 TEASPOON ONION POWDER

1/4 TEASPOON GROUND BLACK PEPPER
VEGETABLE OIL, FOR FRYING

DIRECTIONS: 
COMBINE  THE LAMB CUBES, WORCESTERSHIRE

SAUCE AND SPICES IN A BOWL. MARINATE IN THE
REFRIGERATOR FOR 1 HOUR. 

 
HEAT ENOUGH OIL TO COVER THE LAMB IN A DUTCH
OVEN TO 375 DEGREES. FRY THE MARINATED LAMB
IN MULTIPLE BATCHES TO AVOID OVERCROWDING

THE OIL. COOK TO MEDIUM-RARE, ABOUT 1 MINUTE.
PLACE CUBES ON A PAPER-TOWEL-LINED PLATE. 
 OPTIONAL: SERVE WITH GARLIC SALT, HOT SAUCE

AND SALTINE CRACKERS. 



Prairie Coteau Farm
Kristianna Gehant Siddens

605-695-1305
prairiegarlicsd@gmail.com

Astoria, SD
What we sell: Whole or half lambs and individual cuts

from lambs grass finished on certified organic
pastures 

MB Genetics Inc. 
Michael & Barbara Bishop

608-345-1822
michael@mbgenetics.com

Alexandria, SD
What we sell: Whole or half lambs from premium high

marbled Southdowns

Michael & Kendra Fastnacht
605-350-0867

fastnacht2019@outlook.com
Wessington Springs, SD

What we sell: Grass and grain fed whole lambs

Kitzan Family Farms
Gwendolyn & Heather Kitzan

605-430-8052
kitzanfamilyfarms@ymail.com

Nisland, SD
What we sell: Whole or half lambs, individual cuts,

and mutton 

Rausch Ranching Service
Rick & Linda Rausch

605-447-5888
rrs@venturecom.net

Onaka, SD
What we sell: Grass fed whole or half lambs

Jon Beastrom 
605-280-8120

Pierre, SD
What we sell: Grain fed whole or half lambs or mutton 

Lealand & Jennifer Schoon 
Cell: 605-301-9600    Home: 605-259-3531

ljschoon@gwtc.net
White River, SD

What we sell:  Whole or half lambs. Our sheep have a
forage only diet. Summer time grazing provides a

diversity of native plants, managed with great
grassland soil health principles.  During the winter,

our sheep are provided quality grass hay.  

Wall Meats 
Ken Charfauros
605-858-0045

wallmeats@hotmail.com
Wall and Rapid City, SD

What we sell: Individual cuts

BUY LOCAL LAMB

Horak Homestead
Bailey & Alisha Horak

320-905-3540
horakhomestead@gmail.com

Virgil, SD
What we sell: Whole or half lambs and individual cuts

from lambs with no added hormones

Busy Ewe Farm & Fibers
Brenda Anderson

605-440-0316
busyewefarm@gmail.com

Custer, SD
What we sell: Whole  and individual cuts from locally

farm raised SD lambs

BS Lazy H Ranch
Brett Hockenbrock

605-218-2343
brhocken@gmail.com

Britton, SD
What we sell: Whole lambs 


