RED DEER LAKE MEAT PROCESSING LTD.

SIDE A CARCASSH#......... LAMB CCS WEIGHT............ SIDEB

CUSTOMER NAME & PHONE#

....................................... LEG (Whole, 1/2, 0r BNlS)eeeeeeeecsccessssscccccssssssssssssssces
.................................. LOIN (chops) & RACK (whole, 0r ChOPS)eeeeeecessssssssccsscssssscses
................................. SPARERIBS (Whole, Split, 0r S&S) ceeeeeeccecccsssssccssssssssssssscns
................................. SHOULDER (Rst, Chops, 0r BNlS) ceceeeeecccccssssssccsssssssscssssss
................................ SHANK (Stew, Whole, or Grnd) ceeeeecccccccccccccccccsssssssssssssces
.................................... NECK (Stew, Sliced, or Grnd) ceeeeeecccccccccsscsscccccccccccss

*Always Include ALL Bones, Scraps, & Offals

PRODUCER NAME & PHONE #.....ooitiiiiitiiiiiiiiiiiieieeneeaeeaneeneeaneaneeneeananss DATE..................

SIDE A CARCASSH#......... LAMB CCS WEIGHT............ SIDE B

....................................... LEG (Whole, 1/2, 0r BNlS)eeeeeeeeeeecceccssccssccsssssssssssssces
.................................. LOIN (chops) & RACK (whole, or ChOPS)ecceeeescecescssscssssscccccnns
................................. SPARERIBS (Whole, Split, 0r S&S) ceeeeeercesssssccsssssssccsccssssnns
................................. SHOULDER (Rst, Chops, Or BnlS) ceceeeecccccccsssssccsscccssccssssss
................................ SHANK (Stew, Whole, or Grnd) ceeeeececesssscccccsscossccscsccsssssns
.................................... NECK (Stew, Sliced, or Grnd) ceeeeeeccccccccccscssscccccccsccas

*Always Include ALL Bones, Scraps, & Offals

PRODUCER NAME & PHONE #.....coeiiiiiiiiiiiiiiiiiiiiiiiieeieianeaaeeaneanseneenennns DATE..................

SIDE A CARCASSH#......... LAMB CCS WEIGHT............ SIDE B

*Always Include ALL Bones, Scraps, & Offals
PRODUCER NAME & PHONE #.......coiuiiiiiiiiiiiiiiiiiiiiiniiiiiiiieieieieaeeenens DATE..................




