
 
 
 
 
 

Custom Butchering. Wild Game Processing. Retail Market 
600 S. Hwy. 141 Crivitz, WI 54114 

Phone: (715) 854-3681 
                  Fax:     (715) 854-3581  

           www.pelkinsmeat.com 

Lamb / Goat Processing Work Sheet: 

Name: _____________________________________       Phone:  (_________)  ______________________ 

Animal Owner: ___________________ Hanging Weight: ___________ lbs.  Slaughter Date:  __________ 

Steak Thickness ________ (3/4 – 1” Standard)              Roast Weight      _________ (3 -4 lbs. 

Standard)  

Chop Thickness _________ (1 1/2” – 2” Standard) Steaks per pack ______________ (min 2)               

Freezer Paper $150.00              Cryovaced   $150.00 

Check Box to keep:          Heart          Liver           Tongue 

       Chops 

        Loin Roast 

        Shoulder Roast  

         Shoulder Steaks 

         Ribs   

         Leg of Lamb/Goat  Whole  Roast Steaks 

          Shanks  

          Stew Meat 

          Ground  

 

Freezer    __________  Boxes       __________  Baskets       Aisle_________     Cooler__________ 
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