
Goat Cut Sheet: Allegheny Meats Cut Sheet
Updated 2016

Alleghany Meats alleghanymeats@gmail.com (540) 474-2422

Name :  Producer:
Carcass # Phone:
Carcass lbs: Cell:
Address: Email:
City: State: USDA NFS
Whole    1/2 Zip:

Chops/pk
# of pks Leg chops/pk _____

Stew (401) #                   #/pk
Grind (402) %                   #/pk  vac Bones marrow(439)
Kabob (403)    # #/pk soup(438)

Fat 
(440)

Neck (447) Sliced(404) Stew
Arm BI(405 ) Bless(406) Stew Offal
Shoulder BI (408)   Bless(409) Stew heart(443) kidneys(441)
Front Shank whole(410) sliced(411) liver(442) tongue(444)
Ribs whole(422) Riblets(423) testicles(448)
Rib Chop BI(412) Bless(413) NOTES
8 Rib Rack Roast(414) Frenched(415)
Loin Chop BI(416) Bless(417)
Sirloin Chop BI(418) Bless(419)

Leg BI(420) Bless(421)

Hind shank        whole(424)       Slice(425)

Brats Links Ground

maple (426) (427) (454)
breakfast (428) (429) (453)
hot breakfast (430) (431) (452)
italian (432) (433) (451)
hot italian (434) (435) (450)
chorizo (436) (437) (449)

Date Cut Date picked up

Date Contacted Locker Fee Starts
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