
LAMB CUT INSTRUCTIONS

Contact Name:

Address:

Phone: 

     Email:______________________________________________________________

***FOR OFFICE USE ONLY***

HALF______

HANGING WEIGHT________

LEG SHOULDER

Specialty 

GROUND SPECIAL INSTRUCTIONS:

***Please make a selection under EACH CATEGORY. If a box is left unchecked under 
ANY category that cut will go to ground ***   PLEASE REVIEW CUTSHEET

Plant Address:

3865 Blackburn Hollow Rd.  
Pulaski, TN 38478 

Phone:
(931) 888-6328 (MEAT)

Email:

info@brickchurchmeats.com 
Website:

www.brickchurchmeats.com

  TAG #________ 

WHOLE________ 

LIVE WEIGHT_______

DATE__________USDA____  CUSTOM____

NOTES:

Loin Chops_____ 

Stew Meat_____

Roast______ 

        # Per Pack______

Whole_____ 

Half______ 

Stew Meat______ 

# Per Pack_____

LOIN CHOPS
Whole-Roast______ 

Steaks______ 

Thickness_____ 

Grind_______

# Per Pack_____ 

Heart_____ 

Liver______

Neck Slices___________ 

Kidneys_____ 

1 LB. PKG._____ 

2 LB. PKGS ____

Use my Farm Logo 
$100 Set Up Fee     _____

FREEZER FEE: UPON NOTIFICATION OF ORDER 
COMPLETION, YOU HAVE 3 DAYS TO PICKUP. AFTER 
3 DAYS, A LATE FEE OF $10 PER DAY WILL BE 
CHARGED.

Brooklynn Young
Line



Processing Policy 

Beef cut sheets are due no later than 7 days after drop off. Pork/lamb cut sheets are due no later 
than 1 day after drop off. If we do not receive your cut sheets, your order will be processed accord-
ing to the Butcher's discretion. It is the customer’s responsibility to have their order submitted in a 
timely manner.   

Our standard hang time is 12-14 days for beef and 3-5 days for pigs and lamb. However, hang 
time may vary depending on size. 

Upon notification of order completion, you have 3 days to pickup. After 3 days, a late fee of $10 a 
day will be charged. If your order is not picked up within 30 days, it will be donated. 

Logo & Setup 

There is a one time setup fee PER SPECIES of $100 for labels and pricing. This option is 
only available for USDA processing. 

Customer Signature 
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