
 

 
 
 

 
100% grass fed 

Whole Lamb 
 
Buying a whole lamb is one of the best ways to enjoy all your favorite cuts at the best value. When you buy a 
whole lamb, you’ll be charged a price per pound based on the hanging weight of that animal. We expect hanging 
weights to range between 35 - 50 lbs this season. All meat will be flash frozen in vacuum sealed packaging.  
 
What does it cost?  
 
Grass + Grit $/lb on the hanging weight $8.50 
Butcher fees (includes all cut and wrap) $94.00 
 
 
What cuts will I get? 
 
We’ll help you fill out a “cut sheet” which will specify how you want your lamb butchered. You can get a mix of 
grind, stew, roasts, steaks, organ meats and bones depending on your requests. Making use of organ meats and 
bones increases the value of your whole lamb purchase. If you’re not into organ meat, maybe your dog is! 
Consider making stock with the bones - you won’t regret the effort. 
 
 
How much do I save by buying a whole lamb? 
 
You can save 15% or more off our retail price by buying a whole lamb. For example: 
 

Whole lamb @ 40 lb hanging weight  
Grass + Grit price @ $8.50/lb $340 
Slaughter fee $35 
Cut and wrap  $59 
Your Total Cost $434 
 
Retail Price, if purchased a la carte $527(approx.) 
Your Savings 17.6% 

 
 
How much meat will I get? 
 
A typical cut yield is somewhere around 70% off of the hanging weight, but this depends on how you have your 
lamb butchered. More bone-in cuts, organs, and bones will increase your yield and the overall value. Cut yield also 
varies somewhat from animal to animal. Per the example above, you might expect to get around 25-30 lbs of 
meat in total.  
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How do I order a whole lamb? 
 
Send us an email at info@grassgritfarm.com to place your order. Please include your preferred hanging weight. 
We expect hanging weights to range between 35 - 50 lbs this season. We will do our best to get as close as 
possible to your requested hanging weight, but this is merely an estimate, and we cannot guarantee an exact 
weight.   
 
 
Paying for your lamb 
 
We require a $150 deposit to reserve your whole lamb. The remaining balance (including butcher fees) will be due 
at pick up. Payments can be made by check, cash or Paypal. 
 
Please mail checks to: 
 
Grass + Grit Farm 
7 Pine Road 
New Paltz, NY 12561 
 
 
Picking up your lamb 
 
Your meat will be ready for pick up approximately the second week of November. We’ll let you know when your 
lamb is ready for pick up at the farm in New Paltz.  Please plan on picking up your lamb promptly after this 
notification.  
 
Please be prepared to store your entire order - we cannot accommodate long term storage of your lamb. A whole 
lamb typically fills a box that is 20x15x8 inches in size. 
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