Critters and Roots Farm

Locally Raised - Pasture-Raised Lamb - Family Farm - Lebanon, Oregon

We are a small family farm raising Katahdin hair sheep on Oregon pasture. Katahdins are a heritage breed prized for their

mild, clean-flavored meat — less "gamey" than many other breeds, naturally lean, and rich in nutrients. Our lambs are

raised on open pasture, growing at a natural pace. From our family to yours, we take pride in every animal we raise and

every cut we offer.

AVAILABLE CUTS & PRICING

CUT

Bone-In Leg

Boneless Leg

DESCRIPTION

Classic roast leg — perfect for roasting or grilling

Easy-carving leg roast, great butterflied on the grill

Bones Great roasted then simmered for hours for a rich broth

Front Shank Front leg shank, richly marbled. Excellent braised low and slow
Ground Lamb Versatile, richly flavored. Great for burgers, meatballs & sauces
Heart Lean, firm, and deeply savory. Excellent grilled or braised
Kidney Mild and tender compared to beef kidney. Excellent sautéed
Liver Nutrient-dense and robust in flavor, classic with onions

Loin Chops - Thick

Loin Chops - Thin

Center-cut chops (thick - 1 1/2") 2 - pack

Center-cut chops (thin - 1")

Neck Slices Flavorful bone-in neck rounds — a slow-cooker favorite

Osso Bucco Cross-cut rear shank — braises into fall-off-the-bone tenderness
Rack of Lamb The prime rib of lamb

Rib Chops Elegant, quick-cooking and full of flavor (thick or thin cut)
Riblets Perfect for roasting or grilling

Stew Meat Cubed meat, ideal for stews, curries & braises

PRICE

$14.00 /b
$16.00 /1b
$5.00 /bag
$11.00 /1b
$12.00 /Ib

$6.00 /ea

$6.00 /ea

$6.00 /ea
$14.00 /b
$14.00 /1b
$10.00 /Ib
$11.00 /1b
$18.00 /Ib
$14.00 /Ib
$14.00 /Ib

$12.00 /1b

Cut availability varies by animal. Not all cuts may be in stock at all times. Inquire about whole or half-animal pricing — a great value for

stocking a freezer.

Critters and Roots Farm

Lebanon, Oregon

info@crittersandroots.com

crittersandroots.com

Thank you for supporting local agriculture and our family farm.



