Lamb and Goat
Cut Sheet
609 West Union Street
P.O. Box 245
Edgewood, Iowa 52042
(563) 928-6814
www.edgewoodlocker.com

Please call (563) 928-6814 to talk with our experienced staff.

Processing Charges
Slaughter Charges
*Price per animal*

Slaughter ..................................................... $26.00
Offal Disposal .............................................. $10.00
Off Schedule Surcharge ............................. $25.00

Processing Charges
*Based on carcass weight, per pound*

Processing.................................................... $0.76
Half of Lamb/Goat Surcharge ................... $0.04

Extra Charges

Butt

*Price per pound, unless specified*

Ground Lamb/Goat ................................... $0.40
Seasoned Sausage ..................................... $0.60
Stew Meat/Kabobs ..................................... $0.50
Rolled Roast-per roast ................................ $1.00
French Rack ................................................ $2.00

Fresh Steak
Fresh Roast

Picnic

Fresh Roast
Fresh Steak

Loin

Chop ½”, ¾”, or 1”
Rack of Lamb/Goat
French Rack of Lamb/Goat

Leg

Bone-in Roast
Boneless Rolled Roast
Shanks

Flank

Ribs
Trimmings

Organs
Liver
Heart
Tongue

Specialty Items
*Price per pound*
**Requires 25 pound minimum**

Brat Patties
Seasoned Patties
Salami*
Summer Sausage*
Jalapeno Sticks with
Hot Pepper Cheese*
Sticks*
Sticks with Cheese*
Fresh Brats
Smoked Bratwurst*
Smoked Bratwurst with Cheese*
Smoked Maple Links*
*Denotes fully cooked item

% of
Gain

Price
per lb

167%
167%
143%
143%
160%

$1.90
$1.90
$2.60
$2.45
$3.25

143%
160%
167%
167%
193%
167%

$2.55
$3.15
$2.55
$2.70
$3.10
$3.00

Specialty items are only available February through
August. If the animal is slaughtered September through
January, we can hold the trim if you would like a
specialty item.
In order to simplify pricing for our customers, the price
per pound is based on the raw weight of the product
after the pork, cheese, etc. is added. All of the extra
ingredients are included in that price.
To figure the total raw weight of your product, take the
pounds of lamb or goat you have times the % of gain
for that product. That is the number of pounds you will
be billed for.
Items that denote fully cooked may lose weight when
they are cooked. Your take home weight may be less
than the total raw weight you are billed for.
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