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LAMB PRIMAL CUTS

SILVERSIDE
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MSA sheepmeat is a supply chain The program involves all sectors of the production The standards are created from consumer test results, Tenderloin / Butt Off 5082 o
management program c{esigned to supply chain, from fa(m to plqte, with the end result go_mbining tenderness,juici_ness, flavour' and overall Breast and Flap 5010
improve the eating quality of sheepmeat. being an assured eating quality product. liking scores.MSA prpduct is labelled yv!th a Neck 5020 No recommended cooking methods
recommended cooking method for eligible cuts.
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