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All Natural Australian Frenched Lamb Rack - Cap On Featherbones and chine are
removed Vacuum sealed 12/1 pc pkg. / 28+oz. Australian Meat Buyer Guide #4764
Raised naturally and free -ranged in unspoiled environment of wide-open pastures,
Australian Lamb is increasingly popular as a lower cost alternative to American
Lamb. The all natural flavored lamb is both naturally lean and tender

lamb rack Free From:

Brand Manufacturer Product Category

CATELLI Catelli Brothers

UPC MFG # SPC # GTIN Pack Pack Desc.

9070015908952 8476 2008235 90700159084762 12/1 CT

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

23lb 22lb Australia No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

21.25in 13.72in 7.69in 1.3ft3 7x7 365days -2°F / -5°F

keep refrigerated or frozen

https://catellibrothers.com/lamb/rec
ipes

When cooking lamb, your best kitchen friend is a
good meat thermometer to determine when
you should remove your cut from heat. Stop
cooking lamb when the thermometer shows 5
10 less than your planned temperature. Lamb
will gain those degrees while resting. USDA
recommends cooking chops and roasts 145 for
medium-rare, 160 for well-done.
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