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Curriculamb Lesson 1

The U.S. Sheep Industry 

and the Benefits of 

American Lamb
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Sheep Lexicon

• Sheep are ruminant mammals

• Flock – group of sheep

• Ewe – female sheep

• Ram – sexually mature male 

sheep

• Ovine – term used to describe 

things pertaining to sheep

• Wool – the soft, thick hair that 

grows on the bodies of sheep
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Sheep History

• One of the oldest domesticated 

animals (raised10,000 years ago)

• Sheep provide meat, milk and 

wool

• Raised throughout the world

• Lamb is prevalent in diverse 

regions, cultures and cuisines
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U.S. Sheep Production

• Sheep raised in all 50 states                                              

(larger flocks in the West)

• About 80,000 sheep operations in the United States

• Leading lamb production states:

• California

• Texas

• Colorado

• Wyoming

• South Dakota
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• 80 percent of American Lamb are raised                                   

for meat (wool is byproduct)

• Sheep grazing helps to remove invasive species, 

increase biodiversity and prevent wildfires

• More than 40 breeds of sheep in the United States

• Most popular breeds of sheep in the United States: 

Dorset, Hampshire, Rambouillet and Suffolk

U.S. Sheep Production

6



AMERICANLAMB.COM

U.S. Sheep Production

• Sheep are herbivores

• Some lamb is marketed directly from 

range/pasture

• Some grain-finished for a short time

• No artificial growth hormones used*

*Although growth hormones are not used in lamb production in the United States, 

they are legal to use.
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U.S. Sheep Production

• Sheep producers use guard animals                                

(dogs, llamas and donkeys) to protect their flocks

• Guard animals help to protect the flock from 

coyotes, black bears, mountain lions and domestic 

dogs
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Sheep Grazing

• As grazing ruminants, sheep improve the                          

ecology and quality of the land they graze by 

supporting soil health, sequestering carbon, 

encouraging plant and insect biodiversity and 

consuming vegetation that is unsuitable for other 

livestock. 

• Sheep provide natural weed control around 

vineyards, orchards and solar farms – replacing 

mowers, fertilizers and herbicides.

• By thinning vegetation, sheep are being used to 

prevent fires.
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Lamb Consumption

• Per capita consumption of lamb 

in the United States is about 1.X 

pounds

• Approximately 400 million pounds 

of lamb are sold in the United 

States each year (more than one 

half is imported).
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Why Choose American Lamb

• It’s Fresher – Up to 10,000 miles and 30 days     

fresher than imported.

• It’s Available Year Round 

• It’s a Better Value – Large muscling

• It’s Flavorful – Rich, distinctive flavor

• It’s local – Sheep are raised in every state
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Buying and Handling Lamb
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American Lamb Processing

• Lamb is meat from sheep less than                                          

one year of age

• Generally processed at 7 to 10 months

• Average market lamb weight – about 135 pounds

• Meat from older sheep is called mutton

• All American Lamb is either USDA                                

inspected for wholesomeness or                                  

inspected by state systems equal                       to 

the federal government.
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USDA Grades for American Lamb

• Five grading classifications based on:

• Age

• Degree of fat streaks in meat between ribs an 

on the flank muscle

• Conformation (the thickness of the carcass 

muscularity and skeletal development, ratio of 

meat to bone)

• Texture, firmness and color of lean muscle 

(marbling) in relation to the maturity of the 

carcass
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USDA Grades for American Lamb

• Prime

• Choice

• Good

• Utility

• Cull

• MORE than 90 percent of American Lamb will 

grade Choice or Prime
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Yield Grades for American Lamb

• The USDA has also established yield grades                    

that reflect the quantity of cuts that can be 

expected form the carcass. Yield grades 1,2,3,4 

and 5 are measured on the following factors:
• Conformation of carcass – Consideration of the proportion of each cut 

to the carcass weight and also the general desirability of each cut as 

compared to other cuts.

• Thickness of fat – Thickness of subcutaneous fat in the rib area of the 12th 

and 13th rib, measured 5 inches form the backbone.

Yield Grade 1 denotes the highest yielding carcass 

and Yield Grade 5 the lowest.
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Carcass Weight of American Lamb

• The average carcass weight                                                     

(or dressed weight) of an                                                  

American Lamb is about                                                          

70 pounds, about 50 percent                                                 

of live weight.
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Halal

• The majority of American Lamb is Halal                  

Certified.

• Halal certification may or may not be marked on 

lamb packaging. Suppliers will provide information 

on halal certification documentation on request.
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Handling American Lamb

• The following food safety and cooking                             

guidelines help assure that lamb as well as all meats 

are served at their best:

• Store lamb in refrigerator (32 to 38°F or freeze at 0°F or below).

• The USDA recommends cooking lamb to an internal temperature 

of 145 °F with a three minute rest.

• Ground lamb should be cooked to 160 °F

• Clean and sanitize after handling raw meat.
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Lamb Carcass and Cuts
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The American Lamb Carcass

• The four primals: Shoulder, Rack, Loin & Leg
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The American Lamb Carcass

• Chef ready or Ready to Cook (RTC) Cuts –                   

Various roasts, steaks, chops, stew cubes and ground 

lamb fabricated form primal or subprimal parts.

• Variety Meats (Offal) – various organs including 

heart, kidney, liver and tongue
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The American Lamb Shoulder

• Square Cut Shoulder Roast

• Boneless Shoulder Roast

• Blade and Arm Chops
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The American Lamb Rack

• Rib Roast/Rack

• Crown Roast

• Rib Chops – single/double, frenched

24



AMERICANLAMB.COM

Frenching an American Lamb Rack

• Frenching is the removal of at least                                                           

1.5 inches of meat from the bone ends of a rib roast 

or rib chops
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The American Lamb Loin

• Loin Roast

• Boneless Loin

• Tenderloin

• Loin Chops (also menued as Lamb T-Bone)
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The American Lamb Leg

• Whole Leg

• Boneless or BRT Leg

• Sirloin

• Top Round

• Hind Shank

• Stew Meat
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Creating a BRT American Lamb Leg

• The bone can be removed from a                                                    

leg of lamb to create a Boneless (BRT) Leg Roast.                    

The roast can be stuffed with a variety of ingredients.

28



AMERICANLAMB.COM

Other Popular American Lamb Cuts

• Denver Ribs (spareribs)

• Foreshank

• Lamb Belly

• Neck

• Ground Lamb (80/20)
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Lamb Nutrition
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Lamb Nutrition

• Naturally nutrient rich

• Average 3-ounce serving has just 

160 calories and meets USDA/FSIS 

definition of lean

• Much of fat on lamb is external 

and easily trimmed.
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Lamb Nutrition

• Excellent Source of:

• Protein

• Vitamin B12

• Niacin

• Selenium

• Zinc

• Riboflavin

• Good source of:

• Iron

• Phosphorus
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Cooking Methods for Lamb
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American Lamb on the Menu

• While highest menuing of lamb 

can be found on fine dining 

menus, lamb is also found on 

casual dining, midscale 

restaurant and fast casual menus

• Lamb is found on many globally-

inspired menus with highest 

menuing on Indian, African, 

Mediterranean and French 

menus.
AMERICANLAMB.COM
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Lamb Dishes from Around 
the Globe

• Barbacoa

• Beyti

• Biryani

• Colonial goose

• Doner Kebab

• Gyros

• Irish Stew

• Keema

• Kibbeh

• Kofta

• Lancashire hotpot

• Mansaf AMERICANLAMB.COM
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• Merguez

• Moussaka

• Navarin

• Paoma

• Qabuli

• Quzi

• Rogan Josh

• Scotch Broth

• Scotch Pie

• Scottadita

• Shawarma

• Shepherd’s Pie

• Sosatie
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American Lamb on the Menu

• American Lamb blends well with a variety                                 

of spices, herbs and marinades.

• Top Flavors Paired with Lamb on Menus:
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Recommended Cooking 
Methods

• Dry heat cooking methods 

(roasting, broiling, grilling) for 

more tender cuts (rack, loin, 

sirloin)
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Roasted Leg of Lamb

• Roasted Leg of Lamb is an ideal item for carving 

station

• Leftover roasted lamb leg meat may be used in 

salads, sandwiches and soups
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Recommended Cooking 
Methods

• Combination/Moist heat methods 

(braising/stewing) for less tender 

cuts (shanks, shoulder)

AMERICANLAMB.COM
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Is It Done Yet?

• Use meat thermometer to test for doneness                             

of most lamb cuts

• The USDA recommends cooking lamb to an internal 

temperature of 145 °F with a three minute rest

• Ground lamb should be cooked to 160 °F
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Examples – Lamb Menu Items

• American Lamb Rib Chops                                                            

with Grilled Radicchio  and Endive
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Examples – Lamb Menu Items

• Herbed Greek Loin Chop with 

Feta Salad
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Examples – Lamb Menu Items

• Hearty Shepherd’s Pie  

   with American Lamb
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Examples – Lamb Menu Items

• Pub-style Irish Stew with 

American Lamb
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Examples – Lamb Menu Items

• Skewered Spiced Lamb 

Kafta
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Examples – Lamb Menu Items

• Braised Curried American Lamb 

Shank
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