
PRODUCT TYPE:

PRODUCT:

PRODUCT CODE:

STATE:

BRAND:

SHELF LIFE:

OTHER DETAILS:

PROCESS DETAILS:

PACK DETAILS:

Weight Range

KEEP FROZEN at -18°C ± 0.5°C during

transportation and storage to ensure shelf 

life of 24 months

From unstrung lamb carcases remove the foreshank from the shoulder by a straight saw cut that follows the natural seam 

around 5-10mm above the point of the elbow, taking care not to cut into the elbow. The knuckle tip is removed by a 

straight saw cut at the rise of the shank meat. Any blood stains, wool or foreign matter to be removed. Weight range as 

specified.

12-14 oz(340-396 gms)

Individual shanks are initially weight range selected, before placing a shank cap on each shank tip and packing 3 shanks of 

the same weight range into an Ovation bag ensuring any branding is on upper side of cut, and vacuum seal.

Halal Certified, Free Range, Grass Fed, Raised without added Hormones
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CARTON DIMENSIONS:

Ovation Generic Half Carton 

External: Length x Depth X Height: 578x220x185mm

CARTON DETAILS:

OVATION NEW ZEALAND LIMITED

PRODUCT SPECIFICATION 

Frozen

New Zealand - LAMB CUTS

Bone in Foreshank 

12-14oz

24 months 

Ovation

RECOMMENDED 

STORAGE:

PRODUCT IMAGES: CARTON IMAGE:

Packs per carton

CARTON LABEL:

55713 Foreshank

GG-2938
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