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Hind Shanks Coesau Ol Jarret arriére Hinterhaxen Stinchi posteriori
(un-Frenched) (heb eu hollti) (sans manche (nicht hohl ausgeldst) (non disossati)

)

Hind Shanks Coesau Ol Jarret arriére Hinterhaxen o P ;

(Frenched) (wedi eu hollti) (hohl ausgelést) Stinchi posteriori (disossat)
Silverside Muscle Cyhyr ystlys las Unterschalenmuskel Sottofesa con girello

Thick Flank Muscle Cyhyr ystlys dew Kugelmuskel Noce

Chump/ Rump Pen bras/ffolen oen Selle/quasi d'agneau l(_ghmunr:\SSﬁEm D) Sottocoscia/Scamone

Quasi d'agneau Lammbhiifte
(sans dessus) (ohne aufliegendes Fett)

Loin Excluding Carré simple sans selle Lombata

Chump (short) Lwyn heby pen bras (byr) Lammkarree (kurz) (senza sottocoscia, taglio corto)
Rack Rag Carré Kotelettstiick Carré con 0sso
8 rib chine on) (8 asen gyda chefnddryll) (8 cotes avec talon (8 Rippen mit Lendenstiick) | (con 8 costolette)

)
Best End Pen gorau (wedi rhannu Carré sans haut Rippenstiick Braciola con osso divisa
(split and chined) a heb y cefnddryll) (fendu et détalonné) (getrennt vom Keulenende) | n due mezzene

Rump (cap off) Ffolen oen (heb fraster) Scamone senza calotta

Rack French Trimmed Rag wedi Trimio'n Ffrengig | Carré couvert manchonné | Kotelettstiick hohl ausgeldst Costoletta con calotta (con 8 ossa)
(8 bone cap on) (8 asgwrn) gyda'r braster (8 cotes) avec dessus (8 Rippen) mit aufliegendem Fett | privata della carne intercostale

Rack French Trimmed Rag wedi Trimio'n Ffrengig | Carré couvert nné | Kotelettstiick hohl ausgeldst Costoletta senza calotta (con 8 ossa)
(8 bone cap off) (8 asgwn) heb fraster (8 cotes) sans des: (8 Rippen) ohne aufliegendes Fett | privata della carne intercostale

Short Fore Blaen byr (yn cynnwys Quart avant court Ausgeloste Vorderhaxe Sottospalla
(including breast tips) | Blaen y Frest) (avec pointes de poitrine) | (mit Brustspitzen) (compreso il petto)

Oyster Shoulder Ysgwydd Wystrys Epaule coupe ronde Schaufel Spalla a taglio rotondo
Ysgwydd Heb Asgwrn Schulter knochenlos Spalla senza osso

(Lﬁiinc?])c HHmE Coes a Golwyth (Chwarthor) | Gigot et selle entiers Keule und Chump (Hiifte) Coscia e sottocoscia (cosciotto)

Leg (chump aitch bone | Coes (Asgwrn y Dynien Gigot (sans os iliaque Keule (ohne Lendenknochen | Coscia (privata di sottocoscia,
and shank removed) golwyth a sianc wedi eu tynnu) | et sans jarret) und Haxe) osso dell’anca e stinco)

Gigot raccourci X Mezza coscia
Half Leg Knuckle End Hanner Coes Pen Pencno Halbe Keule (Haxenseite) (e e
Half Leg Fillet End Hanner Coes Pen Ffiled Demi-gigot c6té filet Halbe Keule (Filetseite) E:ﬁ%:siss’:iaté del filetto)

Llygad Lwyn (gyda'r braster) Lombata (con calotta)

Forequarter Knuckle Pencno chwarter blaen Quartier avant avec os gl s il Peduccio quarto anteriore
(shank) (sianc (jarret) (stinco)
Neck Round Cylch Gwddf Collier coupe ronde Nackenscheibe Collo

Neck Fillet Ffiled Gwddf Filet de collier Nackenfilet Filetto di collo
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Achterschenkel LERE EEE Al el e Jdnd) ¢ 521 | Bakskanker

Morcillos (sin cortar) (geen rack) (=l e85 Jbdlae 50 | (skaret til beinet)

e (P B v Alal) el (e sl ¢ 3a) | Bakskanker
Achterschenkel (rack) FlalE GERGE (el (a5 s ans) | (ikke skt til beinet)

Platte-bilspier Indre larmuskel
Bovenbilspier Ytre larmuskel

H Tykk slagside
Chuletillas de cordero/

ey Lamschump IR Stor(t) lammekotelett/-lar
Cuadril de cordero (sin tapa) | Kleinhoofd lam (dun) FRA (EED (A g 5 3i0) cha IS | Lammeldr (uten fettlokk)

JSI) axy (5 OIS
m(° f 5l ) Kam, f.eks. kotelett (kort)
Racl r
S \)

f K y : g sballasl | Hel ribbe
Costillar (8 huesos con tapa) (8 ribben, met deel rug) s (8 A, (8 Al 3 sanll pag3lal) | (kam med &tte ribber)

Mejor extremo del lomo Lamscarré (gesplitst en 055 daaiie) 48 )l 4lgs aal | Beste endestykke (delt og
(dividido y limpio) doorgekapt) gl saall) | skjeert langs ryggbenet)

Patas traseras (cortadas)
Musculo de contratapa
Tapa

Nervio de babilla

w
150

Cuna

Lomo antepierna (corto) Lende zonder heup (kort) =)

Costillar cortado (8 huesos) Rack, buitenste vetlaag S )k plars ¢ shia aal | Hel ribbe, French Trimmed
con tapa verwijderd, cap op (8 beenderen) (8 walu) dlae | (3tte bein) med fettlokk

Costillar cortado (8 huesos) Rack, buitenste vetlaag SR (85 5k plbaasg slaaal | Hel ribbe, French Trimmed
sin tapa verwijderd, cap af (8 beenderen) L / (8 ol ¢ 55i) pae | (8tte bein) uten fettlokk

fe T § i Aetiall aad (g yaal wld | Kort forstykke (inkludert
Fijne rib (inclusief borstpunt) B Qe E vk D) (Ju‘iﬁ{‘&h&ﬁ; bi%ringtras)y e (inkluder

Schouder WET R Bog med kulebein

Cuarto delantero (incluyendo
las puntas de la falda)

Paleta

Paleta oyster

Paleta deshuesada Schouder (uitgebeend) Bog uten bein
Pierna y chuleta (trasera) Bout met kleinhoofd FRAAE Er:qnmee&iggtstmr

Pierna (chuleta con hueso Bout (zonder kleinhoofd, i : (Jesl alae & 33 aa) Bl | L&r (stor lammekotelett
isquio y de la pata retirado) | staartbeen en schenkel) : sl 3l 5 38 2l | uten kryssbein og skank)

Lomo sin tapa de extremo

de media piema Halve bout, schenkelzijde T~ 2 A Halvt 1r, knokeende
ot et o Halve bout, filetzijde 15 Gladl 4l aal (e Caial | Halvt L8, filetende
de media pierna ' ] o ;

e Jes 2SN s (50 (5 ok pad - -
Rug zonder been JEgIIE Indrefilet/lammefilet
Cuna corta Dubbele dunne lende Kort sadel

; A& gAl o5
Ojo de lomo (con tapa) Dunne lende, cap op B IEPAIR = u;?::ﬂ; Kamfilet (med fettlokk)
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Borst, vetlaag verwijderd ke Trimmet bryst

At e e |
Codillo delantero (pata) Voorvoet (schenkel) BTPY T 2ERE CEfED (G j: e JS\J) Forknoke (skank)

Filete de cuello Halsfilet AL 41848 sl | Nakkefilet

Lomo/ fileteado

Cordero Cannon Korte rug zonder been Lam
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3annue ronskm INMYEIY T /TREA | Sl A 7ke] & AR =
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L117 | Baklagg (ej utskuren) Bagskank (utrimmet }

0 A 1\
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Halestykke M i 6 i i . A AR FaLz) LR \ \I
L113 | Stek (utan kappa) (uden >r/ibben) L7777 HEBEL) i \ \I I \ 1S
WAL

S JfEE T
5125 Traditionell kotlettrad Traditionel ryg KI'I:;: :zz'gﬁ;”;;“f;322:;&2;?,‘:2;")””" EJH/_ F% B%L

CnuHHOW pa3aeneHHbIn ] ;
L143 | Rack (8 ben) Kamstykke (8 ribben) | otpy6 wa koctu Svy @) - BENE)
(8 pebep, c xpebToBbIM Kpaem)

Ribbensstykke CnnHHOI pasneneHHbii oTpy6 6e3 NARIVER

INISY4 Finaste biten (rygg) (delt og med ribben) XpebToBoro kpas

wWe aren't the only ones that think

Lammracks med benbit | Kamstykke trimmet | Cr“+oi pasaenextisiit orpy6 Ges S ILUFRI L = - 2
e | e T bt (8 o) | o e sone | 5175002 our WeilsSh Lamb 1S quite ) pecial...
Lammracks utan benbit | Kamstykke trimmet | Cn4:Hof pasaenentsid oTpy6 Ges S ILVF R L
Ll (8 ben) uden ribben (8 ribben) ?éj fl?%’;;’ HKEEE(’»‘;:S_“‘MTM”;%?;‘;“ﬁ;‘a’;iGpaM” 8U7)pg7=L
L146 (Kniz[df%rsr;gtlgé?ds) E/;ll/_{l?ﬁ%f/;ﬁ{;) The distinctive quality of Welsh Lamb is recognised by To maintain the integrity of the PGI, HCC employs an
the European Commission as having unique regional independent inspection body to monitor the use of the
1145 elbog

characteristics. As a result it was awarded the coveted status - designation and ensure standards are maintained.
of Protected Geographical Indication (PGI) in 2003.

L150 | Benfri bog enet bov RYLAT3)VE—

PGl is a stamp of authenticity, establishing a link between

Rt foan : quality, traditions and the environment of an area. It FULL TRACEABILITY
L105 HeitesyRkeialic) i amc moaddeion mci 0 o Lv? &Fv> 7 (BE) provides customers with an assurance that only lambs born COMPLIANCE FROM PRIMAL
= P AR Eh S and reared ir) Wales, which are fully t.raceable and have been CUT TO FARM OF ORIGIN
L110 halestykke og skank) | (6e2 tpecriosof e R (B B8 ThBRE) | A4 AA) slaughtered in HCC approved abattoirs, can be marketed as AN
Welsh Lamb.

By using the PGl logo, our Welsh Lamb producers have the

exclusive right to distinguish their products from those of

competitors in the marketplace. PGI:

+ Encourages diverse agricultural output;

+ Protects product names from misuse and imitation;

+ Allows consumers to associate with the specific character
of the products.

Halv lammekgalle - IN—TLw% 5 ; M o )
D filetende i ;
L13O ; ' \ V : i i
For more information on how and where to buy Welsh Lamb contact:

ABATTOIRS AND PROCESSING
PLANT INSPECTIONS

SN i Hybu Cig Cymru - Meat Promotion Wales
. Nyrestykki , TAFTAAY/A—=AE%
L132 | Ytterfilé med kappa ArARRHA e o) 5 : A=) "ok Ty Rheidol, Parc Merlin, Aberystwyth SY23 3FF

e Sy United Kingdom The PGl designation is highly valued across Europe and \r
has been significant in securing much increased business
I o D) aipgpen fo everyone nvolved with Welsh Lamb from farmers COMPLIANCE WiTH ALL
L154 o PR oo 273 3 Info@heampyviorgitk to processors and traders to retailers. It makes a marked GOVERNMENT REGULATORY
: difference to those businesses that stock Welsh Lamb — PROCEDURES

ISI55; Entrecote Halsfilet LileiiHoe cpune = S E v

selling a top end product can have a significant impact on
the bottom-line.

hcctrade.com hcctrade.com



