
Short Loin Chops

Banjo Shoulder

Rolled Shoulder

Leg - Bone in / Easy Carve Leg

Neck Fillets

Rack - Standard CFO

Rack French - Cap on

Rack French - Denuded

Square Cut Shoulder

Shanks

Tenderloin

Boneless, Netted Leg

Round

Backstrap Denuded

Rump - Cap on
Rump - Cap off

Dorper Lamb Convenience - In our busy lives the 
preparation and cooking of a meal is only part of the 
equation. Planning your week’s meals and shopping 
for them is often the most time consuming and 
stressful part.

A home delivered vacuum packed Dorper Lamb will 
feed your family the recommended 2-3 red meat 
meals per week for 3-4 weeks, fresh from the fridge.

A standard box of Dorpre Lamb is from an 18-22kg 
carcass, when cut down, boned and packaged, yields 
approx 9-12kg. This amount fits easily on the shelf 
of a domestic fridge.Dorper Lamb
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0430 346 223

Finn Howie

0430 051 554

Ivan Hoh

0477 001 190

Graeme Howie

0409 685 952

Dale Miles

0448 680 250

sales@dorperlamb.com.au

Wholesale outlet: 68 Baile Rd, Canningvale, Perth WA
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Dorper Lamb Pty Ltd was established by Graeme and Nina Howie 2005 
and has been supplying local and global export markets for over 15 years. 
Our vision was to create a true ‘farm to fork’ operation, bringing prime, 
sustainably farmed Western Australian Dorper Lamb to kitchens and dining 
rooms the world over.   

We are an Australian owned and operated company, and we are committed 
to great customer service and the responsible environmental stewardship 
of our farms that supply Dorper Lamb. Dorper Lamb distributes to food 
retailers, restaurants, and home cooks across Australia and around the 
world (we are export accredited and HACCP approved). 

At Dorper Lamb we work with dedicated farmers passionate for producing 
an excellent Australian product that tastes sensational and is farmed 
naturally and sustainably.  We take care and pride in what we do from 
‘paddock’ with our farmer network, to ‘plate’ with our customers, ensuring 
consistency in quality, customer service and consumer dining experiences.

“Its clean & fresh tasting… beautifully tender 

with an even fat distribution providing a 

complex, yet mild flavour.”

“I love using Dorper Lamb in my kitchen as it’s 

fresh, mild flavoured and can be used in a 

range of gourmet dishes” 

Roast Lamb 

- 1 x Dorper Lamb easy 
 carve leg
- salt & pepper
- olive oil
- 1 x tub Greek yoghurt

Method:
1. Preheat oven to 210°C
2. Heat oven proof pan 
on stove top
3. Rub lamb with salt, 
pepper & olive oil

Watermelon Salad 

- 1/4 watermelon
- 100g currants 
- 100ml red wine vinegar
- 200ml EV olive oil
- 200g fetta
- 100g mint
- cracked pepper

Method:
1. Soak currants in red 
wine vinegar for 2 hours
2. Dice watermelon in 
2cm cubes
3. Combine all 
ingredients and serve

Roast Potatoes

- 6 x Royal Blue potatoes 
 cut length ways
- 100ml white wine
- 2 cloves garlic
- 100ml EV olive oil
- salt and pepper

Method:
1. Pre-heat oven 200°C

 Mix all ingredients 2.
together and bake for 20 
mins turning occasionally 
until golden.

The Dorper has become one of the preferred sheep breeds for lamb 
production in Australia due to their rapid weight gain and feed conversion 
attributes which produce high quality lamb carcasses. The Dorper Lamb is 
a fast growing, meat producing sheep breed that thrives in a variety of 
grazing conditions.

Dorpers are highly regarded as a prime lamb producing breed as they are 
fast maturing with the ability to produce a high-quality carcass with 
excellent conformation and fat distribution - ensuring tenderness and a 
superior flavour making for a great-tasting prime lamb. 

Dorpers are natural shedders, requiring no shearing, mulesing, or 
crutching. They are non-selective grazers and are highly adapted to a range 
of Australian growing conditions. Dorper lambs grow rapidly thanks to the 
abundant supply of milk from their mothers and their ability to graze 
naturally from an early age. Lambs show good healthy maturity at 4-6 
months of age ensuring tenderness and superior flavour. 

Ingredients: (Serves 4)

- 12 Dorper Lamb cutlets, slightly  
   flattened
- 1/4 cup light soy sauce
- 1 tsp coriander powder
- 1 tsp cumin powder
- red chilli, finely chopped
- steamed rice
- green vegetable or some sharp
  greens

Method:

Using your hand or a mallet, 
lightly beat out the cutlets to 
make them thinner. Clean any 
excess meat from the bones as 
this gives a better presentation. 
Combine soy sauce, spices and 
chilli in a shallow dish and 
marinate the cutlets in the 
mixture for about 10 minutes. 
Grill, barbeque or pan-fry the 
cutlets until they are coloured 
but still pink in the middle. Serve 
with some steamed rice, a green 
vegetable and perhaps a wedge 
of lemon or lime. I also like a little 
chill sauce on the side.

Roast Lamb 

- 1 x Dorper Lamb easy carve leg
- salt & pepper
- olive oil
- 1 x tub Greek yoghurt

Method:
1. Preheat oven to 210°C
2. Heat oven proof pan on stove 
3. Rub lamb with salt, pepper & 
olive oil

Watermelon Salad 

- 1/4 watermelon
- 100g currants 
- 100ml red wine vinegar
- 200ml EV olive oil
- 200g fetta
- 100g mint
- cracked pepper

Method:
1. Soak currants in red wine vinegar 
for 2 hours
2. Dice watermelon in 2cm cubes
3. Combine all ingredients, serve

Roast Potatoes

- 6 x Royal Blue potatoes, cut length 
ways
- 100ml white wine
- 2 cloves garlic
- 100ml EV olive oil
- salt and pepper

Method:
1. Pre-heat oven 200°C
2. Mix all ingredients together and 
bake for 20 mins turning 
occasionally until golden.


