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S h e e p  a r e  i n c r e d i b l y  p e r s o n -
a b l e  a n i m a l s  t h a t  p r o v i d e  a n 
array of valuable products.  I t ’s 
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L A M B  F A C T S
The  o ld  say ing  goes ”most  ran-
c h e s  w e r e  p a i d  f o r  b y  s h e e p ” 
because sheep,  for  the f i rst half 
of the 20th century,  ful f i l led the 
h igh demand for  both wool and 
m ea t .  A m e r i ca n  t r o o ps  i n  b o t h 
world wars were clothed and fed 
by  wool  and mut ton .  Return ing 
v e t s  d i d  n o t  ca r e  t o  ea t  s h e e p 
upon their return home because 
of the gamey flavor in their rations!     

B I R T H
Lambing season is in the Spring 
t i m e  ( A p r i l  i n  M o n ta na ) .  Twi ns 
or  t r ip le ts  a re  encouraged and 
normal  due  to  se lec t ive  b reed-
ing pract ices.  Attentive humans 
are monitor ing the f lock around 
the clock to ensure safety,  com-
f o r t  a n d  s u c c e s s f u l  b i r t h i n g . 
Once  the  lambs a re  born ,  they 
wi l l  venture  out  to  lush  Spr ing 
pastures  and beg in  the i r  jour-
ney a longs ide  mother.

G R A Z I N G
S h e e p  a r e  c o m p l e m e n t a r y  t o 
ca t t le  when  i t  comes to  g raz ing . 
Whi le  ca t t le  tend to  eat  a round 
80% grass  and 20% forbes ,  the 
s h e e p  a r e  t h e  e x a c t  o p p o s i t e . 
Graz ing  one  cow and one  sheep 
in the same pasture wil l  produce 
no negat ive  ef fect .  In  fact ,  many 
o l d  t i m e  r a n c h e r s  w i l l  s a y  t h a t 
t h e  b e s t  q u a l i t y  p a s t u r e s  h a v e 
been grazed by both cattle and sheep.

N A M E S
Sheep is  plura l  for  a l l  o f 
the  an imals  in  the  f lock . 
E w e s  a r e  f e m a l e  m o t h -
e r  s h e e p .  L a m b  a r e  t h e 
o f f s p r i n g  o f  t h e  e w e s , 
t y p i c a l l y  l e s s  t h a n  o n e 
year  old ,  male  or  female . 
Rams are intact male sheep 
that  a re  used fo r  b reed-
ing. Mutton refers to meat 
from older females or males. 
O n ce  a  la m b  p as s e s  t h e 
one year  mark ,  i t  may be 
referred to as yearling mutton.

W A T E R
Sheep need less water  than catt le. 
Taking sheep to  water  once a  day 
can be suff icient ,  therefore allow-
ing them to graze further into more 
product ive  mounta in  pastures .



4LAMB RECIPE E-BOOK

G R I L L E D  L A M B  C H O P S

INGREDIENTS

4 lamb chops ( r ib  or  lo in)

Salt/pepper/ol ive  o i l 
for  seasoning meat

2  C f rozen peas
1  whole  onion,  d iced
4 gar l ic  c loves,  chopped
1/4 C white  wine
4 T  sour  cream
Zest  f rom 1  lemon
2 T  ol ive  o i l

Lemon ju ice,  1/2  lemon
Ol ive  o i l  for  f in ishing
Fresh herbs (basi l/di l l )

G r i l l i n g  l a mb  c h o ps is  a  p re t t y  s t ra i g h t 
for ward process.  The  key is  to  not  over-
cook them. One thing that will  help them 
c o o k e v e n l y  i s  t o  a l l o w  t h e m  t o  r e s t  a t 
room temperature  for  at  least  1  hour  be-
fore cooking.  The heat from the gri l l  wil l 
t ra n s fe r  m o re  e ve nl y  w h e n  t h e y  a re  n o t 
so  cold d i rect ly  f rom the  f r idge.

O u r  p r e f e r r e d  g r i l l i n g  f u e l  i s  t y p i c a l l y 
the Lazarri  brand mesquite charcoal .  Any 
type will do, whether traditional briquettes, 
gas,  or  a  d i f ferent  wood type.

W h e t h e r  y o u  a r e  u s i n g  r i b  l o i n  c h o p s 
o r  s h o r t  l o i n  c h o p s  ( a s  w e  u s e d  i n  t h i s 
recipe),  cooking times may vary based on 
the thickness. Using a probe thermometer 
i s  a  g r e a t  w a y  t o  g a u g e  d o n e n e s s  o n  a 
t h i c k e r  c u t .  E v e n t u a l l y  y o u ’ l l  k n o w  j u s t 
by touching the  meat .  

W I T H  C R E A M Y  P E A S  A N D  F R E S H  H E R B S
FEEDS
2 - 3

TIME
30 MIN

DIFFICULTY
EASY

METHOD
GRILL

TIPS FOR GRILLING

https://www.oldsaltco-op.com/collections/fresh-cuts-ground/products/lamb-chops


G R I L L E D  L A M B  C H O P S
W I T H  C R E A M Y  P E A S  A N D  F R E S H  H E R B S
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Pre-heat  the  gr i l l  whi le  the  lamb 
chops rest  at  room temperature. 
Season the  chops with  ol ive  o i l , 
sal t ,  and pepper  on  al l  s ides just 
before  putt ing  on  the  gr i l l .  A l ter-
nat ively,  you can season the  chops 
24 hours ahead of  t ime and leave 
in  the  f r idge  unt i l  1  hour  before 
cooking.

Once the  coals  are  ready and 
spread evenly  for  medium high 
heat ,  gr i l l  the  lamb chops on  al l 
s ides unt i l  medium rare,  132  F 
internal  temperature  (or  desi red 
doneness) .  Depending on  the  tem-
perature  of  your  gr i l l ,  th is  should 
only  take  around 8  -  10  minutes. 
Make sure  the  chops rest  at  least 
a  few minutes before  s l ic ing  into 
them.

While  the  chops are  gr i l l ing,  put  a 
pot  on  the  gr i l l  to  star t  the  peas. 
Or  make them on the  stove  top  but 
don’ t  ignore  the  chops whi le  they 
are  on  the  gr i l l !

To  make the  peas,  put  the  pot  over 
medium high heat .  Once  hot ,  add 2 
T  ol ive  o i l ,  onion,  and gar l ic ,  st i r -
r ing  occasionally  unt i l  ever ything 
begins to  sof ten.  Add the  f rozen 
peas and  white  wine  and cont inue 
st i r r ing  for  a  few minutes.  Once 
the  peas are  c lose  to  done,  add 
the  lemon zest  and sour  cream. 
Cont inue st i r r ing  unt i l  ever ything 
comes together  and remove f rom 
the  heat .  I f  you  l ike  extra  creamy 
peas,  you can puree  2/3rds of 
them and mix wi th  the  remaining 
1/3rd for  a  smoother  texture.

To  f in ish,  place  the  peas in  a  large 
serving bowl. Slice the larger pieces 
of  meat  away f rom the  bone,  and 
then into  smaller  s l ices.  P lace  the 
meat  s l ices and bones on  top  of 
the  peas.  F in ish  wi th  a  squeeze  of 
lemon,  a  dr izzle  of  o l ive  o i l ,  and 
f resh chopped herbs.

1 .

STEPS

2 .

3 .

4 .

5 .



The best lamb I ever had was an asado in Argentina. I was 
working as a gaucho (cowboy) in Patagonia on a ranch 
that ran 12,000 mother ewes. One guy had a leg of lamb 
strapped to his saddle and another carried a bag of rolls 
that had been fried in lamb fat the day before. The guy 
with the leg of lamb would peel off at some point and cook 
it over an open fire. Later in the day we would all meet in 
a cove and use our knives to slice thick chunks off the leg 
and sandwich them in between the rolls. It was so good.

COOPER HIBBARD, SIEBEN LIVESTOCK CO
OLD SALT CO-OP BOARD PRESIDENT
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B R O I L E D  L A M B  L E G  S T E A K

INGREDIENTS

1  lamb leg  steak
(around 1  LB  in  size)

For  meat  spice  rub:
1  T  sal t ,  2  t  pepper,  2  T  smoked 
paprika,  2  t  mustard powder,  1 
t  ce ler y  seed powder,  1  t  gar l ic 
powder

3  T  ol ive  o i l

1  Onion,  large  dice
1  Fennel  bulb,  large  dice
1  Red pepper,  large  dice
(or  whatever  vegetables you 
have  on  hand at  the  t ime)

U s i n g  t h e  b r o i l e r  i n  t h e  o v e n  t y p i c a l l y 
means cooking from the top down. Adjust 
t h e  o v e n  r a c k  s o  t h a t  i t ’ s  a b o u t  6  t o  8 
inches f rom the  heat ing  e lement . 

A s  a l w a y s ,  r e m o v e  y o u r  m e a t  f r o m  t h e 
f r i d ge  a n d b r i n g  i t  c l o s e r  to  ro o m  te m p-
erature  for  more  even cooking.  You can 
e i t h e r  p u t  t h e  s p i ce  r u b  o n  r i g h t  b e fo re 
cooking,  or  season the  meat  24  hours in 
advance and keep in the fridge overnight. 
Remove to room temperature about 1 hour 
before  cooking.

T h i s  i s  a  o n e - p a n  d i s h .  T h e  m e a t  a n d 
vegetables are  cooked on the  same tray, 
making for easy clean up. The juices from 
the meat will  also be used to help season 
the  vegetables.

W I T H  C H A R R E D  V E G E T A B L E S
FEEDS
2 - 3

TIME
20 MIN

DIFFICULTY
EASY

METHOD
OVEN

TIPS FOR OVEN BROILING

https://www.oldsaltco-op.com/collections/fresh-cuts-ground/products/lamb-leg-steak


B R O I L E D  L A M B  L E G  S T E A K
W I T H  C H A R R E D  V E G E T A B L E S
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Pre-heat  the  oven on  broi l  and make 
sure  the  oven rack is  6  to  8  inches 
f rom the  heat ing  e lement .  Season 
the  meat  wi th  ol ive  o i l  and then a 
generous coat ing  of  the  spice  rub  on 
both  sides.  Chop the  vegetables to  a 
roughly simi lar  size  and season with 
ol ive  o i l ,  sal t ,  and pepper.

Once the  oven is  hot ,  place  the  meat 
and vegetables on  a  medium size 
cooking  tray and put  into  the  oven. 
Al low the  meat  to  sear  about  3  to  4 
minutes depending on  th ickness and 
proximity  to  the  heat ing  e lement . 
F l ip  the  meat  to  the  other  side  and 
cont inue sear ing  for  another  3  min-
utes.  Check for  doneness.  Recom-
mend medium rare  132  F  degrees 
internal  temperature.

Once the  meat  is  done,  remove f rom 
the  tray and al low to  rest .  Toss the 
vegetables wi th  the  remaining  meat 
ju ices on  the  tray and place  back 
into  the  oven to  f in ish  cooking  unt i l 
charred and tender.

To  f in ish,  s l ice  the  meat  (a f ter  a l low-
ing  to  rest  a  minimum of  5  minutes) 
and place  on  top  of  the  vegetables. 
F in ish  wi th  a  dr izzle  of  o l ive  o i l .

1 .

STEPS

2 .

3 .

4 .



L A M B  F A C T S
G ras s - f i n is h e d  la m b  is  t yp i ca l l y 
best  in  the Fal l  and ear ly  Winter. 
We process our  lambs in  a  3  to  4 
month window of t ime and freeze 
the  meat  fo r  use  dur ing  the  year 
before  the next  Fa l l  har vest  cycle 
b e g i n s .  T h i s  i s  t h e  b e s t  w a y  t o 
honor  the natura l  cycle  of  ra is ing 
and car ing for  sheep in  Montana . 

B R E E D
S i e b e n  L i v e s t o c k Co ,  t h e  l a m b 
p r o v i d e r  f o r  O l d  S a l t ,  r u n s  a 
composite breed of sheep called 
Targhee. It’s a dual purpose breed 
t h a t  p r o d u ce s  b o t h  g o o d  q u a l -
i t y  w o o l  a n d  m e a t .  T h e y  a r e 
n a t u r a l l y  s u i t e d  f o r  m o u n t a i n 
e n v i r o n m e n t s  a n d  g e n e ra l l y  d o 
wel l  in  a l l  areas (bi r th ing,  herd-
ing ,  and mother ing  abi l i t ies ) .

F L A V O R
Lamb has a  reputa t ion  fo r  be ing 
a  s t r o n g l y  f l a v o r e d  m e a t ,  a n d 
w h i l e  c e r t a i n  b r e e d s  m a y  h a v e 
more  not icable  f lavors  than  o th-
ers due to genetics, diet,  and age, 
the basic lamb f lavor comes from 
branched chain fatty acids (BCFA) 
i n  t h e  f a t .  O l d  S a l t  l a m b  f r o m 
Sieben Livestock Co is exception-
a l l y  we l l  ba lanced and mi ld ,  ye t 
s till contains just enough pastoral 
f l a v o r  t o  m a k e  i t  b o t h  u n i q u e 
and de l i c ious .

C O S T
One o f  the  reasons lamb 
i s  m o r e  e x p e n s i v e  t h a n 
beef  is  because  they re -
qu i re  more  human labor 
in  the form of  protect ion 
from predators and guid-
ance as to where to graze. 
A  s h e e p  f l o c k  t y p i c a l l y 
requires a full-time herder 
t o  e n s u r e  t h e  b e s t  o u t -
comes. On the other hand, 
there’s a much more inti-
mate connection between 
h u m a n  a n d  s h e e p  b e -
c a u s e  o f  t h e  c o n s t a n t 
i n t e r a c t i o n  i n  m a n a g e -
m e n t .  H a n d l i n g  a  l a r g e 
c o w  c a n  b e  d a n g e r o u s , 
b u t  a  s h e e p  w i l l  e a s i l y 
submit itself with the right 
amount  o f  p ressure .

D I E T
Old Salt lamb from Sieben Livestock 
C o  i s  a  g r a s s - f e d  a n d  f i n i s h e d 
p r o d u c t .  T h e  l a m b ,  a f t e r  b e i n g 
w e a n e d  f r o m  m o t h e r ’ s  m i l k  ( t y p -
ically init iated by the mother ewe), 
w i l l  c o n t i n u e  g r a z i n g  a n d  f i n i s h  
on  g rass  and a l fa l fa  in to  the  Fa l l .
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L A M B  S H O U L D E R  T A C O S

INGREDIENTS

2 lamb shoulder  chops

1  T  sal t 
2  T  smoked paprika
1  T  ol ive  o i l

1/2  onion,  d iced
1  head of  gar l ic ,  halved
1  T  ancho chi l i  paste
1  medium can,  whole 
peeled tomatoes in  ju ices
1  C water

1/2  onion,  d iced
1  avocado,  s l iced
2 l imes,  wedges
1  bunch ci lantro,  picked

For  the  tor t i l las (makes 12) :
1  C corn  masa
1  C water

T h e  i n s t a n t  p o t  i s  a  g r e a t  w a y  t o  t u r n 
tougher,  more f lavor ful  cuts into fall ing-
off- the-bone tender  results in  a  fract ion 
of the t ime.  You can also use a  stovetop 
pressure cooker or go the slower but just 
as effective route of braising in the oven 
without  pressure. 

A l l o w  t h e  p re ss ure  co o ke r  to  na tura l l y 
release pressure after  the cooking t ime 
is completed,  usually about 15  minutes.

I f  you  have  the  t ime for  the  extra  step, 
w e  r e c o m m e n d  s e a r i n g  t h e  m e a t  f i r s t 
on the stovetop in  a  pan to get a  really 
good sear  on  both  sides.  Then add the 
liquid and other ingredients to the same 
pan.  Br ing  ever ything  to  a  simmer  and 
then add the meat and ingredients to the 
pressure cooker  and begin the process. 
Al ternat ively,  you can sear  the  meat  in 
the  pressure  cooker  f i rst  but  i t  doesn’ t 
d o  q u i te  as  go o d o f  a  jo b  as  s ea r i n g  i n 
a  pan.  Or  you can skip  the  sear ing  step 
al l  together. 

W I T H  H O M E M A D E  C O R N  T O R T I L L A S
FEEDS
2 - 3

TIME
90 MIN

DIFFICULTY
MEDIUM

METHOD
INSTANT POT

TIPS FOR PRESSURE COOKING

https://www.oldsaltco-op.com/collections/fresh-cuts-ground/products/lamb-shoulder-chop
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Season the  meat  generously  wi th 
sal t  and smoked paprika  on  both 
sides.  Set  the  instant  pot  to  saute 
funct ion  on  high to  get  a  moder-
ate  sear  on  the  meat .  Add 2  T  ol ive 
o i l  and place  the  meat  into  the 
pot .  Af ter  3  or  4  minutes,  you can 
add the  other  ingredients:  halved 
gar l ic  head ,  onion,  whole  peeled 
tomatoes and ju ice,  ancho chi l i 
paste,  and water.

Once ever ything  is  combined ,  seal 
the  instant  pot  and set  i t  to  45 
minutes on  high pressure.  Let  i t 
cook and when complete,  turn  the 
instant  pot  of f  and let  i t  natural ly 
de-pressurize  for  about  15  min-
utes.  Whi le  the  meat  is  cooking, 
you can make the  corn  tor t i l las 
(process is  detai led on  the  next 
page) ,  or  use  your  favor i te  store
-bought  var iety.

Prepare  the  garnish  for  the  tacos:  
small  d iced onion,  l ime wedges, 
picked ci lantro,  and sl iced avoca-
do.  You can also  add whatever  e lse 
you love  eat ing  on  tacos.

To  f in ish,  remove the  meat  into 
a  bowl  and taste  the  remaining 
broth.  Add sal t  i f  necessar y, 
other wise  pour  ever ything  over 
top  of  the  meat  af ter  removing the 
bones ( they should pul l  out  easi ly 
f rom the  meat) .

1 .

STEPS

2 .

3 .

4 .

L A M B  S H O U L D E R  T A C O S
W I T H  H O M E M A D E  C O R N  T O R T I L L A S
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Mix the  corn  masa and water  together 
in  a  bowl  wi th  a  spoon.  F in ish  mixing 
by hand into  a  cohesive  large  round 
bal l .

Por t ion  the  dough into  smaller  bal ls , 
around 1 .25  inches in  d iameter,  12 
equal  sized por t ions.

Place  a  cast  i ron  pan (or  simi lar  pan) 
over  medium heat  and let  i t  get  hot . 
As the  pan is  heat ing,  begin  pressing 
tor t i l las.

Star t  wi th  one bal l  and place 
between a  piece  of  plast ic .  A  ziploc 
bag that  has been butter f l ied open 
works well .  You want  a  piece  of  plas-
t ic  underneath  and on  top  of  the  bal l 
so  i t  won’ t  st ick.

Using  a  tor t i l la  press,  f lat ten  the  bal l 
into  a  tor t i l la .  You’re  looking  for  a 
shape around 4  to  4.5  inches wide. 
Make sure  i t ’s  not  too  skinny!

Gent ly  peel  the  tor t i l la  and place  i t 
as  f lat  as possible  into  the  hot  pan. 
Cook for  1  to  2  minutes and f l ip  to 
the  other  side.  Cont inue cooking 
another  1  to  2  minutes unt i l  good 
color  is  achieved but  not  burned .

Place  the  f in ished tor t i l las in  a  bowl 
l ined with  a  towel  to  keep warm be-
fore  ser ving. 

1 .

STEPS

2 .

3 .

4 .

L A M B  S H O U L D E R  T A C O S
W I T H  H O M E M A D E  C O R N  T O R T I L L A S

5 .

6 .

7.

Note:  you might  not  get  th is  r ight 
on  the  f i rst  t r y.  We recommend 
doing  a  test  run  for  good pract ice.
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”When I  was a  k id ,  I  was on  n ight  check dur ing  lamb-
ing  season .  We would bed the  mother  sheep  down in 
a  b i g  b a r n  w i t h  p l e n t y  o f  s t ra w.  Yo u ’ d  t h i nk i t  m i g h t 
b e  a  q u i e t  s c e n e  b u t  t h e r e  w a s  s o m e t h i n g  s p e c i a l 
going on at  2  am when you walked into  the barn f rom 
t h e  f r e e z i n g  c o l d  n i g h t .  A l l  o f  t h e  s t e a m  a n d  h e a t 
f rom the i r  bod ies .  The  sound o f  the i r  b reath  as  they 
l a y  h e l p l e s s  a w a i t i n g  t h e  b i r t h  o f  t w i n s  o r  t r i p l e t s . 
T h e i r  e y e s  m o s t l y  c l o s e d ,  c h e w i n g  t h e i r  c u d .  J u s t 
content.  There’s a constant noise and smell and warmth 
that ’s  real ly  comfor t ing.  I t ’s  the sound of  happiness .”

THE SOUND OF HAPPINESS AT 2 AM

COOPER HIBBARD, SIEBEN LIVESTOCK CO
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C R I S P Y  L A M B  M E A T B A L L S

INGREDIENTS

1  LB  ground lamb
2 T  ol ive  o i l  for  cooking
1/2 C toasted breadcrumbs
1/4 C minced onion
2 gar l ic  c loves,  minced
2 t  sal t ,  1  t  pepper
1  egg,  whole
1  T  gra iny mustard

For  the  salad:
1/2  C ol ives,  pi t ted
1  T  capers
3  -  4  pickled peppers
1/4  C feta  cheese,  crumbled
1/3  C green onion,  small  d ice
1/3  C r ipe  tomatoes,  chunks
1/2  C romaine  let tuce,  large  dice
1/2  C iceberg  let tuce,  large  dice
1/4 C parsley leaves,  whole
2  T  d i l l ,  chopped
1/4 C ol ive  o i l
2  T  red wine  vinegar
Salt  and pepper  to  taste

G r o u n d  m e a t  i s  v e r y  v e r s a t i l e ,  l e n d i n g 
i t s e l f  t o  m a n y  c o m b i n a t i o n s  o f  f l a v o r s . 
Adding breadcrumbs and egg helps hold 
everything together, but they can certainly 
be  omit ted i f  there  are  al lerg y concerns. 
Whether  making meatballs ,  meat loaf,  or 
e v e n  s k e w e r s ,  i t ’ s  a  g o o d  i d e a  t o  k e e p 
ever ything cold up unti l  the t ime of cook-
ing  to  better  hold i ts  shape. 

W I T H  T A N G Y  J A R  S A L A D
FEEDS
2 - 3

TIME
45 MIN

DIFFICULTY
EASY

METHOD
PAN

TIPS FOR GROUND MEAT

TIPS FOR JAR SALADS

Making salads ahead of  t ime in  jars  is  a 
great way to keep easy meals prepared in 
the  f r idge.  You can make these  salads 3 
to 4 days ahead of time and add the dress-
ing  when i t ’s  t ime to  ser ve.  The  key wi th 
k e e p i n g  t h e  l e t t u c e  f r e s h  i s  t o  a d d  a l l 
o f  the  cheese,  tomatoes,  pickled/acidic 
i te m s to  t h e  b o t to m  o f  t h e  ja r,  t h e n  to p 
w i t h  t h e  f r e s h  i t e m s  ( l e t t u c e ,  p a r s l e y, 
chopped vegetables,  etc ) .  To  dress,  add 
t h e  o i l ,  v i n e ga r,  sa l t  a n d p e p p e r  to  t h e 
jar, secure the lid, and shake to incorporate. 

https://www.oldsaltco-op.com/collections/fresh-cuts-ground/products/ground-lamb
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Mix the  ground lamb with  al l  o f  the 
other  ingredients and keep in  the 
f r idge  unt i l  ready to  por t ion  and 
cook.  You can do  th is  1  -  2  days 
ahead of  t ime and/or  f reeze  any 
meat  to  thaw and use  at  a  later 
t ime.  Any le f tover  cooked meatballs 
are  also  great  to  f reeze.

Place  a  pan on  medium high heat . 
Por t ion  the  meatballs  by using  two 
spoons.  Scoop with  one spoon and 
use  the  other  to  shape.  Once  the 
pan is  hot ,  add the  o i l  and begin 
placing  the  meatballs  careful ly  into 
the  pan.  Space  them out  so  the  pan 
is  not  overcrowded .  Cook for  2  -3 
minutes per  side,  and remove with 
a  s lot ted spoon onto  a  plate  wi th  a 
paper  towel  to  catch  excess o i l .  Re-
peat  the  process unt i l  a l l  meatbal ls 
are  cooked .  Remember,  not  over-
crowding the  pan wi l l  a l low you to 
get  that  cr ispy crust !

For  the  salad ,  place  the  ol ives, 
capers,  pickled peppers,  tomatoes, 
and cheese  into  the  bottom of  a  lar-
ge  g lass jar.  Repeat  wi th  the  f resh 
let tuce,  parsley,  herbs,  onion,  and 
any other  chopped f resh vegetables 
you might  care  to  add .  Add the  o i l , 
v inegar,  and seasoning to  the  top. 
Secure  the  jar  l id  and shake to  in-
corporate  ever ything  well .

To  f in ish,  pour  the  salad into  a  bowl 
and top  with  the  cr ispy meatballs . 
Taste  and add more  sal t  or  pepper  i f 
needed .

1 .

STEPS

2 .

3 .

4 .
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LESS THAN 2% 
OF THE MEAT EATEN IN 
MONTANA IS FROM HERE.

WE’RE OUT TO            THAT.

OLDSALTCO-OP.COM  @OLDSALTCOOP
QUALITY BUTCHER BUNDLES AND INDIVIDUAL CUTS DELIVERED TO YOUR DOOR

We believe the land is kin. It is our job to leave it better.
We envision a nourishing and resilient form of agriculture, 
wild and wide open habitat, and vibrant main streets. 

Change


