
Superior taste by nature.

Pure lamb genetics and a natural feeding regime of lush pastures, clean water and 
air gives Emerald Valley lamb a tender texture and a mild flavour like no other. 

Sourced from regions with temperate climates and high rainfall, resulting in 
product that is fresh, tender and flavoursome.

Protected under the Livestock Welfare Certified System, Emerald Valley lamb is 
under the supervision of a specialist management team that has built an enviable 
reputation for outstanding quality, consistency and service, with respect for the 

well-being, proper handling and humane processing of all animals. 



emeraldvalley.com.au

To place an order or for more information, contact
your local Bidfood branch or log on to myBidfood. 

219457 Lamb Shoulder Rack Frenched (frozen) app. 10kg/ctn 219469 Lamb Diced (frozen) 2.5kg/pkt

138120 Lamb Hindquarter Shanks Heel On (frozen) app. 12kg/ctn                    138121 Lamb Forequarter Shanks (frozen) app. 10kg/ctn

55427 Lamb Shoulder Oyster Cut Bone In Skinless  app. 11kg/ctn 117181 Lamb Spare Ribs (frozen) app. 10kg/ctn

50851 Lamb Rump Cap On MSA app. 9kg/ctn138125 Lamb Backstrap Denuded 220-250g MSA app. 12kg/ctn   

138118 Lamb Leg Boned & Rolled MSA app. 18kg/ctn                
195795 Lamb Leg Boned & Rolled (frozen) app. 20kg/ctn                                                   138119 Lamb Rump Denuded 200-250g MSA app. 12kg/ctn                              


