Free Courtesy Leaflet

BARF Raw Meaty Bones

Butchers List

Chicken

Lamb

Beef

Pork

Offal

Lean Meat

Wings, necks, backs and carcasses. (The ratio of
flesh to bone, cartilage and fat is usually ideal in
wings). Whole chickens but only if they are from
older birds (Boilers?) because they have less flesh
to bone.

Ribs, necks, shanks. Any of the long bones from
the limbs.

Ox tails, ribs, any of the long bones from the limbs.

Any of the smaller meat covered bones (necks,
ribs, etc).

Liver “trim” from any of the above sources.

Kidneis, hearts and lungs. _

Chicken, beef, pork, lamb etc. The greater the
variety the better.
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