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The American Lamb Board

 Founded in 2002

* Funded by checkoff
assessment

« Focus on research,
education and promotion
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The U.S. Sheep Industry

» Sheep raised in all 50 states
« About 80,000 sheep ranches

» Leading lamb production
states:

» Texas

« California

« Wyoming

« Utah

» Colorado

» South Dakota

M o {
g vdl <

N * +
g 0 TIs |



American Lamb Breeds

» 80 percent of American Lamb
are raised for meat
(wool is byproduct)

« American lamb is larger than
imported lamb

* More than 40 breeds of sheep In
the United States

* Most popular U.S. Sheep breeds:
ey, M. Suffolk, Dorset and Hampshire
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American Sheep Production

« Some grassted only

* Majority grain finished for short fime
* NO growth hormones used

*
Although growth hormones are

not used in lamb productionin the
United States, they are legal fo use.
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Benefits of Sheep Grazing

« Cost effective solution for
natural land management

 Natural weed control around
vineyards, orchards and
solar farms

« Protecting high risk
communities from wildfires

AMERICANLAMB.COM
6




STEWARDS
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Lamb versus Mutton

 Lamb is meat from sheep
less than one year of age
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American Lamb Sales

« Approximately 400 million pounds s; ’;
of lamb are sold each year in the i#"
United States 6%
» Traditionally about 60% retail/40%
foodservice

» U.S. Per Capita Consumption —
About 1.2 pounds per person

« Most lamb sold is halal




* Income plays a role in lamb consumption
* Males are more likely to be lamb eaters

* Lamb consumption linked to special
occasions/holidays

« Many consumers only eat lamb at restaurants
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The Changing Lamb Consumer

. * New generation of adventurous
eaters with no biases towards
lamb

« Consumers prefer American
Lamb and will pay a premium

» Strong and growing interest in
authentic global flavors



Lamb Retail Sales 2020 - 2023

« Consumer demand for lamb
Increased considerably
during pandemic

« Post COVID sales show
slowdown due to inflationary
concerns
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Retail Sales of Lamb by Cut
(Pounds) in First Quarter 2023

Loin (24%)
‘Leg (22%)
Shoulder (18%)
‘Rack/Rib (16%)
*Ground (9%)
«Other (11%)

Pound sales were down 2.8% compared to
year ago.

L.amb prices are gradually declining

Source: IRI/FreshLook Marketing Data — 52 weeks ending 3/2023
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by pulling your 1amb from the heat wi

PREFERRED DONENESS PULL TEMPERATURE FINAL INTERNAL TEMP*

MEDIUM RARE 135°F 1457
MEDIUM 150°F 160°F

WELL 160°F 170F

Terinades & Dry Rubs

BRAISING STEPS COOK WARE

CROCK POT BFANOFLAMD
cook an low AMERICANLAMB.COM
for 6-8 hours vo

DuTCH OVEN
" 325
and more on site
p = AmericanLamb.com
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Lamb Exports

« U.S. lamb exports were up in 2022 — 2225 metric tonnes/$13.2 million

« Growth led by strengthening demand in Caribbean. Exports also
increased in Mexico, Canada, the Philippines and Taiwan.



L.amb 1in Foodservice

¢ $997 Billion — Restaurant
Industry Sales in 2023

* 15.5 million — Restaurant
Industry employees in 2023

* Menu simplification has hurt
lamb on menus
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Restaurants: Chain versus Independents

369,432 units
55% chain

6.5 %
lamb menu
penetration

& Lamb Menu Penetration

96,575 units
55% chain

6.5 %
lamb menu
penetration

115,013 units
18% chain

16.8 %
lamb menu
penetration

216,319 units
17% chain

19.8 %
lamb menu
penetration

7,504 units
24% chain

42.4%
lamb menu
penetration



Taziki’s Mediterranean Caté
Lamb Burgers on the Menu
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Trends - Merguez, Kabobs and
Globally-imnspired Handhelds
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