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About us
KLF Lamb is a division of Kluyts Livestock Farming (Pty) Ltd. Kluyts Livestock Farming (Pty)
Ltd was founded in 2012 by founding partner Hennie Kluyts, who has a passion for farming,
and food. His family has been farmers for generations, and this business is his hobby that
turned into a prosperous business over time. Our main business is to supply quality lamb from
accredited farmers to the wholesale market, and whole and half lamb direct to the public,
saving the housewife time and money.

Order Online
Have It Delivered Or Collect From Our Depot
Wholesale orders will be discussed individually per enquiry. Please send us an enquiry so that
we can discuss your enquiry and needs with you. We will strive to “meat your needs” and
discuss matters such as pricing, delivery, VAT, payment, deposit, credit applications and any
other matters with you, once we have more information from you.
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recipes
The family of KLF Lamb has some tried and tested lamb recipes, handed down from generation
to generation. Both Hennie and his wife loves good food, and experimented with lamb and
flavours for numerous years. These recipes have provided “lambtastical” experience to their
family and friends, and they have pleasure in sharing these recipes with you. Recipes will also
be shared on newsletters and blogs, and added here over time. KLF Lamb has also partnered
with restaurants and chefs to bring you a well-rounded experience to cooking with lamb.

Our Products
The live weight of a lamb that is being slaughtered is roughly 40-50kg. Through slaughtering,
this yields on average 48% of the carcass. The final weight of the carcass will therefore be
roughly 19-24kg. Half A Lamb’s estimated slaughtered weight is 8-12kg. Minimum order is half
a lamb for orders directly to the public, and 20 lambs for wholesale customers, except in the
case where prior arrangements has been made. Orders directly to the public is done via the
website platform on the shop, and wholesale orders can be placed via an enquiry on our website
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Biltong
Geel Vet Biltong
A South African Favourite That Needs No Introduction. The key ingredient that makes Biltong
fat have a yellowish tint instead of white is beta-carotene. Beta-carotene is a natural form of
Vitamin A – an essential nutrient – which the body can convert to Vitamin A as needed.
Beta-carotene is also an antioxidant, important for protecting the body against free-radicals.

Cutting boards
Cutting Boards serve multiple purposes in the kitchen and in your braai room, it is used for
cutting meat and other produce in preparation of meals, and also serves as a serving platter
and display board when you entertain friends and family around a fire, like a true South
African. Our boards are handmade from very good quality Kiaat wood. Solid wood is used to
improve the improve the durability and quality of the product. the boards are sealed with a
natural wax which is produced locally.
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