
 
Herman's Quality Meat Shoppe, Inc. 
64 East Cleveland Avenue, Newark DE 19711 

 
Home of Custom Cut Meats 

& Specialty Products since 1967 
 

The Herman Family Welcomes You! 
 

Tue - Fri, 10:30am - 5:30pm 
Sat 9am - 5pm 

Closed Sun & Mon 
 

(302) 731-5344 
HermansQualityMeats.com 

 
At Herman's we pride ourselves in our flexibility 
of hand trimming any cut to provide our 
customers the finest end product.  Listed for 
your reference are the common muscle names 
for many of our popular selections followed by 
their alternate regional names in quotes.  A 
"roast" is the whole muscle, while a "steak" or 
"chop" is a cut from the muscle.  Our "ground" 
meats are only ground once or twice to 
preserve the flavor of the meat. 
 
BEEF 
 
Each week our meats are hand selected from 
18-20 month old steers and dry aged 2-4 
weeks to maximize the flavor and tenderness.  
Our USPA Wide 2 Choice and Prime Angus 
cattle are grazed in the Eastern Shore area 
with a corn and alfalfa feed supplement to 
provide marbling.  Some cattle are available 
without the use of antibiotics and growth 
hormones. 
 
Chuck 

• Center Cut "7-Bone" 
• Arm 
• Blade 
• Chuck Eye "Jewish Tenderloin" 
• Cross Rib "London Broil" 
• Shoulder "English" or "Bolar" 
• Top Blade "Flat Iron" or "Petite" 
• Under Blade "Chuck Roast" 
• Brisket, Trimmed (roasting) 
• Brisket, Untrimmed (smoking) 
• Brisket, Corned (Boar's Head) 
• Shank Cross Cut 
• Ground Chuck, 92-95% Lean 
• Ground Chuck Patties 

Rib 
• Rib Steak 
• Rib Roast, Standing 
• Rib Eye Steak "Delmonico Steak" 
• Rib Roast, Rolled "Rib Eye Roast" 
• Back Ribs 
• Short Ribs 

Short Loin 
• T-Bone 
• Porterhouse 
• Top Loin "New York Strip" 
• Tenderloin "Filet Mignon" 
• Flank Steak 
• Skirt Steak 
• Hanger Steak 

Sirloin 
• Full Cut Sirloin (boned) 
• Top Sirloin (boneless) 
• Top Butt 
• Bottom Butt 
• Tri-Tip 
• Flap Meat 
• Ground Sirloin, 98-99% Lean 
• Ground Sirloin Patties 

Round 
• Bottom Round 
• Rump 
• Eye Round 
• Top Round 
• Round Tip "Sirloin Tip" 
• Ground Round, 98-99% Lean 
• Ground Round Patties 
• Steak Tartare 

Variety 
• Oxtail 
• Heart 
• Kidneys 
• Liver 
• Tongue 
• Tongue, Smoked 
• Tripe, Honeycomb (second stomach) 
• Blood (gallon) 

Other 
• Ground Beef, 85-88% Lean 
• Ground Beef Patties 
• Beef Cubes for Kebabs 
• Stew Beef 
• Cube Steak 
• Chipped Steak 
• Steak Strips 
• Suet (fat surrounding kidneys) 
• Bones, Marrow 
• Cheek Meat 

 
VEAL 
 
Fed only milk, our male dairy calves are raised 
until 12 to 18 weeks of age, weighing up to 450 
pounds prior to a brief dry-aging period. 
 
Shoulder 

• Arm 
• Blade 

Ribs 
• Rib Chop 
• Rib Roast 
• Crown Roast of Veal 

Loin 
• Loin Chop 
• Loin Roast, Bone-in 
• Loin Roast, Rolled 

Leg 
• Cutlet 
• Leg Roast 
• Rump Roast 
• Sirloin Chop 
• Sirloin Roast 

Variety 
• Sweetbread (thymus gland) 
• Veal Heart 
• Veal Kidneys 
• Calves Liver 

Other 
• Ground Veal, 95% Lean 
• Veal Cubes 
• Veal Shank 
• Veal Stew Meat 

 
 

PORK 
 
Our hogs are raised in Pennsylvania and 
Indiana on an all-natural diet. They arrive by 
refrigerated truck quickly after their slaughter. 
 
Blade Shoulder 

• Pork Butt "Boston Shoulder", Bone-in 
• Pork Butt "Boston Shoulder", Boneless 

Loin 
• Blade Roast, Bone-in 
• Blade Roast, Boneless 
• Blade Steak 
• Blade Loin Chop, Bone-in 
• Blade Loin Chop, Boneless "County-Style 

Ribs" 
• Center-cut Loin Chop 
• Center-cut Loin Chop, Smoked 
• Center-cut Rib Roast (boned) 
• Center-cut Loin Roast (boneless) 
• Rib Loin Chop 
• Crown Roast of Pork 
• Sirloin Chop 
• Sirloin Cutlet 
• Sirloin Roast 
• Tenderloin 
• Baby Back Ribs 

Leg 
Available as Fresh "Fresh Ham", Brined "City 
Ham" or Dry-Cured "Country Ham" 

• Leg, Full 
• Leg, Butt Half 
• Leg, Shank Half 

Arm Shoulder 
• Arm Picnic "Picnic Roast" 

Side 
• Spareribs "St. Louis Style Ribs" 
• Pork Belly "Fresh Bacon" 
• Bacon, Sliced or Slab (Boar's Head) 

Variety 
• Ham Hocks 
• Pig's Feet 
• Chitterlings, Frozen (small intestines) 
• Chitterlings, Fresh (small intestines) 
• Sausage Casings (large intestines) 
• Hog Mauls (stomach) 

Other 
• Ground Pork, 85% Lean 
• Ground Pork, Lean, 95% Lean 
• Pork Cubes 
• Fatback (pork fat) 
• Whole (suckling to over 100 lbs) 

 
LAMB 
 
After foraging on the pastures of Texas or 
Pennsylvania for nearly a year on an all-natural 
diet, our lamb are dry-aged for 2-3 weeks. 
 
Shoulder 

• Shoulder "Arm" Chop 
• Shoulder Roast, Bone-in 
• Rolled Shoulder, Boneless 
• Blade Chop 

Ribs 
• Rack of Lamb 
• French Rack (bone exposed) 
• Crown Roast of Lamb 
• Lamb Rib Chop 
• French Lamb Chop (bone exposed) 

Loin 
• Loin Chop 
• Double Loin "English" Chop 
• Noisette (rolled) 



• Loin Roast 
• Double Loin Roast "Saddle of Lamb" 
• Loin Roll "Rolled Lamb Roast" 
• Double Loin Roll "Rolled Double Lamb 

Roast" 
• Sirloin Roast 
• Sirloin Chop 

Leg 
• Leg of Lamb, Full 
• Leg of Lamb, Shank Half 
• Leg of Lamb, Sirloin Half 
• Leg of Lamb, Short "French Leg" (full 

shank, half sirloin, bone exposed) 
• Leg Chop 

Breast 
• Lamb Ribs "Denver Ribs" 
• Spareribs "Riblets" 
• Fore Shank 
• Hind Shank 

Variety 
• Lamb Kidneys 

Other 
• Ground Lamb 
• Lamb Patties 
• Lamb Cubes for Kebabs 
• Lamb Stew Meat 

 
POULTRY 
 
Birds are raised without antibiotics or growth 
hormones on a natural all-vegetable diet 
throughout Pennsylvania and arrive packed in 
ice within hours of harvesting for maximum 
freshness.  Organics are free range and 
offered an organic feed supplement. 
 
Chicken, Natural 

• Breast 
• Breast, Split 
• Breast, Split Skinless and Boneless 
• Breast, Cutlet 
• Breast, Tenderloins 
• Legs 
• Thighs 
• Thighs, Skinless 
• Thighs, Skinless and Boneless 
• Wings 
• Wings, Tips Off "Drummettes" 
• Drumsticks 
• Neck 
• Giblets 
• Liver 
• Capon (5-9 lbs) 
• Stewer (4-7 lbs) 
• Roaster (3½ -7 lbs) 
• Broiler-Fryer (1½-4 lbs) 
• Cornish Game Hen (1-2 lbs) 

Chicken, Organic 
• Broiler-Fryer (3-4 lbs) 

Turkey, Natural 
• Breast 
• Breast, Cutlet 
• Legs 
• Thighs 
• Drumsticks 
• Ground Turkey, 95% Lean 
• Turkey Patties 
• Whole (8-40 lbs) 
• Whole, Smoked (12-16 lbs) 

Other 
• Duck, Long Island (5-6 lbs) 
• Duck, Muscovy (hen 3½-4, drake 6-8 lbs) 
• Goose (10-14 lbs) 
• Pheasant (2-2½ lbs) 

• Quail (8-10 ounces) 
• Guinea Hens (4-5 lbs) 
• Rabbit (2½-4 lbs) 

 
BLENDS 
 
Herman's Own 

• Pork Sausage (Sweet Italian, Hot Italian, 
Andouille or Chorizo in Bulk or 4-ounce 
Links) 

• Turkey Sausage (Sweet Italian or Hot 
Italian in Bulk) 

• Kielbasa, Fresh 
• Meatballs, Single or 4-lbs Box 
• Meatloaf, Mix 
• Meatloaf, Ready-to-Bake 
• Ground Beef, Pork & Veal 
• City Chicken (skewered pork & veal) 

Other 
• Franks (Natural Casing, Beef or All Meat) 
• Breakfast Sausage, Small 1-ounce or 

Large 2-ounce Links 
• Kielbasa, Smoked 
• Pepperoni, Whole 
• Scrapple 

 
SEAFOOD 
 
Delivered on Fridays from Dawson's Seafood 
in Wilmington, the premier distributor in the tri-
state region, specializing in wild and organic-
farmed seafood driven overnight from New 
England or flown from the pacific northwest. 
 
Fish 

• Salmon 
• Flounder 
• Tilapia 
• Rockfish 
• Swordfish 

Shellfish 
• Scallops, Dry 
• Shrimp (Raw or Cooked) 
• Crab Meat 
• Lobster Tails 
• Frog's Legs 

 
DELI 
 
Meats, Herman's Own 

• Corned Beef 
• Roast Beef 
• Baked Ham 

Meats, Other 
• Turkey 
• Capicola 
• Smithfield Ham 
• Salami, Italian or German 
• Canadian Bacon 
• Bologna 

Cheese 
• Mozzarella (packed in latte) 
• Provolone, Sharp or Mild 
• Swiss, Imported or Domestic 
• Cheddar 
• Monterey Jack 
• Muenster 
• Blue Cheese 

Other 
• Pickles 

 
 
 
 

PRODUCE 
 
Our fruits, vegetables and herbs are hand 
selected by the finest buyers in the 
Philadelphia region ranging from local 
seasonal offerings to imported conventional, 
natural, and organic produce.  The day's 
shipment is listed on the board behind the 
register. 
 
BAKERY 
 
Freshly baked breads, rolls and pies are 
delivered upon request with a 24 hour notice 
from Amber Waves in Newark. We also offer 
breads, rolls, buns and cookies from 
Pepperidge Farm. 
 
GROCERY 
 
A quality selection of essential items to 
conveniently accommodate your needs.  
Browsing our store you'll find daily necessities 
like dairy products, beverages and chips to 
completer ingredients varying from dry rubs 
and crushed tomatoes to that ever so important 
Antie Lou's Barbeque Sauce. 
 
Prepared, Herman's Own 

• Chicken Salad 
• Ham Salad 

Prepared, Other 
• Egg and Potato Salad 
• Cole Slaw 

Frozen Foods, Herman's Own 
• Chicken Stock 
• Crab Cakes 
• Chicken Cakes 
• Stuffed Chicken Breast (Organic Spinach 

& Provolone, Broccoli & Monterey Jack, 
Honey Ham & Swiss or Three Cheese: 
Provolone, Mozzarella, Romano) 

• Stuffed Pork Chop (Apple or Sage) 
Frozen Foods, Other 

• Chicken Tenders 
• Chicken Nuggets 
• Chicken Kiev 
• Chicken Cordon Bleu 

 
CATERING 
 
Herman's is happy to create platters for your 
special occasion ranging from deli meats and 
sandwich toppings to fruit slices and antipasto.  
With our store bursting with flavor in every 
product we sell, we take get pride in 
assembling a presentation that surpasses your 
expectation. 
 
ADVANCE ORDERS 
 
To ensure availability of our meats, small or 
large quantity, produce, and baked goods we 
recommend reserving your selection a few 
days in advance. 




