
G - Grain Fed HQB

H - High Quality Beef

P - Portion Control

V - Value Added

W - Special Trim

Other Codes

Related Items

2240

2241

2242

2243

F/S Descriptions

Rib Eye Steak

Rib Fillet Steak

Scotch Fillet Steak

Product Description
H.A.M. No No. of Ribs Generic Description Common Code

Product Description Alternate Description

UNECE Species Code

N. A, M. P.

N. Z. M. S. G.

A. H. E. C. C. (Frozen)

A. H. E. C. C. (Chilled)

Product Preparation

Points Requiring Specification

Additional Information

Authorised By Issued

2244 8

CUBE ROLL RIB EYE ROLL

CUR / RBEBONELESS BEEF

0010

112

2240

0202.30.13

0201.30.13

Cube Roll is prepared from a Forequarter (item 1063) and consists of the M. longissimus 
dorsi and associated muscles underlying the dorsal aspect of the ribs (caudal edge of 
the 4th rib to the 13th inclusive).

1. Specify: rib number and rib location
2. Lip (M. ilocostalis) retained
3. Where the Lip has been retained the description RIB EYE ROLL - LIP ON can be 
used. 
4. Can be prepared as either 8 or 9 ribs in length

Common Terminology for Food Service - Rib Fillet Steak, Scotch Fillet Steak. 
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