R AISED THE WAY NATUR E INTENDED
NO GROW TH HOR MONES, STIMULANTS OR ANTIBIOTICS

R I BE Y E ROL L 0 x 0
Exceptional flavour, taste and tenderness, the ribeye roll commands a premium. The kernel fat of this
primal produces mouthwatering steaks and roasts desired by restaurant patrons and store customers
alike. Further muscle merchandising transforms the rib primal to even more marketable offerings.
ALIASES: Ribeye, Lip Off; Cube roll

Carmen Creek bison are raised by highly skilled ranchers carefully selected for
their commitment to human animal care and environmental stewardship.
PR EPAR ATION:

MENU APPLICATIONS :

Two major muscles that need to be separated for effective portioning.

One of the tenderest cuts – the juicy flavour profile makes the ribeye a
popular choice. Roast: great choice slow roasted for a high end buffet
item, special occasions and cut to steaks for back yard BBQ.

High degree of cutting control allows for thick cuts.
BEST COOKING METHODS : Grilling, roasting.

SPECIFICATIONS :

Product Name: Ribeye Roll
Product Code: 72132
NAMP: 112
Average Piece Weight: 3.33kg/7.34lb
Pieces/Case: 3
Average Case Weight: 10kg/22.04lb
Dimensions: L 20.4375" x W 12.375" x H 6.25"
Ti/Hi: 6 x 8 = 48

LOCATION:
This boneless item is as prepared as the
Ribeye 1x1 except the lip portion is excluded
at the natural seam. Contains longissimus
dorsi, spinalis dorsi, complexus and multifidus
dorsi muscles.

Lip portion excluded at the natural seam immediately ventral
to the longissimus dorsi. Any deep scores from boning process
are trimmed off. Item shall be practically free of surface fat
(¼" maximum) and intercostal meat. All other muscles, bones,
cartilages, backstrap and the exterior fat cover shall be excluded.

To ensure that you are buying genuine Carmen Creek Gourmet Bison check for the Carmen Creek label.
All vacuum-packed bags are identified with a Carmen Creek Gourmet Bison brand insert.

We value your interest in Carmen Creek Gourmet Bison. If you have a question about our products,
or our company as a consumer or a potential retail or foodservice partner, please contact us.
TOLL FR EE 1.866.945.3767 | CALGARY 403.233.9393 | CAR MENCR EEK.COM
DISTR IBUTED BY: CAR MEN CR EEK, INC., CALGARY, ALBERTA, CANADA (IN NORTH AMER ICA)
W ILD ROSE MEATS EUROPE BV, AMSTER DAM, NETHER LANDS (IN EUROPE)

