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URMIS Name	 UPC/PLU Code

					     Category A*	 Category B*

Beef Top Sirloin Filet, Boneless	 1323	 2138

Beef Top Sirloin Cap Steak, Boneless	 1421	 2236

Beef Top Sirloin Petite Roast, Boneless	 1321	 2136

Beef Top Loin Filet, Boneless	 1322	 2137

Beef Top Loin Petite Roast, Boneless	 1320	 2135

Beef Ribeye Filet, Boneless	 1253	 2068

Beef Ribeye Cap Steak, Boneless	 1254	 2069

Beef Ribeye Petite Roast, Boneless	 1250	 2065

* 	 Categories A and B as de�ned 

by Uniform Retail Meat Identity 

Standards: Provisions have been 

made for two categories of meat. 

These categories can be used 

to designate grades, case ready 

products, frozen products or any 

other designation desired by the 

retailer.
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Utilizing Subprimals For BAM

Today, when a large subprimal is cut for the case 

we tend to cut it thinner to maintain a desired price point 

on the scale label. The problem occurs when the consumer 

takes this unexpected “thinner” version home. Since the thinner 

steak takes less time to cook, most consumers will overcook it, 

resulting in a poor eating experience and a dissatisfied customer. 

If you follow the BAM program, you will generate consistent 

cuts. With our easy recipes and cooking ideas, consumers will 

properly prepare these new cuts and enjoy a satisfying beef eating 

experience.

How to choose subprimals:

When selecting subprimals to cut for BAM we recommend selecting 

the larger pieces to maximize quantities and final cut sizes. BAM 

was specifically designed to address the subprimals that are 

processed from larger cattle. This program does work with smaller 

subprimals as well, just remember the smaller the subprimal the 

smaller the steaks, filets and roasts.  

To provide your customer with the optimal steak experience we 

suggest you take a different look at the specific subprimal you are 

about to cut.  
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For easy reference and recognition, each BAM subprimal and its 

related cuts have been color coded. Cut steps, posters, case signs 

and all materials will feature these colors for a fun way to convey 

information about cuts from certain subprimals.
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