
Name: __________________________ 

DFM 458/HM 448 

Project III – Purchase Specifications 

 

Recipe Title: _Roast Chicken and Root Vegetables with Mustard-Rosemary Sauce__ 

 

 Name of Item 
(5 largest quantity 

ingredients) 

Quantity 
to Order 

(from 
enlarged 
recipe) 

Number in 
commercial 

unit 
 

Number of 
units 

needed 

Specification 

1.   
Carrots, baby 

25 lbs 1 pack, 20 
lbs 

2 Carrots, baby 
Fresh, pre-peeled, organic. Bright orange color, firm, moist no 
blemishes, no dark spots. California grown. Receiving 
temperature: 30-40 F  

2.  
Chicken, breast 

200 lbs 3 pack, 4-5 
lbs 

17 Chicken, breasts 
Fresh, moist, pre-cut, Individually wrapped. Pink color. No 
blemishes, no dark spots, boneless. California grown, free 
range. Receiving temperature: 38-40 F 

3.  
Mustard, Dijon 

4.6 lbs 2 pack, 11 
lbs 

1 Mustard, Dijon, jarred 
Expired date stamped. Free of seeds, deep yellow color. Grey 
Poupon brand.  Receiving temperature: 65-70 F 

4.  
Onions, red 

10.87 lbs 1 pack, 25 
lbs 

1 Onions, red 
Fresh, large size, deep red skin, firm, no blemishes, no dark 
spots, no cuts. Whole. California grown. Receiving temperature: 
38-40 F 

5.  
Turnips 

37.5 lbs 1 individual 75 Turnips, purple top 
Fresh, large size, firm, no blemishes, no dark spots, no cuts. 
California grown. Whole. Receiving temperature: 38-40 F 

 


