[bookmark: _GoBack]Spec Sheet Assignment

Team:___________________________________
Name:___________________________________
Recipe:__________________________________ 

Fill out the following for a center-plate item on your menu.  Keep in mind your price point as well as the skill level of your staff and the sophistication of your customers.  If you unclear about the meaning of any of the following see Purchasing for Chefs, 19-27, consult with team members.  Only after you have done this, and if you are still confused ask the professor.  It is likely that you will have to do some internet research to figure out just what is available.  This one time, Wikipedia is acceptable.

	Item name
	

	Performance requirement (intended use)
	

	Brand 
	

	Quality, grade
	

	Size
	

	Acceptable trim or yield
	

	Package size
	

	Packaging procedure
	

	Type of package
	

	Preservation or processing method (market form)
	

	Size to deliver
	

	Point of origin
	

	Degree of ripeness
	

	Product Form
	

	Color
	

	Acceptable substitution
	

	Temp control during delivery
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