Produce Specification Guide

BANANAS LEMONS

1. Must be #4.5 -5 green tip 1. Lemon - choice
2. Premium — Dole or Chiquita 2. Must be 165 count

3. Noft bruised

ORANGES STRAWBERRIES

Orange — Choice 1. Strawberries — Premium

Must be 88 count 2. Must be Driscoll’s
Must be free of mold or decay
Skin must be free of significant

scarring
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BLUE BERRIES TOMATOES

1. Tomatoes must be 5X6 two layer
2. Must be light red in color
3. Must be firm to touch

1. Blue Berries — choice

GRAPES GREEN PEPPER

1. Green Pepper - choice
2. Must be Medium

1. Grapes — choice
2. Must be red seedless
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MUSHROOM PORTABELLA BROCCOLI FLORETS

1. Mushroom Portabella - choice 1. Broccoli—choice
2. Must be Florets — 3# each

MUSHROOM SLICED THIN CELERY

1. Mushroom — choice 1. Celery — choice
2. Must be sliced thin — fancy 2. Must be 3 count
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PARSLEY LETTUCE ROMAINE

1. Parsley — choice

2. Must be 6 count 1. Lettuce Romaine — choice

3. Must be prepack in plastic bag 2. Must be cello packaged - 12/3
inside the box hearts

4. Must weight approximately 1 lb.
LETTUCE ICEBERG SPINACH

Fresh Spinach
Epinards frais

READY TO USE/PRET A UTILISER

1. Leftuce Iceberg - choice 1. Spinach - choice
2. Must be Premium 2. Must be cello packaged - 12/100z

3. Must be cello wrapped
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ONIONS

Must be F/C sweet 1/4" diced
Label must appear as such

Bags must be tightly sealed and
firm to the touch
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POTATOES
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. The packer will vary throughout

the year do to the growing season
Must be size B
Must be brand specific — Red River
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