
Roland

183100 - Anchovy Paste
Roland Anchovy Paste is made from the finest Spanish anchovies, ground into a fine paste. The
paste is a reddish-brown color, with a moderately pronounced fish flavor and a salty "bite." Use
Roland Anchovy Paste as an ingredient in sauces, compound butters, and salad dressings.
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Roland Anchovy Paste is made from the finest Spanish anchovies, ground into a fine
paste. The paste is a reddish-brown color, with a moderately pronounced fish flavor
and a salty "bite." Use Roland Anchovy Paste to make anchovy butters for appetizers
and spread. Anchovy paste is used in many sauces and salad dressings and is a key
ingredient in Caesar salads.

ANCHOVIES, SALT, OLIVE OIL,
ACETIC ACID.  CONTAINS:
ANCHOVY.

Contains:

Free From:

Brand Manufacturer Product Category

Roland American Roland Food Corp Non Baking Flavorings & Pastes

UPC MFG # SPC # GTIN Pack Pack Desc.

041224183100 18310 183100 10041224183107 96/2 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

20lb 12lb Spain Yes

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

14in 13.75in 7.5in 0.84ft3 9x6 475days 60°F / 77°F

Keep Cool and refrigerate after
opening.

Roland Anchovy paste is normally kept
under cool temperatures, but it will
holdup under heat. Made ready-to-use,
it can be added with or without further
processing.

Open and use as an ingredient in
dishes.
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