
ROLAND

005457 - Oil White Truffle Sunflower
Roland Truffle Oil is a less expensive and more readily available alternative to
truffle peelings or whole truffles.
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Sunflower Oil, Artificial Truffle
Flavor, White Truffle (Tuber
Magnatum Pico).

Free From:

Brand Manufacturer Product Category

ROLAND American Roland Food Corp. Specialty & Flavored Oils

MFG # SPC # GTIN Pack Pack Desc.

70668 005457 10041224706689 6 6 / cs

Gross Weight Net Weight Catch Weight Country of Origin Kosher Child Nutrition

7lb 5lb No ITA No

Shipping Information

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

6.5in 5in 10.25in 0.19ft3 55x5 1080DAYS 40°F / 75°F

Product is shelf stable. Refrigerate
after opening.

Roland Truffle Oil is used to flavor
risottos, pasta, and many other dishes.
Whenever the flavor of truffle is desired
this oil is perfect as alight addition.

Use this oil directly from the bottle
for salads, grilled vegetables, soups,
gravies, and sauces. Perfect for fish
and that side dish of mashed
potatoes.
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