
ROLAND

006814 - Mustard Dijon Extra Strong 70320
Roland Dijon Mustard has less moisture and more solids than other mustards, giving the
flavor a greater intensity. Less product can be used because of this strength. Its yellow color
blends well in salad dressings. This product has a creamy consistency and is never watery.
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Water, Mustard Seeds, Distilled
Vinegar, Salt, Contains 2% or
Less of Citric Acid, Potassium
Metabisulfite (Preservative).
Contains Sulfites.

Free From:

Brand Manufacturer Product Category

ROLAND American Roland Food Corp. Mustard

MFG # SPC # GTIN Pack Pack Desc.

70320 006814 10041224703206 6 6 /  /  cs

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

62lb 55.5lb No FRA Yes No

Shipping Information

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

18.5in 13in 9.75in 1.36ft3 7x5 540DAYS 45°F / 65°F

Product is shelf stable. Refrigerate
after opening.

Extra strong French Dijon mustard can be used
in salad dressings, sauces, and marinades. It is a
basic ingredient in a traditional vinaigrette. Use
on hot dogs, grilled sausages and hamburgers in
place of yellow mustard for that "gourmet"
touch.

Roland Extra Strong Dijon is ready to
use from the tin. It holds up well
under heat and can be added to a
variety of sauces, marinades, glazes,
etc.
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