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Natural Buttery
Olive Oil

Any lover of butter will certainly appreciate our Natural Buttery Olive Oil. One of our exclusive artisan
producers creates this absolutely decadent oil by selecting a smooth, creamy and buttery 100% ExtraVirgin
Olive Qil asthe base with atouch of natural butter flavor. Anyone looking to eat healthier and reduce their
saturated fat intake is going to love The Olive Tap’s Natural Buttery Olive Oil.

Uses & Highlights

Use this unique oil as a butter substitute. It works especially well in place of melted butter.
Try it over pasta, sweet corn or mashed potatoes and with seafood (crab or shrimp).

Great as a bread-dipping oil, in baking or with rice A A

It's a customer favorite for Popcorn!
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Pricing

100 ml. $10.00 | 375 ml. $21.95 | 750 ml. $41.90

Use by Date: 12 Months from Purchase Date
Source: California

Order Form
Date
09/20/2024
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https://olivetappittsburgh.com/order-with-us/

