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•	 Caught during the coastal fishing season using 
traditional methods.

•	 They are cured in salt for five months before being 
hand filleted, and hand packed in oil.

•	 These high quality anchovies are tender and meaty, 
with a silky texture that delivers a long and punchy 
flavour.

•	 Available in 90g, 160g, jars and 220g and 600g 
airtight jars.  Flavours available include Olive Oil, Hot 
Pepper and Mediterranean Herbs. 

•	 Capriccio anchovy pieces in sunflower oil comes in a 
1.7kg jar. 

•	 Anchovies are an important ingredient in Italian, 
Southern French and Spanish kitchens. 

•	 Great on pizza, in pasta or finely chopped in sauces, 
dressings or marinades.  Add in stews, tarts, spreads 
or just eat on their own with rustic bread.
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Anchovy Fillet in Olive Oil 
90g x 12 - CAPR010

Anchovy Fillet with Hot Pepper 
90g x 12 - CAPR011

Anchovy Fillet Mediterranean 
- Oregano & Capers 
90g x 12 - CAPR012

Anchovy Fillet in Olive Oil 
160g x 12 - CAPR013

Anchovy Pieces in Sunflower Oil 
1.7kg x 6 - CAPR023

Anchovy Fillet in O/Oil - Airtight 
220g x 6 - CAPR014

Anchovy Fillet with Hot Peppers - 
Airtight 220g x 6 - CAPR015

Anchovy Fillet in O/Oil - Airtight 
600g x 6 - CAPR016

Anchovy Fillet with Hot Peppers - Airtight 
600g x 6 - CAPR017
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