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Celebrate Sea Salt Easy & Exciting Recipes 
Showcasing the exquisite flavours & textures of  

Gourmet Sea Salts from around the world. 
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Celebrate Sea Salt 

 

Gourmet Sea Salt  

Tasting Menu 

Salad: 

Crunchy Peach & Tomato Salad with Himalayan Pink Sea Salt 

 

Appetizer:  

Red Tuna Poke with Hawaiian Black Sea Salt 

 

Main: 

Pasta, Truffles & Fleur Del Sel 

 

Dessert: 

Chocolate Truffles with Maldon Sea Salt 
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Celebrate Sea Salt 

Celebrate Sea Salt 

 

A small sprinkle of authentic natural sea salt on your food can make just about any dish 

amazing. 

Artisan sea salt has its own flavor, texture and taste based on the trace minerals from 

where they were harvested – many  are gathered and processed by hand using methods 

passed on from generation to generation over the centuries. 

Sea salt uses the simplest of recipes: water, sun, wind and time.  

Nothing added, nothing removed! 

By contrast, commercial refined table salt, loaded with chemicals, is sharp, bitter and 

harsh due to its lack of purity and minerals. 

Fortunately, you don’t need to be a gourmet chef to use artisan sea salts to unlock the full 

flavor of your favorite dish.  

However, be just like a top chef and use your fingers to add salt to dishes, this is a tactile 

way to “feel” the salt crystals. 

And no matter which sea salt is your favorite, it is fun to keep several types on hand and 

experiment with these wonderful ingredients. 
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Celebrate  Sea Salt 

 

 

Historically, salt was a symbol of hospitality, friendship and trust. 

To eat salt and share food was to form an unbreakable bond of friendship. 

Have fun, discover, explore & celebrate the sea salt taste adventure. 

Cheers 
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Celebrate Sea Salt 

 

Sea Salt Unearthed 

 
Salt is the only condiment that brings out an earthy undertone in our dishes, connecting 

what we eat with nature itself. For most of my culinary life, I was of the opinion that salt is 

just salt, be it from Hawaii or the Himalayas.  

However, at a friend’s party, I first tasted Salish, an artisan salt from the Pacific Northwest, 

on a vegetable salad. A few grains of Salish added a nice smoky flavor to an otherwise 

normal salad. Being the adventurous person I am, I added one more pinch of Salish to my 

salad and it literally tasted like the inside of a barbeque! 

My story aside, it is true that all salts contain 98% sodium chloride but you will be very 

amazed by the difference the 2% makes in terms of flavor and aesthetic appeal. Most 

gourmet salts are quite slushy which is actually very good. The best salts have high water 

content as this will keep your dishes moist. Depending on what you are making, using salt 

with low water content can literally attack the surface of your dish and dry it out. This can 

be very bad news when you are making a partridge but good news if you are making a 

charcuterie.  

When serving white food, say a white cream sauce, you’ve got to have Hawaiian red salt or 

black lava salt. The contrast in color and the crunch is something your guests will be 

talking about for a long time.  

If you are making a meat dish, coarse fleur de sel will add an amazing muscular bite to 

your meat and give it an outdoorsy feel and flavor. If you prefer flaky fleur de sel, your 

meat will have a great added crunch and crackle with every bite, more like a campfire kind 

of dinner only that you will be at your dinner table!  

We all know that greens are good for our health bla bla bla… but there are times when we 

just need to have something more exciting 
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Celebrate Sea Salt 

If you are at such a place, you need to get your hands on flaky Maldon Sea salt! It will give 
your greens a new lease for life and trust me; you won’t be getting tired of greens any time 
soon!  

Maldon sea salt is also great on melons, foie gras, delicate fish and chocolate desserts. 
The Himalayan pink sea salt is your other go to salt for fresh salads. It brings out individual 
flavors of all your ingredients and what’s more, the soft pink color will make this dish a hit 
for your kids! 

I have included four simple and tasty recipes and after trying them out, I can bet you will 
agree with me that, sea salt is not just your ordinary table salt but gourmet artisan salt! 
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Celebrate Sea Salt 

 

Himalayan Pink Sea Salt 

 

Himalayan pink sea salt is purely hand mined by artisans from ancient sea salt deposits in 

Pakistan. It’s hues range from pure white, different shades of pink and deep reds, 

depending on the mineral and iron content from where the salt is collected. 

Himalayan sea salt makes mineral-rich and moist salt-roasted fish or chicken. You can also 

use it to make pickling brines but best of all, use it as a finishing salt to bring out deep 

flavors of your dishes.  

When setting the table, incorporate Himalayan pink sea salt by putting it in a clear salt 

grinder so you and your guests can experience the visual delights of this salt. 

Nature produces two of the very best flavors at the same time of the year: oranges and 

tomatoes. The striking color combination is finished off with a scattering of beautiful pink 

of Himalayan Sea Salt. 

Serve this as a side dish along with fish, chicken, or pork.  
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Celebrate Sea Salt 

Salad: 

Crunchy Peach & Tomato Salad with 

Himalayan Pink Sea Salt 
 

 

Ingredients 

· 1/4 cup hazelnuts, toasted 

· 4 juicy-ripe oranges, peeled and segmented 

· 8 juicy-ripe cherry tomatoes – preferably home grown 

· 80g baby rocket 

· Freshly ground black pepper 

· 2 tablespoons fresh lemon juice 

· ¼ cup best olive oil you have 

· Himalayan Pink Sea Salt 
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Celebrate Sea Salt 

.          Chopped fresh herbs of choice: basil, lemon verbena, mint, chives, or parsley 

 

Directions:  

 
If you can find hazelnuts already peeled, omit the dish towel step. Simply toast in the oven 

and chop.  

1. Preheat the oven to 350 degrees. Place the hazelnuts in a cake pan and bake, stirring 

halfway through, for 10 to 15 minutes, or until lightly toasted and fragrant. Remove from 

the oven and dump onto a clean dish towel. Wrap the towel around the hazelnuts and rub 

them together to loosen the skins. Discard the skins. Chop the hazelnuts and set aside. 

2. Peel and cut oranges into 1/4-inch slices.  

3. Core and cut the tomatoes into 1/4-inch slices.  

4. Arrange on a plate, alternating the colors, and sprinkle with Himalayan Sea Salt and 

pepper.  

5.In a small bowl, whisk the lemon juice with a bit more sea salt and black pepper.  

6. Slowly drizzle in the olive oil and whisk well to blend. Taste and adjust seasonings.  

7. Spoon the dressing over the fruit, scatter hazelnuts over the top and garnish with 

your herbs of choice.  

 

Options:  

Use lime or orange juice in place of the lemon juice or any combination of the three.  

Add crushed or ground fennel to the dressing. 

If you do not care for hazelnuts, try pistachios or walnuts. 

Combining these two fruits together creates a colorful, delicious and refreshing salad. 
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Celebrate Sea Salt 

 

Hawaiian Red Alean Sea Salt 

 

The first thing you notice about this salt is its amazing red color and silky smooth texture. It 

owes its origin to the Hawaiian island, Molokai where the waters are naturally evaporated 

by the sun leaving behind sea salt that is combined with activated charcoal, adding 

countless health benefits to the salt. 

Due to its stunning color and coarse texture, Hawaiian red alean sea salt is the ultimate 

finishing salt. Your roasted veggies stir-fry dishes, barbeque and soups will never taste the 

same with a modest sprinkle of Hawaiian red alean sea salt. It adds a unique burst of flavor 

when used as a finishing salt. 

Poke is a raw salad served as an appetizer in Hawaiian cuisine and is made with yellow fin 

tuna. The traditional condiment is sea salt or other variations, such as soy sauce and 

sesame oil, heavily influenced by Japanese and other Asian cuisines. 

What better combination than serve this traditional Hawaiian appetizer with the local red 

sea salt.  

There is nothing like a cool appetizer on a hot and steamy day! 
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Celebrate Sea Salt 

Appetizer: 

Red Tuna Poke with Hawaiian Red Alean Sea Salt 

  

Ingredients 

· 450g tuna (sashimi) cubed 

· 3/4tbsp soy sauce 

· ¾ tbsp. sesame oil, toasted 

· ¼ cup julienned Maui sweet onion 

· ¼ cup green onion, minced 

· ½ tbsp. red chili flakes 

· Hawaiian Black Sea Salt  

For garnish 

· Crushed candle nuts (kukui nut), optional 

· White and black sesame seed, optional 
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Celebrate Sea Salt 

· Dried sea weed flakes, optional 

 

 

Directions 

1. Dry the fish cubes with paper towels. I found out the hard way that when making poke, 

any water in your fish will dilute your seasonings and sauces leaving your food under-

flavored.  

2. Once the fish cubes are well drained, place them in a bowl and set aside. 

3. In a medium mixing bowl, combine the sesame oil, soy sauce and red chili flakes.  

4. Stir well until well blended. Season with Hawaiian black sea sat and toss in the tuna.  

5. Garnish with all or any of the three garnishing ingredients. 
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Celebrate Sea Salt 

 

 

French Fleur de sel 

 

Fleur de sel (flower of salt) is a delicate sea salt that owes its origin to the northern Atlantic 
coast of France. It is hand harvested by artisans who skim through the top of evaporating 
sea waters. This is so named because it emits an aroma similar to that of violets when it is 
drying. 

Fleur de sel has various hues depending on the mineral composition of the area it was 
harvested. The colors range from white, ivory to grey. Take a few samples and choose the 
one you like best. You will find fleur de sel in jars as it tends to get damp when not tightly 
seal. 

Fleur de sel is a very exquisite and expensive salt that brings out the natural flavor of food 
without leaving any bitter after taste, a characteristic of ordinary table salt. Don’t waste this 
precious salt on poaching liquid or pasta water; use it to finish salads, sea food, pork 
tenderloin, lamb and even chocolate desserts! 

Bring the strong French food culture to your house by sprinkling fleur de sel on your 
dishes. 
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Celebrate Sea Salt 

 

 

Main: 

Creamy Pasta with Truffles and Fleur De Sel 
 

 

 

Ingredients 

· 600g fettuccine pasta 

· 28g white truffles, grated 

· 150g parmesan cheese, grated 

· 70g butter, without salt 

· 120ml heavy cream 
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Celebrate Sea Salt 

· Fleur de sel and freshly ground pepper to taste 

 

 

 

 

Directions 

1. Cook the pasta according to package instructions, make sure you use enough salted 

water to cover the pasta. 

2. As the pasta is cooking, place a large saucepan over medium heat and melt the butter.  

3. Stir in the heavy cream and grated cheese and mix well until all the ingredients are 

well blended then add half the grated truffles and stir for 30 seconds. Now add the 

cooked pasta and toss well until evenly coated with the sauce then turn off the heat. 

4. Sprinkle fleur de sel and pepper to taste and keep tossing. Now serve into individual 

plates and sprinkle with the remaining grated truffle. Yum!  

Tip:  

Always keep the truffles in an airtight bag and only clean them just when you are about 

to use them. Scrub the truffles using a wire brush or a scotch brite to ensure you get out 

all the dirt. 
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Celebrate Sea Salt 

English Maldon Sea Salt 

 
 

The village of Maldon in England is home to one of the most loved sea salts by chefs’ world 
over. One special thing about Maldon Sea Salt is that it’s only collected during spring. Sea 
water at this time is at its saltiest, thanks to the spring tides. It is then stored in enormous 
tanks where it is drawn little by little to produce top quality white sea salt flakes through 
evaporation. 
Maldon sea salt has a very strong flavor making it ideal especially if you are looking to 
reduce your salt intake.  
 
The best way to enjoy Maldon sea salt is to use it in a way you can tell it is there, that is, as a 
finishing salt.  
Feel the coarse crystals run through your finger as you garnish broiled seafood, grilled 
steak, and vegetable salads and so on.  
This artisan sea salt has a very light and crisp taste that makes all food taste delightful! 
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Celebrate Sea Salt 
Dessert: 

Chocolate Truffles with Maldon Sea Salt 

 

 
 
Ingredients 

· 220g very good quality chocolate 

· 300ml whipping cream 

· Maldon Sea Salt - fine 

· Cocoa powder, icing sugar or chopped nuts for rolling 

Directions 

1. Chop up the chocolate into small pieces and put them in a large mixing bowl. Place a 

saucepan over medium heat and add the whipping cream. Bring the cream to a rolling boil 

then add the Maldon sea salt (Maldon sea salt usually has large crystals and you can use an 

electric grinder to make fine crystals that will blend into the cream).  
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Celebrate Sea Salt 

2. Stir well, turn off the heat and immediately pour the cream over the chocolate pieces 

stirring continuously until the chocolate melts and is well blended. 

3. Set the chocolate mixture aside and allow to cool at room temperature for about 1 ½ hours 

until it cools. 

4. Now comes the fun part, making the truffles!  

5. Tightly cover a baking tray with cling-wrap; this will give you a very easy time when 

removing the truffles after setting. 

6. Whisk the chocolate mixture; I prefer using an electric hand whisk, until the mixture just 

begins to thicken. Ensure you have the right consistency by lifting the whisk from the 

mixture; it should barely leave a trail.  

7. Now, scoop the chocolate mixture into a piping bag, I use one with a 1 cm nozzle to get the 

perfect sized truffles. Gently pipe sphere shaped truffles onto the cling-wrapped baking 

tray and chill in the fridge for one hour. 

8. You can now roll the set truffles on cocoa powder, chopped nuts, icing sugar or any rolling 

material that you prefer. These amazing chocolate truffles will keep for a week and you can 

always sprinkle some cocoa powder or icing sugar just before serving to tart them up a bit. 

9. Savor each bite that has the soothing taste of Maldon sea salt. 
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Celebrate Sea Salt 

 

Thank you :) 
Historically, so many friendships were fostered through salt with your help, we continue 
with this tradition at www.loveseasalt.com as we learn something new about gourmet sea 
salt every day.  
 
Cooking is an art and by letting your creative juices flow, with the help of artisan gourmet 
sea salts, you will be producing masterpiece after masterpiece in your kitchen. I had never 
thought it was possible for meat to taste meatier, a melon more melony, a fruit fruitier until 
I discovered artisan gourmet sea salt. Conduct your own culinary experiment with gourmet 
sea salts and you are going unearth flavors you never thought existed. The best part is that 
your kids will enjoy the different flavors and textures; you will never have a problem 
getting them to eat.  
 
Embark on a sea salt exploration journey and add some Zen in your dishes. I am counting 
on you to teach me some new recipes as well as something new about sea salt and let us 
share our crazy and fun culinary adventures with sea salt on www.loveseasalt.com 
 
Cheers 
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