SAL [

OF THE EARTH

gourmet salts are shaking up recipes




VERY SALT
HAS A STORY.

The interesting flavors,

[==""""textures and color of the
grains trace back to history
culture and world travel

b— Like the Peruvian

Pink Salt harvested in terraced salt flats in
the foothills of Peru, its strong flavor and
light-pink hue can bring out the best in fish
recipes in your kitchen. Or Alaea Hawaiian
Sea Salt harvested on the islands and mixed
with red clay. Mix the coarse grains with
herbs to create a rub that will naturally seal
in the juices of meat, like locals have done
for hundreds of years during luaus.

These specialty salts and 24 other

varieties are by the Artisan Salt Company, a
retail division of SaltWorks Inc. in Req
SaltWorks was founded in 2002 and imports

mond.

salts directly from 14 countries. Artisan Salt

Company products, as well as other specialty
salts from around the world, can be found at
Whol

Foods Markets and other high-end
culinary stores throughout the Eastside
“People like it, and it's so simple. They
see all of these different colors and textures
and they're drawn to it immediately. They
don't have to think too hard about it;” said
Naomi Novotny of SaltWorks. “We need salt

in our food to make it taste the way we like

it to taste. And our bodies also need salt”

Not all salt comes from the s

Himalayan Pink Salt is harvested from

ancient sea salt deposits found deep in veins
in the Himalayan Mountains. It's recognized
for its pink color and high mineral content

and is growing in popu

rity among serious

cooks and people looking for healthier

alternatives to traditional table

Novotny said.

Other popular salts are all the French

varieties, like Fleur de Sal, a fine gourmet
finishing salt. Smoked salts are also in high
demand, and are being embraced by the

vegan chefs looking to add a bit of “protein”

flavor to vegetarian meals, Novotny said.
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