
Himalayan Salt – Coarse

This Himalayan Pink Salt is excavated and washed by hand, then naturally sun-
dried to produce a delectable savoury flavour. It contains over 80 minerals
and trace elements, giving this wonderful salt a lovely pink colour. This
coarse granular salt is a delicious addition to recipes and can be used as a
convenient and flavoursome condiment, imparting a rich flavour that enhances
the taste of any dish. The producers of this salt donate a percentage of
their profits to local Himalayan communities, supporting people with
disabilities to engage in employment.

NUTRITION INFORMATION  
 
Serving size:                                           5 g

Average Quantity
 
Per Serving

Average Quantity
 
Per 100 g

Energy
 
Protein
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0 kJ
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Fat, total
 
– saturated
Carbohydrates
– sugars

0 g
 
0 g
0 g
0 g

0 g
 
0 g
0 g
0 g

Sodium 1870 mg 37,400 mg

How to Use:

https://store.thesourcebulkfoods.com.sg/product/salt-himalayan-rock/


This Himalayan pink salt is a perfect all-purpose salt for convenient use as
a condiment at the table, as a recipe ingredient, or for baking. Add a pinch
to porridge or smoothies to bring out the flavours. Use as is in recipes
during cooking, or lightly sprinkle ground salt over dishes when serving.

Coarse Himalayan salt is suitable for use in a grinder or mill.

At the table, serve this pink salt in a small dish or salt crock rather than
a shaker. It also works wonderfully in a mortar and pestle with fresh herbs
or dried spices. Try it with sesame, coriander and cumin seeds, with a few
peppercorns for a delicious savoury sprinkle or as an accompaniment to
dipping oil and crusty bread.

Pink salt is a star in salted caramel sauces and home-made chocolates. So
yummy.

Ingredients:

Fine Himalayan Pink Salt.

Allergens:

No Known Allergens. This product may contain allergens.

Storage:

Store in an air tight container in a cool, dry place, away from direct
sunlight and odours.

Shelf Life:

Up to 3 years when stored as above. See Best Before date.

 


