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SPANISH Flake SALT 
 

Description 

Our all-natural flake salt is manufactured by evaporating pure sea water and then simmering in large pans 
until flakes emerge before being carefully raked out by hand yielding pristine, premium crisp, large white 
pyramid flakes.  

Applications  

These large flakes are intended for a variety of culinary applications including finishing meats, chocolate, 
vegetables as well as direct preparation for roasted foods and dishes. 

ADDITIVES 

Does not contain additives including but not limited to anti-caking agents, free flowing agents, 
conditioners. Does not contain iodide. 

Packaging and storage 

Available in 5 and 40 lb poly bags. Alternative packaging including totes, round tubs are also possible.  Ideal 
storage is a cool, dry area, relatively free of drafts, where humidity remains below 75%. Under these 
conditions, the shelf life is at least 5 years.  

Methods of Analysis  

Complies with Food Chemical codex, annually certified as Kosher, HACCP and ISO certifications.  

Properties 

Component Range 
Sodium Chloride (%) > 97.0 
Flake Shape Pyramid  
Flake Size 4.0 mm – 12 mm 

GEOGRAPHIC ORIGINS 

Salt is harvested and processed from Mediterranean waters and packed in the Pacific Northwest.  

INGREDIENTS 

Sea Salt  

Organoleptic properties 

This salt is free of allergens and exhibits virtually no microbiological activity. Does not contain allergens or 
specific components,  and is suitable for the following diets:  Vegetarian - Vegan – Lactose intolerance - 
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Glucose Intolerance. Salt does not contain any Melamine. The raw materials used are not of animal origin. 
The processing and packing material in which is used during production repacking or filling of the salt does 
not make contact with meat products. 

ORGANIC & GMO DECLARATION 
The salt does not contain any genetically modified organisms (GMO) and genetic engineering is not applied 
during the production process. This salt is organic compliant and certified in many countries however there 
is no formal Organic Certification process for salt in the United States. 

Pallets 

Standard pallet configuration 40 “x 48”. Bags per pallet vary based on packaging type.  

SAMPLE IMAGE OF SALT 

 
 

 

 

These data are based on information we believe to be reliable. They are offered in good faith, but without guarantee, 
as conditions and methods of use of our products are beyond our control. We recommend that the prospective user 
determines the suitability of our material and suggestions before adopting them on a commercial scale.  
        


