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Introduction 
 

From the depth of time, salt has been a common factor that has 

linked the world’s cultures together.  

 

As far back as 6050 BC, salt has been an important and integral part 

of the world’s history, as it has been interwoven into the daily lives of 

countless civilizations.  

 

Used as a part of Egyptian religious offerings and valuable trade 

between the Phoenicians and their Mediterranean empire, salt and 

history have been inextricably intertwined for millennia, with great 

importance placed on salt by many different races and cultures of 

people.  

 

Salt is ubiquitous in our modern diet, with Americans consuming an 

average of 10 grams of salt per day.  

 

Of this amount, about 75% is derived from processed foods and only 

about 20% is naturally occurring or from discretionary salt use, such 

as that added in cooking or at the table (the rest comes from 

sources such as water treatments and medications).  

 

Most of what we read and hear about salt these days is telling us 

that salt consumption needs to be reduced, and it has even been 

referred to as “the single most harmful substance in the food supply”.  

 

However, until recently, salt had maintained an extremely high level 

of value for thousands and thousands of years in human history.  

 

For this reason it is important that we explain the differences of table 

salt vs. sea salts. 

 

Sea salts are obtained directly through the evaporation of seawater. 

Therefore it retains health inducing trace minerals like magnesium, 

potassium, calcium and other nutrients.  

 

Table salt, on the other hand, is mined from salt deposits and then 

processed to give it a fine texture so it’s easier to mix and use in 

recipes.  
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Awful processing strips table salt of any minerals it may have 

contained, and additives are usually incorporated to prevent 

clumping or caking. 

 

Here at Zuuna Foods we want to help put the word of health back in 

salt.  

 

We want people to know that it is good for you, so use it!  

 

All of the recipes in this book have special memories for us; some are 

from travels abroad, some are from adoring customers and others 

are wonderful new concoctions that we could not resist putting in 

this book.  

 

The textures and flavors all vary greatly, reflecting their origins 

perfectly. 

 

Cooking with salts is a wonderful experience- you will find the whole 

family crowding into your kitchen, drawn by the irresistible flavors 

and beautiful colors.  

 

So pull up the chairs, break open a bottle, and enjoy the novel 

experience of cooking with sea salts from all over the world.  

 

As you will see, good salt can enliven any recipe! 
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Himalayan Pink Sea Salted Caramel Macarons 
 

 

Nobody can resist the feather-light bite of a macaron. Perfect for 

afternoon tea or a sweet treat, these little baked goodies are filled 

with oozing salted caramel and make a wonderful food gift, too. 

For the Macarons 

150g   ground almonds 

150g   icing sugar 

55g     egg whites 

1 tsp   2 drops brown food coloring 

115g   castor sugar 

40g     mineral water 

55g     egg whites 

Method:   

1. At least a day (24 hours) before attempting the macarons, 

separate the egg whites from the yolks and let them rest in the 

fridge (it is too humid and hot here for them to rest on the 

counter for more than a few hours) to age and ‘liquefy’ (in the 

master’s words).  

2. Sift the icing sugar and ground almonds individually to get rid of 

the large lumps. Then, sift the icing sugar TOGETHER with the 

ground almonds. This is known as your “tant-pour-tant” (literally, 

http://www.redonline.co.uk/food/recipes/afternoon-tea
http://www.redonline.co.uk/food/recipes/baking
http://www.redonline.co.uk/food/recipes/food-gift
http://farm7.static.flickr.com/6059/6271173886_b84e9629d4.jpg
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so much for so much or equal parts). Mix in the food coloring 

into the first 55g of egg whites. Then, combine these colored 

egg whites into your tant-pour-tant. Mix well and leave this 

aside.  

3. For the remaining 55g of egg whites, place it in a clean mixing 

bowl. Next, heat the castor sugar and water in a saucepan 

over a medium heat. Do use a candy thermometer – allow the 

mixture to boil until it reads 118°C. However, once the syrup 

reaches the 115°C mark, start whisking the egg whites. The 

sugar syrup should read 118°C just as the egg whites reach a 

soft peak (the timing is pretty accurate). Pour the sugar syrup 

down the sides of the bowl and continue whisking the egg 

whites until you achieve a stiff peak. The egg whites should 

read about 50°C when stiff peaks are achieved.  

4. Fold in the egg whites in 3 additions into your tant-pour-tant 

mixture, gently folding the batter until it is glossy and ‘flows like 

magma’. I generally use the indicator of how long a fold takes 

to ‘dissolve into itself’ – about 15 to 20 seconds to check if my 

batter is ready.  

5. Pour the batter into a pastry bag filled with a plain tip (about 

10-15mm in diameter should be just right) and begin piping the 

mixture into circles of about 3cm in diameter onto your baking 

sheets lined with parchment paper. If you have problems 

piping evenly sized shells, do print out a template or you can 

trace out 3.5cm rounds on the back of your parchment paper. 

Since the shells will spread out a little, do pipe the shells a little 

smaller than the circles you have drawn. Leave a 2cm space in 

between each shell. After you are done piping, rap the baking 

sheet against your work surface to ensure that there are no air 

bubbles trapped in the shells.  

6. Allow the shells to develop a ‘crust’ – this crust is simply a skin 

that ensures that the shell will not stick to your finger. It literally 

feels like a thin membrane. For a humid environment like 

Singapore, try to work in an air-conditioned environment or you 

can place the shells in front of a fan. My shells took about 1 

hour to develop a crust.  

7. Preheat the oven to 160°C (some recommend 180°C but I find 

that 160°C works best for my oven). Place the tray in the middle 

rack of the oven and bake for 12-15 minutes. At the 5th minute, 

the feet should have developed. At the 8th and 11th minute, 

do open the oven door a little to release the build up of steam. 
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If your macaron shells start to brown, your shells are 

overcooked. What I do is to remove the tray from the oven at 

the 12th minute and flip one shell over to check if it adheres to 

the baking paper. If it does, put the tray back to bake for a few 

more minutes; if not, the shells are done.  

8. Once out of the oven, remove the shells from the baking sheet 

(still on the parchment sheet) and allow them to cool on a 

cooling rack. This will ensure that the shells don’t continue to 

cook on the hot baking sheet. Once the shells are cool enough 

to handle, remove them carefully from the parchment sheet 

(ideally they should not stick at all) and pair them up.  

9. Fill the shells with your desired filling and store in the refrigerator 

for at least 24-48 hours before consuming, to allow for an 

‘osmosis’ of the buttercream to the shells.  

For the salted caramel buttercream filling 

100g sugar 

115g whipping cream 

15g butter  

1 tsp Zuuna Himalayan Pink Sea Salt – Fine Grain 

70g butter, softened.  

Method:   

1. Add half of the sugar to a saucepan and allow it to melt before 

adding the remaining half of the sugar. Do not stir the mixture 

and allow all the sugar to melt to a amber color.  

2. At the same time, bring the cream to a simmer.  

3. Once the sugar has turned a dark amber color, remove from 

heat and add the first 15g of butter. Stir quickly and be careful 

as the mixture might splatter. Then, add in the cream, which 

has been simmering, and stir quickly to incorporate.  

4. Put the saucepan back onto a medium heat and allow it to 

boil until it reads 108°C on the candy thermometer. Pour the 

mixture into a heatproof dish to stop the mixture from cooking 

and allow it to cool.  

5. Once the caramel mixture has cooled, stir in Zuuna Himalayan 

Pink Sea Salt, making sure it dissolves. Begin beating the 

softened 70g of butter for about 5-10 minutes, or until it 

becomes soft and fluffy. Add in the cooled caramel mixture in 

two additions, making sure that the caramel is fully 

incorporated into the fluffy butter. Place the mixture into a 

piping bag and your salted caramel buttercream is ready to 

be piped! 
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Panko-Crumbed Calamari with Pure Hawaiian Kai 

Black Lava Sea Salt and White Pepper, and Lime 

Mayonnaise 
 

 

 

This pleasantly piquant dish elevates fried Calamari to something 

even more special. Serve it alone as a pre-meal teaser, or pair with 

some equally lovely sides to make your meal companions beg for 

more.  

700 g clean, small calamari tubes 

1 cup flour 

1 tsp. finely ground white pepper 

1 tsp. Zuuna Pure Hawaiian Kai Black Lava Sea Salt 

2 eggs 

2 cups panko breadcrumbs, or ordinary breadcrumbs 

2 cups sunflower or similar light vegetable oil, for frying 

 

For the lime mayonnaise: 
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1 cup home-made mayonnaise, or genuine Hellmann's mayonnaise 

3 tbsp. thick natural Greek yogurt 

the finely grated zest of a lime 

the juice of two small limes 

a pinch of salt 

 

To serve: 

Zuuna Pure Hawaiian Kai Black Lava Sea Salt 

a little extra white pepper 

lime wedges 

Method:  

1. First make the mayonnaise. Mix the mayonnaise, yogurt and 

lime zest together in a small bowl. Add just enough fresh lime 

juice to give the sauce a good 'bite'.  Season with salt and 

refrigerate. 

2. Turn the oven on to 140º C and place a big platter in it to 

warm.  Rinse the calamari tubes, pat dry with kitchen paper 

and slice into rings about 7 mm thick. Put three medium-sized 

bowls on the counter. Put the flour, white pepper and Zuuna 

Pure Hawaiian Kai Black Lava Sea Salt into the first bowl, and 

mix well. Put the eggs into the second bowl and whisk until 

combined. Put the panko crumbs in the third bowl. 

3. Pour the oil into a small saucepan or a wok. Heat the oil to 165º 

C, or until a crumb dropped into it sizzles furiously. Place several 

layers of newspaper or kitchen paper on your counter. 

4. Prepare the calamari in four batches. Take the first quarter of 

rings and toss them in the seasoned flour. Shake well to remove 

any excess. Dip them into the beaten egg, and then place 

them in the bowl full of crumbs. Using a fork, toss them lightly so 

that they are just coated with crumbs.  Drop the rings into the 

hot oil and fry for a minute, or until they are a light golden 

brown. Remove from the hot oil with a slotted spoon and drain 

on the kitchen paper. (And, once they're well drained, put 

them in the oven to warm.)  Remember that the calamari will 

carry on browning after you've taken it out of the hot oil, so fish 

the rings out of the pan long before they begin to darken. 

5. Repeat with the remaining calamari rings. 

6. Pile the hot calamari on a platter and dust with a pinch of 

white pepper (exercise caution here: it's a very pungent spice) 

and a scattering of Zuuna Pure Hawaiian Kai Black Lava Sea 
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Salt. Serve piping hot with the lime mayonnaise, and a few lime 

wedges. 

 

Serves 6 as a starter 

 
 

Aam Panna ~ Raw Mango Drink Recipe with Zuuna 

Pure Mediterranean Cyprus Black Lava Sea Salt  
 

 

 

 

This spicy, sweet and tangy concoction will excite your taste buds to 

no end. This drink made from raw green mangoes was created to 

help endure the intense hot Indian summers. Use it as an opening to 

a summer brunch, or serve it poolside to experience the full effect of 

this yummy invention. 

1 large or 2 medium sized raw green mango  

3 cups water 

1 1/4 tsps roasted cumin powder  

1 1/4 tsps Zuuna Mediterranean Cyprus Black Lava Sea Salt – Crystal 

Flakes 

15-20  Black pepper corns  

http://cdn.sailusfood.com/wp-content/uploads/2013/04/aam-ka-panna.jpg
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25-30 Mint leaves 

6 1/4 cups chilled water 

For the sugar syrup 

1/4 cup sugar 

3/4 cup water 

 

Method 

1. Boil mangoes in 3 cups of water until soft. Remove mangos, 

cool and remove the soft mango pulp from the seed and skin. 

Grind to a smooth paste.  

2. Prepare sugar syrup by boiling sugar and water till it is 

completely dissolved and simmer for 4 more minutes. Turn off 

heat, cool in the fridge for 30 minutes. 

3. In a blender, add mango pulp, sugar syrup, roasted cumin 

powder, Zuuna Mediterranean Cyprus Black Lava Sea Salt, 

black pepper corns and mint leaves and blend to combine 

well. Add 6 1/4 cup chilled water and continue to blend for few 

seconds.  

4. Pour into a tall glass with crushed ice and serve. 

Yields: 5 
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Beer-and-Bacon Toffee Sundaes with  

Zuuna Pure Hawaiian Hiwa Kai Black Lava Sea Salt       
 

 

 

 

The name says it all. This sundae is worth every second to make, with 

a taste and size as big as Texas, it will leave you craving more. 

 

1/2 cup diced bacon (about 4 slices) 

1 cup packed light brown sugar 

1/2 cup light corn syrup 

1/2 cup stout beer (I like Founders Breakfast Stout) 

4 tablespoons unsalted butter 

1/2 cup heavy cream 

Kosher salt and freshly ground pepper 

2 pints good-quality vanilla ice cream 

1 cup pecans, toasted and chopped 

Zuuna Pure Hawaiian Hiwa Kai Black Lava Sea Salt – Course Grain, 

for sprinkling 

 

 

 

Method 

http://www.foodnetwork.com/recipes/michael-symon/beer-and-bacon-toffee-sundaes-recipe.html
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1. Put the bacon in a medium saucepan over medium heat and 

cook, stirring, until very crisp, about 10 minutes. Remove with a 

slotted spoon and drain on paper towels, reserving the fat in 

the pan. 

2. Add the brown sugar, corn syrup, beer, butter, heavy cream, a 

pinch each of salts and pepper to the pan. Bring to a boil, then 

reduce the heat to medium low and simmer until slightly 

thickened, 6 to 8 minutes. Transfer to a bowl and refrigerate 

until ready to serve. 

3. Scoop the ice cream into bowls and spoon the toffee sauce on 

top. Garnish with the crispy bacon bits, toasted pecans and 

Zuuna Pure Hawaiian Hiwa Kai Black Lava Sea Salt. 
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1-Hour Focaccia with  

ZUUNA Pure Alderwood Natural Smoked Sea Salt  

and Fresh Rosemary 
 

 

 

 

The aromas in your kitchen when making this bread will be 

unbelievable. If you’re trying to sell your house, make this an hour 

before the potential buyers view it. A sale is guaranteed! 

 

For the focaccia 

3 1/3 cups bread flour 

1/3 cup rice flour, toasted on the stovetop until light brown and nutty 

15 grams fresh yeast (Note: I used 2 3/4 tsp dry active yeast–not 

Rapid Rise) 

1-cup water at 68 degrees F 

2 tbsp. extra virgin olive oil, plus more for greasing 

1 tbsp. Pure Alderwood Natural Smoked Sea Salt – Medium Grain 

 

For the salamoia  

1/4 cup water at 68 degrees F 

http://www.thecookbookchronicles.com/blog/wp-content/uploads/2010/01/focaccia4.jpg
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1/4 cup extra virgin olive oil 

2 1/2 tbsp. ZUUNA Pure Alderwood Natural Smoked Sea Salt – 

Medium Grain 

 

For the topping 

a small handful of rosemary sprigs or handful of good, pitted olives 

(Note: I also used a good sprinkling of red pepper flakes) 

1. To make the salamoia: whisk all the ingredients together and 

set aside. 

2. Preheat oven to 425 degrees F. In a bowl, mix all the focaccia 

ingredients together until they form a dough. Rub the surface 

with olive oil and leave it to rest for 10 minutes, covered with a 

damp cloth. 

3. Oil a baking tray and transfer the dough to it, rubbing a little 

more olive oil on top. Leave for another 10 minutes. 

4. Using a rolling pin, starting at center of the dough, roll it very 

lightly upwards; once only, to the top of the dough using a light 

touch. Go back to the center of the dough, and roll once 

downwards, lightly. Leave for 20 minutes. (Note: I left my tray of 

dough enclosed for about 45 minutes in a plastic bag set up 

near a portable heater, since I was not using fresh yeast. This 

helps the dough proof a little quicker, and evenly.) 

5. Dimple the dough lightly with fingertips, taking care not to go 

all the way through the dough. Whisk the salamoia, and pour it 

over the surface and into all the holes. Leave for 20 minutes. 

(Note: I put my tray of dough back into the plastic bag for 

about 45 minutes, until the dough was very puffy and had 

expanded to the corners of the baking tray.) 

6. Sprinkle with rosemary and bake for 25-30 minutes or until 

golden. Cool on a wire rack. 
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Roasted Kale Chips with  

ZUUNA Pure North Pacific Artisan Sea Salt 

and Vinegar  
 

 

 

 

Not only is kale full of nutritious goodness, but these roasted kale 

chips are simply delicious. These crispy baked chips made from 

sturdy fresh greens are every bit as addictive as other chips, but 

totally guilt-free. The secret to turning out perfect kale chips is to 

distribute the oil and spices evenly over the leaves, and to avoid 

overcrowding them on the baking sheet. 

1 small bunch of kale, about 6 oz. 

1 Tbsp. extra-virgin olive oil 

1 Tbsp. vinegar (I used Spanish sherry vinegar, but any vinegar you 

like the flavor of will work) 

Zuuna Pure North Pacific Artisan Sea Salt, Fine Grain to taste 

Method 

1. Preheat oven to 300F/150C. 

http://4.bp.blogspot.com/_s--n1TR94Vs/S3OMEXER5_I/AAAAAAAANmQ/-CUkDMwv3TY/s1600-h/kale-chips-400x400-kalynskitchen.jpg
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2. Cut away inner ribs from each kale leaf and discard, and then 

tear the kale leaves into same-size pieces. (I made my pieces 

about the size of a small potato chip.) Wash torn kale pieces 

and spin dry in a salad spinner or dry with paper towels until 

they're very dry. 

3. Put kale pieces into a large Ziploc bag (or use a bowl if you 

don't mind getting your hands oily.) Add half of the olive oil, 

seal bag, squeeze and shake the bag so the oil gets distributed 

evenly on the kale pieces. Add the other half tbsp. of oil and 

squeeze & shake the bag more, until all kale pieces are evenly 

coated with oil and slightly "massaged." 

4. Open the Ziploc bag and sprinkle the 1 tbsp. sherry vinegar 

over the kale leaves, then seal bag and shake to spread the 

vinegar out over all the leaves. 

5. Arrange kale leaves in a single layer on a baking sheet, and 

then roast until they are mostly crisp, about 35 minutes. I 

checked every 10 minutes or so and turned some pieces over. I 

also found I didn't mind if there were a few softer parts on some 

of the kale leaves, I liked the combination of crisp and softer 

parts. 

6. When chips are done to your liking, sprinkle with a generous 

amount of Zuuna Pure North Pacific Artisan Sea Salt and eat 

immediately. 
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Tomato and Spinach Salad with  

ZUUNA Pure Hawaiian Alaea Red Sea Salt 
 

 

 

 

This spinach tomato salad recipe is perfect for a lunch or light dinner. 

It also makes a great side salad for a simple steak. The Alaea Red 

Sea Salt kicks up the sophistication factor so effortlessly that even the 

most distinguished guest will be impressed.  

3 cups washed and dried fresh baby spinach 

2 small vine tomatoes or 8 cherry tomatoes 

3 boiled eggs (cooled and peeled) 

¼  cup balsamic vinegar 

¼ cup olive oil 

½-1 tsp. sugar 

½ tsp. Zuuna Pure Hawaiian Alaea Red Sea Salt – Course Grain 
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Method 

1. Tear spinach into bite sized pieces and arrange on two dinner 

plates as a main dish or four salad plates as a side.  Cut 

tomatoes and eggs into wedges and arrange on top of 

spinach. 

2. In a bowl or jar, whisk together vinegar, oil, Zuuna Pure 

Hawaiian Alaea Red Sea Salt and sugar.  Drizzle dressing over 

salads and sprinkle each with a little Pure Hawaiian Alaea Red 

Sea Salt. 

Serves 2-4 
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Oatmeal Chocolate Chip Cookies with  

ZUUNA Pure Mediterranean Cyprus Sea Salt 

 
The only thing better, or at least more interesting, than a chocolate 

chip cookie is an oatmeal chocolate chip cookie with a spectacular 

and intriguing finishing salt on top. Topping your cookies with this 

beautiful artisan salt brings out the cow in the butter, the hills in the 

oats, and the jungle in the chocolate.  By topping your cookies with 

this salt you set the salt free to do its own thing, work its mojo with 

each of the ingredients as they combine in your mouth while you 

chew.  
1 1/2 cups all-purpose flour 

2 1/2 cups regular or quick oats (not instant) 

1 teaspoon baking soda 

1/4 teaspoon ZUUNA Pure Mediterranean Cyprus Diamond Sea Salt – 

Crystal Flakes 

1 cup (2 sticks) butter, softened 

1/2 cup granulated sugar 

1 cup packed brown sugar 

1 1/2 teaspoons vanilla extract 

2 eggs 

http://www.saltnews.com/bali-rama-oatmeal-chocolate-chip-cookies/salt-topped-chocolate-chip-oatmeal-cookies-3/
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1 3/4 cups dark chocolate chips (2 cups if using traditional semi-

sweet chips) 

 

1. Preheat Oven to 350.   

2. Combine flour, baking soda and oats in small bowl and set 

aside.   

3. In a large mixer bow, beat butter, granulated sugar, brown 

sugar and vanilla extract until creamy.   

4. Add eggs, one at a time, beating well after each addition.  

5. Gradually beat in flour mixture. 

6. Stir in morsels and nuts.  

7. Drop by rounded tablespoon onto un-greased baking sheets. 

8. Sprinkle the ZUUNA Pure Mediterranean Cyprus Diamond Sea 

Salt – Crystal Flakes atop each cookie, and bake for 8 to 9 

minutes for chewy cookies, 10 minutes for crispy cookies. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

http://www.atthemeadow.com/shop/index.php?main_page=product_info&cPath=2_9&products_id=549
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Butterscotch Sundae with Caramel Popcorn and 

Zuuna Pure Australian Murray River Pink Salt 
 

Ice cream sundaes are the ultimate summer dessert treat.  They're 

simple to make, and open to all kinds of flavor combinations.  I guess 

hot fudge might be considered the "queen" of the ice cream 

sundaes, but this sweet, salty, caramel concoction gives chocolate 

a run for her money.  And the caramel popcorn is a delicious sweet 

snack; try not to eat it all before the sundaes are served! 

 

1 teaspoon vegetable oil 

1/3 cup popcorn kernels 

1 tablespoon butter 

1/4 cup honey 

1/2 cup superfine sugar 

1/4 teaspoon baking soda 

1/2 teaspoon Zuuna Pure Australian Murray River Pink Salt – Crystal 

Flakes 

8 large scoops of your favorite vanilla ice cream 

 

 

Butterscotch Sauce 

3 1/2 ounces unsalted butter  

http://1.bp.blogspot.com/-njxXJHUMChI/Uc2o6_MuCSI/AAAAAAAADlw/0tq-FOR8PyY/s1600/IMG_8977.JPG
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3/4 cup dark brown sugar 

1/2 cup golden syrup (such as Lyle's) 

1 cup heavy cream 

1/4 cup butterscotch-flavored schnapps 

1 to 2 teaspoons freshly-squeezed lemon juice 

 

1. Put the popcorn kernels in a sturdy brown paper bag and 

drizzle with the vegetable oil.  Close the bag tightly with several 

folds and place in the microwave.  Set the timer for three and a 

half minutes and start the oven on high. When the sound of 

popping begins to slow, remove the bag from the 

microwave.  Carefully open the bag (it will be hot and steam 

will escape) and empty the popcorn into a large bowl.   

2. Place the butter, honey, and sugar in a small saucepan over 

low heat and stir until the butter is melted.   

3. Increase the heat to medium and bring to a boil for 3-4 minutes 

or until golden and thickened.   

4. Remove from the heat, add the baking soda, and stir to 

combine.  Working quickly, pour the honey mixture over the 

popcorn and mix with a silicone spatula to combine.   

5. Turn the mixture onto a baking sheet lined with parchment 

paper, sprinkle with Zuuna Pure Australian Murray River Pink Salt, 

and set aside.   

6. To make the butterscotch sauce, place the butter, sugar, 

golden syrup, cream and schnapps in a medium saucepan 

over medium heat and stir until the sugar is dissolved and the 

butter is melted.   

7. Bring to a boil and simmer briskly for 12-15 minutes, or until 

thickened.  (Watch carefully at this point, as the mixture can 

bubble up and over the top of the pan).   

8. Remove from the heat and add the lemon juice, then cool 

completely.  

9. To serve, divide the ice cream between glasses, spoon over the 

butterscotch sauce and top with the popcorn. Store leftover 

sauce in a covered jar in the refrigerator for up to one week.  

 

 

(Makes 4 generous servings) 
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Thai Chicken Wings with  

Zuuna Pure North Pacific Artisan Sea Salt, Course 

Grain 

These baked Thai-style crisp-on-the-outside-juicy-on-the-inside 

chicken wings coated in honey and paired with killer lime, chili flake, 

and sea salt mixture are the product of greatness. Do yourself a 

favor and ditch the buffalo sauce and blue cheese– your mouth will 

thank you. An as an added bonus, this recipe is also gluten-free and 

paleo.  

 

Want to make these for a tailgate? Grill ‘em in foil instead! 

8 chicken wings, sliced in half and de-tipped  

4 Tablespoons honey  

1 lime, sliced into wedges  

2 Tablespoons Zuuna Pure North Pacific Artisan Sea Salt, Course 

Grain 

1 teaspoon Thai chili flakes (or crushed red pepper flakes) 

1. Preheat oven to 400 degrees F and line a 9 x 13 baking dish 

with aluminum foil  

http://www.kailleyskitchen.com/wp-content/uploads/2014/01/thaiwings.jpg
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2. Slice wings at joints, preserving the drumette and the 

midsection and discarding the wing tip  

3. Add honey to a small bowl  

4. Dip wings into the honey and thorough coat  

5. Place wings on lined baking dish and bake for 42-48 minutes 

(skin should be browned and crisp)  

6. While wings are baking, mix sea salt and chili flakes in a small 

ramekin or dipping bowl  

7. Remove baking dish from oven and serve immediately  

8. Squeeze juice from lime wedges into the dipping bowl right 

before serving 

 

Yield: 12 chicken wing pieces 
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Lemony Roasted Potatoes with Crunchy  

Zuuna Himalayan Pink Sea Salt  

& Fresh Herbs 
 

Fingerling potatoes always grab my attention at my local Italian 

grocery store. I even bypass the fancy purple potatoes for their taste 

and texture.  

 

Whipping up something simple and tasty to take for dinner is 

important to me too. I'm comforted knowing my dinner awaits me. 

These potatoes were paired with a salad and roasted chicken or a 

big juicy steak. Any fresh tasting herb or small size potato will work 

here. 

2 pounds of fingerling potatoes or other small potatoes 

1-2 lemons - zest one and reserve the rest  

Generous handfuls of fresh mint and parsley, chopped.   

Olive oil for cooking 

1 tbsp. Zuuna Himalayan Pink Sea Salt – Medium Grain and freshly 

cracked pepper  

For Serving: Sprinkling of Zuuna Himalayan Pink Sea Salt – Fine Grain 

http://2.bp.blogspot.com/-ITriKsXprNE/Ub3djbv0i6I/AAAAAAAAOnI/_zNuWs1nQCY/s1600/roasted+fingerlings+2.jpg
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1. Preheat the oven to 375 

2. In a large baking pan, toss the potatoes with olive oil, Zuuna 

Himalayan Pink Sea Salt – medium grain, fresh cracked pepper 

and the lemon zest. 

3. Put in oven and roast for 30 minutes. 

4. Take out of the oven. The salt will have dissolved a little in the 

pan. Toss again. Put the pan back in the oven and cook for 15 

more minutes or until the potatoes are tender and done.  

5. Before serving, add the fresh herbs, a couple of good squeezes 

of lemon juice and a sprinkling of Zuuna Himalayan Pink Sea 

Salt – Fine Grain. Serve and enjoy!   

Serves 4-6 


