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HICKORY SMOKED SEA SALT

The information contained in this Product Specification Sheet is presented as a guide only, and to the best of our knowledge represents typical properties. 
However, the data is provided without any warranty, express or implied, regarding its correctness or accuracy. It is the user’s responsibility both to 

determine safe conditions for the use of this product and to assume liability for loss, injury, damage or expense resulting from improper use of this product.

DESCRIPTION:   A delicate flakey sea salt, cold smoked over 
hickory wood.

INGREDIENTS:   Smoked sea salt

ADDITIVES:   Does not contain any additives, including but not 
limited to: anti-caking agents, free flowing agents, or condition-
ers.

APPEARANCE:   Color varies from light to medium brown flakes.

COUNTRY OF ORIGIN:   USA

PROCESSED & PACKAGED:   Woodinville, WA

APPLICATIONS:   This salt is intended for culinary use including 
cooking, baking, direct application, and food manufacturing.

SHELF LIFE:   Minimum 10 years from production date.

STORAGE CONDITIONS:   To improve caking resistance, store 
in a dry, airtight environment with a humidity level below 75%. 
The temperature should be ambient. 

QUALITY SYSTEMS:   The manufacturing facility is SQF 
Certified, conforms to HACCP and GMP standards, OU Kosher 
Pareve Certified and complaint to Codex Standards for Food 
Grade Salt.

CLEANING:   The manufacturing facility proprietary process 
examines each grain and removed unwanted foreign materials 
leaving only pure, unadulterated salt.

ALLERGENS:   The manufacturing facility is an allergen free 
facility. This salt does not contain any known allergens or specific 
components, and is suitable for the following diets: Vegetarian, 
Vegan, Lactose Free, & Gluten Free. Salt does not contain 
melamine.

GMO DECLARATION:   This salt is not genetically modified nor 
does it contain genetically modified organisms (GMO) or their 
derivatives and genetic engineering is not applied during the 
production process.     

ALL NATURAL ORGANIC COMPLIANT KOSHERSEA SALT SMOKEDSQF Certified


