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When the Whisk team reached out to us about a Chanukah feature, they knew they could rely 
on us for something creative and out of the box. We always tell each other, “We are our own 
competition”; every time we come up with an original idea, we have to top it with something 
even better the next time! Our eyes and ears are always open for inspiration, which can strike at 
any given moment. While it’s exciting and thrilling (especially when things work out the way we 
envision it), it comes along with its fair share of stress. 

It was actually over a year ago that a good friend mentioned that he has a friend (you gotta know 
people who know people…) who sells Himalayan salt blocks that are used for cooking. Of course, 
we banked the information but didn’t research it right away, and forgot about it quite soon after. 
It was only now, while brainstorming for the Chanukah feature (and quite frankly, hitting a wall), 
we suddenly remembered the salt blocks and realized that those would be perfect for a Chanukah 
party.

We reached out to Moishy Fried from UMAID salt products to hear more about these amazing 
blocks (read on to hear all the details), and got even more excited about the idea. It wasn’t just a 
new way of cooking that we were excited about. We realized that this could be a breakthrough for 
the most amazing Chanukah gathering for family or friends, where prepping and grilling the food 
is part of the entertainment, creating an amazing experience for young and old. 

That’s right, no cooking or patchke’ing in advance! No serving, heating, or reheating...just sitting 
and chilling together while your food is sizzling on the salt block! Get some tongs for the crowd 
(Dollar Tree for the win) and make it a family tabletop grill night!

You can use the salt block for meat, chicken or fish, depending on the nature of your party. 

Of course, we weren’t just going to give you recipes for the salt block and let you figure out the rest. 
We want to share the full DIY salt block tabletop grill setup experience so that you can recreate 
this amazing vibe for your family and friends. As an added bonus, the prep can be an activity in and 
of itself. Gather your family or friends and have fun creating! Of course, we’d love to see what you 
create and how you adapt this for your party. Looking forward to hearing from you!
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The Himalayas represent nature at its most majestic and magnificent. While the towering 
mountain peaks get most of the attention, what lies beneath the surrounding regions has 
been getting special consideration in the Western world over the past decade. 

The Khewra Salt Mine in Pakistan is the second largest salt mine in the world and is the 
source of the distinctly colored Himalayan pink salt that has taken the world by storm. Also 
employed in lamps and spa treatments, this pure and natural salt shines brightest with its 
distinct culinary effect on a host of dishes. 

The salt is sold in multiple forms, but none compare to the blocks of salt that are carved 
from huge slabs of these vital minerals. The large chunks are sold as blocks ready to be 
enjoyed in a multitude of ways to add flavor, texture and appeal to any dish. Read on to 
learn more about the magic of these salt blocks—truly the salt of the earth!
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1. Begin with your block clean, completely dry, and at room temperature.

2. Preheat the block slowly until it reaches 450-500°F. To test if it’s hot enough, sprinkle a bit 
of water on it. If it sizzles and evaporates immediately, it’s ready for cooking. 

3. Make sure not to overseason your food, as it will take on salt during the cooking process.

4. Drizzle a bit of oil on the block before cooking so that the food doesn’t stick and become 
too salty.

5. Use metal utensils, not plastic. The heat can melt plastic, as well as detract from some of 
the delicate saltiness.
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2 pieces of 2x4 lumber 
cut to 36” (or customize 
according to your table or 
desired size)

2 pieces of 2x4 lumber 
cut to 54” (or customize 
according to your table or 
desired size)

Walnut wood stain

4 metal corner braces 
(Home Depot or your local 
hardware store)

Drill and screws

Rope

Ivy greens, twine, glass 
balls, and tealights for 
decor

1. Dip a cloth into the wood stain and apply a light layer to all sides of the wood. Let 
dry. 

2. Screw a metal corner brace on both ends of the 36” pieces (4 corners in total).

3. Lay one 54” piece down and attach a 36” piece on both sides, screwing the corners 
together. 

4. Screw the other 54” piece on top to create a rectangular frame. 

5. Loop the rope through the handles of the salt block tray and then tie it to the top 
bar of the frame. Note: Check the height of your tabletop firepit box to determine 
how high the salt block should hang. It should sit a good few inches above the box. 

6. Hang glass balls with twine and secure it to the top bar of the frame using a staple 
gun. 

7. Hang ivy greens over the top and sides and use a staple gun to hold it down where 
necessary. 

8. To assemble, place the frame in the center of your table. Place the firepit box in the 
center of the frame. (Depending on the width of your box, you may need to stick a 
thin piece of wood under the box to support it and keep it straight.) The weight of 
the firepit box will help keep your table frame sturdy. If you feel like it needs more 
weight, add vases of flowers onto the base of the frame. 

4 tall multiple (3-4) photo 
picture frames

“Grill in Style” printout 
(customize to fit your 

style/theme)

White paint marker

Black foam board (or use a 
white one and cover it with 

black paper/oak tag)

Razor blade, for cutting

Hot glue or E-600 glue

Small cardboard box (to fill 
some space before adding 

rocks to your pit)

Rope (optional, but 

recommended)

10-15 bags of rocks (Dollar 
Tree)

3 large (10-12 ounce) gel 
fuel cans

1. Start by removing the contents of all the photo frames. (If you 
can’t get black frames, you can always spray paint them!)

2. Using the white paint marker, trace the text onto the glass of two 
of the photo frames (for the front and back).

3. Trace one glass on the black foam board and cut out with a razor 
blade.

4. To create the base of the pit, add glue around the inside of one 
frame and place the glass inside it. 

5. Place the cut foam board on top of the glass and close the tabs of 
the frame over it to secure it.

6. Next, glue both “grill in style” glasses into frames. 

7. Glue the “grill in style” frames on the two sides of the base frame 
(with the foam board).

8. Glue the fourth frame (without glass) on top. 

9. Trace the open sides of the box onto the foam board and cut it 
with a razor blade. Make one for each side. 

10. Glue around the inside of the opening and insert the cut pieces of 
foam on either side to complete the box. 

11. Place a cardboard box that fills a substantial space into your box, 
leaving room around the sides to fill with rocks. The more space 
you fill, the fewer rocks you will need and the more lightweight 
and portable your firepit will be. 

12. Add the 3 gel fuel cans so that the top of the cans are aligned with 
the top of the box, then fill the remaining space with rocks. 

13. Tie a rope tightly around the top and bottom of the frame. This 
will enhance the look and also give it some extra support. 
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LEMON-HERB DRESSING

3-4 sprigs parsley, finely chopped

3-4 sprigs dill, finely chopped

3-4 sprigs thyme, stems removed

½ cup olive oil 

¼ cup lemon juice

½ teaspoon salt

Combine all ingredients in a container and shake until fully 
combined.

SEASONING

Black pepper

Dill

Parsley

Thyme

VEGETABLES

Sliced garlic

Lemon or lime slices

Cut 3 diagonal slits into the top of a whole trout. Season the stomach and 
slits with black pepper, dill, parsley and thyme, then stuff with lemon or 
lime and garlic. Spray with oil spray and grill for 15 minutes on each side. 
Remove from heat and pour lemon-herb dressing over trout.

HONEY-SOY GLAZE

1 tablespoon oil

5 cloves garlic, finely chopped

¼ cup soy sauce

⅓ cup honey

¼ cup lemon juice

1 teaspoon ginger powder

Heat oil in a small saucepan. Sauté garlic for 2-3 minutes, 
then add remaining ingredients. Cook, uncovered, until it starts 
bubbling, then let simmer for another 5 minutes.

SEASONING

Ginger

Black and white 
sesame seeds

VEGETABLES

Mushrooms (portobello and/or shimeji)

Scallions

Lemon wedges, to serve

Season the salmon with ginger and sesame seeds. Grill for 10 
minutes on each side. Add the mushrooms and scallions to the 
block. Remove from heat and coat salmon with honey-soy glaze.


