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BLACK LAVA SALT 
_

 Also known as black lava salt, Hawaiian salt  
is harvested from the volcanic islands of  

Hawaii and gets its colour from the addition  
of activated charcoal. 

Coarse grained and crunchy, Hawaiian black  
salt is great for finishing pork and seafood.

GENERAL SEA SALT 
_

The general term for salts harvested from 
the sea, ‘sea salt’ can include crystalline 

salts that have been hand harvested through 
evaporation and iodized salts that have been 
processed into a manufactured cuboid form.

FLEUR DE SEL 
_

 Literally “flower of salt”, fleur de sel is a sea 
salt that is hand-harvested from tidal pools off 

the coast of Brittany, France. Paper-thin salt 
crystals are delicately drawn from the water’s 

surface on sunny, dry days with a slight breeze, 
and only with traditional rakes. 

It holds moisture and has a high mineral 
content, with a blue-grey tint caused by 

impurities retained during the harvesting 
process. If you can afford it, use fleur de sel as 

a finishing salt to add an impressive dash of 
flavour to meat, seafood, vegetables or even 

sweets like chocolate or caramel. 

HIMALAYAN SALT 
_

Himalayan / rock salt is harvested by hand 
from the Khewra Salt Mine in the Himalayan 

Mountains of Pakistan. Its colour ranges from 
off-white to deep pink, owing to the different 

mineral impurities within the rock salt 
deposits. Thanks to its high mineral content, 
Himalayan salt is used for spa treatments as 

well as in the kitchen. 

The dense crystal structure of Himalayan / 
rock salt is difficult to dissolve so it is better 
suited as a cooking salt, or crushed and used 

decoratively in cocktails. 

TABLE SALT 
_

 Table salt is manufactured from salt 
deposits found underground. It is highly 

refined and finely ground, with trace 
minerals removed in the manufacturing 
process to leave pure sodium chloride.  
It is treating with an anti-caking agent  

to prevent clumping. 

Most table salt is iodised, meaning that 
iodine has been added to help prevent 

iodine deficiency, which can (and does in 
much of the world) cause hyperthyroidism. 

It has a bitter taste if too much is used 
which can be unpleasant.

CORNISH SEA SALT™ 
_

 Hand-harvested just 8 metres from the Atlantic 
shoreline in an eco-friendly harvesting plant, 

Cornish Sea Salt ™ is the only sea salt available from 
Grade A waters. It is a high-quality, pure white salt 

containing 60 minerals that are essential for human 
health. The unique geology of the Lizard Peninsula 

gives it a flavour particular to the area. 

Available as crunchy crystals, delicate flakes,  
gently crushed fine flakes, and in flavour blends, 
Cornish Sea Salt ™ is fantastically versatile and is 

used by chefs around the world to  heighten flavours 
in cooking, finishing, mixology, confectionery, 

baking, pickling and curing. 

Cornish Sea Salt
–

Fleur de Sel
–

Table Salt
–

Himalayan Salt
–

General Sea Salt
–

Black Lava Salt

Know your salts



Cornish Sea Salt™

FLAKES 
_

BEST WITH: 
 Grilled fish, carpaccio, sea vegetables

USE: 
 Rare beef, salads, creamy sauces, caramel

APPLICATION: 
Finishing, cooking

CRYSTALS 
_

BEST WITH: 
Ceviche, asparagus, celeriac

USE: 
 All round cooking, salt crusts, curing meat, 

ice cream, roast potatoes, butter, cocktail 
rims, confectionery, brownies

APPLICATION: 
 Finishing, cooking

FINE FLAKES 
_

BEST WITH: 
Skin on fries, edamame, pasties

USE: 
Chips, cucumber sandwiches, cheese, cookies,  

popcorn, crisps, leeks 

APPLICATION: 
Cooking, brining, bakery, butchery

SMOKED 
_

DESCRIPTION: 
Sand gold coloured, pyramids, oak, 

applewood, campfire

FLAVOUR NOTES: 
Earthy, caramel, warm, buttery,  

bacon, woody, sweet

SIMPLE USE: 
Apple pie, grilled cheese, BBQ rubs, oily fish, 

game, smoked duck, chocolate, caramel

COMPLEX USE: 
Bourbon cocktails

UMAMI 
_

DESCRIPTION: 
Seaweed, pulse, nori, crystals, fresh sea air

FLAVOUR NOTES: 
Beefy, grass, seashore, umami, sweet

SIMPLE USE: 
Tofu, ceviche, beef, green tomato,  

pea soup, shellfish, tempura

COMPLEX USE: 
Ceviche, kimchi, en papillote

SALT & PEPPERY 
_

DESCRIPTION: 
Aromatic, peppery, spicy

FLAVOUR NOTES: 
Balanced, spice, full, peppery, fruity, ferrous, 

tannic, floral

SIMPLE USE: 
Squid, roast potato, artichokes,  

lamb, tomato

COMPLEX USE: 
Short ribs, chèvre

DESCRIPTION

Pearl white, clean pyramidal, mineral rich, unrefined, 
essential electrolytes, cubic shards, medium-low moisture

FLAVOUR NOTES

Seafoam, bright, straw, metallic, full mouth, oceanic, 
intense, sweetness

M
ARIN

E, C
IT

RUS, B
RIN

E, G
RASSY,

 M
ETA

LLIC

LIM
E, S

ALT
ED C

ARAM
EL, W

HIT
E F

IS
H, S

ALT
 

CO
D, J

AM
O

N, M
ELO

N, M
ANCHEGO, S

TEAK 

TA
RTA

RE, G
RAVLAX, M

ARROW
 B

O
NE, 

TA
RRAGO

N, D
ARK C

HO
CO

LATE

SEASHO
RE, B

RAM
BLE

SAM
PHIR

E, F
UNGHI, 

SOY, 
 

SCALLO
PS, T

EM
PURA

SM
O

KE, M
EATY, BBQ

, PEATY

CHARCOAL, M
APLE BACO

N, CANDIED 

PECANS, O
RANGE, STEAK, M

ACKEREL, 

RIBS, PEAR, PEANUT BRITTLE

W
O

O
DLAND, ROASTED, SPICY, FLO

RAL

GRILLED M
EAT, BAKED POTATO, TRUFFLE, 

PUM
PKIN SO

UP, CRO
UTO

NS, BLACK 

GARLIC, GOATS CHEESE, RADISH, SALT 

M
ARSH LAM

B, VENISO
N

TEQ
UIL

A, P
IN

OT 

 G
RIG

IO
, V

IN
HO

 V
ERDE, 

W
HIT

E R
IO

JA
, S

HERRY, 
 

PROSECCO

CHAM
PA

GNE,  

BO
RDEAUX,  

SAKE, G
IN

, M
IS

O

PINOT NO
IR,  

BO
URBO

N, IPA,  

SLO
E GIN

BEAUJO
LAIS, ALE 

 VINTAGE PO
RT,  

CHIANTI, SYRAH,  

TO
M

ATO
 JUICE 

SmokedSea Salt

Salt & Peppery
Umami

FLAVOUR

FOOD

DRINK

Less salt, more flavour...

“The combination of over 60 minerals gives you a unique taste on the 
tongue with complex waves of flavour. A pinch of Cornish Sea Salt 
enhances any dish with a crystal clear quality and leaves your food  

well seasoned.” 
- 

James Strawbridge Salt Sommelier

 



CORNISH SEA SALT

Helps to replace 
essential minerals and 

electrolytes

Maintains 
healthy bones 

and teeth and many 
other vital bodily 

functions

Important in 
aiding muscle  

and nerve  
functions

Essential for 
 cardiovascular  

health

SODIUM

Na: SODIUM 
_

Responsible for regulating body water content and 
electrolyte balance. The control of blood sodium levels 

depends on a balance between sodium excretion and 
absorption at the kidneys, which is regulated by nerves 

and hormones. Sodium is also required for the absorption 
of certain nutrients and water from the gut. Sodium is a 
component of sea salt, known as sodium chloride (NaCl).

Mg: MAGNESIUM 
_

An essential mineral present in all human tissues, 
especially in bone. It has both physiological 

and biochemical functions and has important 
interrelationships with calcium, potassium and sodium. 
It is needed for the activation of many enzymes and it 

is also needed for muscle and nerve function.

K: POTASSIUM 
_

Essential for water and electrolyte balance and the 
normal functioning of cells, including nerves. Increased 
dietary intakes of potassium have been associated with a 
decrease in blood pressure, as it promotes loss of sodium 
in the urine. It is suggested that an increase in potassium 
intake may offset the impact of some of the sodium in the 

diet, therefore helping to protect cardiovascular health.

Ca: CALCIUM 
_

The most abundant mineral in the body and essential 
for a number of vital functions. The body needs 

adequate dietary calcium alongside vitamin D and 
several other nutrients such as vitamin K to develop 

and maintain healthy bones and teeth. 

Cornish Sea Salt is healthier

Cornish Sea Salt is to be enjoyed as part of a balanced diet  
and can help replace essential minerals lost in exercise. The 
intense flavour profile means you should be able to use less 

salt and still get more flavour than other salts on the market, 
lowering your sodium intake, without sacrificing really tasty,  

well-seasoned food. 

– Minerals are inorganic substances required by the body 
in small amounts for a variety of di�erent functions. Our 
minerals occur naturally in the Grade A sea water we use  
to make our salt.

– Minerals are involved in the formation of bones and 
teeth; they are essential constituents of body �uids and 
tissues; they are components of enzyme systems and they 
are involved in normal nerve function.

– �e body requires di�erent amounts of each mineral; 
people have di�erent requirements, according to their age, 
sex, physiological state (e.g. pregnancy) and sometimes  
their state of health.

– �e Department of Health has published Dietary  
Reference Values (DRVs) for minerals for di�erent groups  
of healthy people.

MAGNESIUM

CALCIUM

POTASSIUM

Helps your body  
stay hydrated

Due to the 
unique geology, our 

sea salt contains over 60 
natural essential nutrients and 

minerals to help your body 
and mind function 

properly

Aids restful sleep by 
regulating hormones

Helps to replace  
essential minerals and 

electrolytes



Dirty scallops

1

2

3

4

            

1
Start by making a simple 

seaweed butter by melting butter 
over a low heat with Savoury 

Umami salt. 

2
Next cook off your chorizo and 
sprinkle on to scallops in shells.

3
Cover the scallop shells and 
lobster tails with a generous 

tablespoon of seaweed butter 
and place directly onto hot coals.

4
Cook the scallops dirty for 4-5 
minutes and a little longer for 
the lobster. Serve with fresh 

bread and finish with Cornish 
Sea Salt Flakes.

METHOD 
_

INGREDIENTS 
_

2 lobster tails
6 scallops in shell

150g / 5oz sliced chorizo
100g / 4oz melted unsalted butter

1 tbsp Savoury Umami
1 tsp orange zest

How it's made

Chef testimonials

The production method at Cornish Sea Salt differs from other 
European salt houses: instead of just relying on evaporation 
and therefore retaining impurities in the finished product,  

the water is filtered using unique filtration technology before 
an ion exchanger passes a current through the seawater, 
resulting in a brine of pure salt and minerals that in turn 

becomes pure white crystals of the highest quality and flavour.

“Cornish Sea Salt is 
outstanding; the smoked 
salt is frankly delicious –  

it’s utterly fantastic.”
_

Valentine Warner

“I wouldn’t use anything 
else. It’s local, tastes great,  

I love it.”
_

Jude Kereama,  
Kota

“This is British Sea Salt at  
its best. The fresh, clean 

and intense flavour means 
you need to use less than 

other brands.”
_

Mark Hix,  
HIX

“I’ve been using Cornish Sea Salt for 10 years;  
it’s punchy, versatile and great for so many things, 

particularly curing.”
_

Andy Appleton,  
Appletons at �e Vineyard

PERFECT WITH 
_

SAVOURY  
UMAMI

Full article - cornishseasalt.co.uk/pages/made-by-the-sea



New product development

Our Salt Sommelier and Taste Engineer are working to bring 
the most up to date, on trend and delicious new products to the 
market this year. By working backwards from the final concept, 
our team work to find the most efficient and effective ways to 

blend flavours and ingredients from around the world, creating 
uniquely delicious and versatile blends.

Cornish Sea Salt Crystals, Flakes and Fine Flakes are fresh, 
clean and consistent products that can be included in 
blends for bespoke NPD, whether working with a single 
chef for an exclusive restaurant product, or on a larger scale 
with manufacturers or food producers.



In depth

Philip
Taste engineer

Philip Tanswell, MD and Taste Engineer, has been with Cornish Sea Salt 
since the company was founded. He has an unrivalled understanding of 
the processes, both natural and man-made, that go into making Cornish 

Sea Salt such a unique product. “We experience the world via the transfer 
of information through the salts in our bodies. Using sea salts that 

contain a complex range of electrolytes increases the depth and range of 
the way we experience flavour.”

#seasaltdifferently 
Full article - cornishseasalt.co.uk/pages/made-by-the-sea

For more information please contact us on: 
sales@cornishseasalt.co.uk +44 (0)1326 554720  www.cornishseasalt.co.uk @CornishSea_Salt cornishseasalt

For more information, please contact us on:
info@chefsgarden.net or +852 2547 5811  | www.chefsgarden.net  


