
	

	

This Salt Revolution Started on A Surf Trip  

Some families were traveling South of the 
border for a surf trip. We picked up a bag 
of locally harvested natural sea salt as we 
have a habit of tasting the local specialties. 
Later, cooking dinner back at our place, we 
were blown away by the extraordinary 
flavor and lovely texture. We thought salt 
was just sodium chloride but this salt 
tasted better than the refined table salt we 
were using at home. It tasted special. I 
hope you like it. 

 

The Salt Ritual - Pinch Like The Pros 

You’ve seen the TV cooking shows where 
the chef reaches into a ramekin on the 
counter and tosses a pinch of salt onto a 
dish of food. We call this The Salt Ritual. 
Use your fingers and thumb, pinch a bit of 
salt from the ramekin, hold your hand 
about a foot over your plated food, while 
moving your hand in a circle, grind your 
fingers together to get the texture and 
even coverage you want. Now you know 
exactly how much salt is on your food. Give 
it a try! 

 

Top 7 Things You Must Know About Table, 
Kosher and Commercial Sea Salt 

1. Refined table salt is a manmade 
chemical of 99.7% Sodium Chloride 
sold by chemical companies to 
chemical companies.  

2. Hand-harvested, unrefined sea salt has 
not been stripped of the trace minerals 
that make each sea salt unique in both 
flavor and health properties.  

3. The FDA allows manufacturers to add 
up to 2% of government approved 
“safe” anti-caking and free-flowing 
agents.  

4. Recent studies indicate that 90% of the 
salt in the world is contaminated with 
Microplastics. Ours is certified 
Microplastics free. 

5. Commercial sea salts, Kosher salts and 
table salts are identical except for 
crystal shape and size.  

6. Natural, hand-harvested, solar 
evaporated sea salt has a low 
environmental impact and often helps 
to protect the surrounding ecosystem.  
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How	To	Use	Your	Salt	
Salt is nonperishable but that doesn’t mean you shouldn’t treat it with love. 
It will taste and serve better if you follow a few of these simple tips and tricks. 

 
 

• Serve your salt fresh. The best sea 
salts are moist, 9-14% moisture. 
When they dry up, they become 
rock like and brittle and will absorb 
moisture from your food. 

• Moist salt is good salt. Moist salts 
will not dehydrate your food 
because they are already moist and 
will absorb less liquid. Also, moist 
salts, when used as a finishing salt, 
will retain their crunch. The won’t 
dissolve like a finely ground dry salt. 

• Although salt is nonperishable, you 
should store it like it is perishable. 
An airtight container like the bag it 
came in or a sealed glass container. 
You may fill a ramekin or salt pig for 
use in the kitchen or on the table 
but keep your reserves sealed up. 
 

 
• You can pinch it. Moist salt is easy 

to pinch between your fingers and 
thumb. Pinch hard and crush to get 
the grain size you prefer. We call 
this "The Salt Ritual". 

• Finely ground salt is perfect for 
dishes where you don’t want the 
crunch of salt with each bite, 
instead you want moisture drawn 
out of your food, or you want the 
salt to dissolve quickly in the dish. 

• You can grind our salt in a grinder, 
you just need to dry it first. Please 
keep in mind, our sea salt is not 
moist because we did not dry it. Our 
sea salt is moist because 
we chose not to dry it. This is part of 
the experience. 

 

 
Just Pennies A Pinch! 

At about 10¢ a serving, Colima Sea Salt™ is without a doubt the most economical gourmet 
upgrade you can make in your kitchen. 

If you have any questions, please take a look at our FAQ page located here. 


