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The Salt Life

Tuda.\' salt is an inexpensive food additive
but just 200 vears ago in the 1800s, it was
an extremely expensive ingredient. Costing
more than four times the amount of heef,
salt was a necessary nutrient for living
creatures, but also an incredible preserva-
tive used in many food storage processes all
across the country. Now salt is evervwhere,
causing nearly as much commotion as
sugar does here in the United States. We as
acompany see a growing number of con-
cerned customers wondering about their
salt intake every day. Through the course
of over a decade of being in business, we
have continued to develop more salt-free
blends to help ease our customers’ transi-
tions into a lower sodinm lifestyle.

Salt Basics

Whether your salt is Smoked Applewood or
a Himalavan Pink Salt, there is very little
difference between them chemicallyv. Most
salts are made up of at least 97.5% sodium

Salty Products & Recipes

Butter Cauliflower
Burritos

Hibiscus Margaritas
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chloride, with the final 2.5 percentage being
made up of the other things that give color
or flavor to the salt. They may also differ in
texture, but that mostly has to do with how
the salts are formed or harvested. Kosher
salts are larger grain salts, perfect for
taking a pinch and adding an even amount
of salty I'L-n'ur to the whole thing. Kosher
salts are mostly mechanically pressed to get
their long, flaky appearance and texture.
Table salt is quite fine and is thus much
saltier per pinch than kosher salt would be.
Sea Saltis in between the two, with a more
medium erain. Natural salts tend to Fall on
the sea salt part of the spectrum, because
they have a medium grain when harvested
directly from water. Of course, there are
some exceptions like fleur de sel, but for
most salts this generalization works.
Outside of the realm of size differences,
salts also come from different places and
are treated differently.

read more

Iawaiian Alaea
Red Salt
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Santa Maria BB(Q)

Patatas Bravas

SHARE IT FORWARD!
Click here to forward this email to your
friends and fellow Spice enthusiasts.




f1Gl¥]p]o

This email was sent to cody@spicesinc.com because you asked to receive updates and promotions
from SpicesInc.com. If you prefer not to receive e-mails from us,
please click here to unsubscribe from the list.

All orders over $45 will ship FREE. We will ship these orders free via FedEx Ground (to commercial addresses), FedEx Home Delivery or Priority
Mail (to residential addresses). There will be no additional fees on these orders when we say FREE we mean FREE! Our offer of Free Shipping on
orders over $45 does not apply to any shipments going FedEx 2-Day or FedEx overnight. Orders shipping to Alaska, Hawaii, Puerto Rico, Guam,
the Virgin Islands and Canada are also not eligible for the Free Shipping offer. $45 product total is after all discounts or coupons and does not
apply to gift certificates.

Orders placed before 3:30pm ET (Mon - Fri) will ship the same day.
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Need Help? Have a comment or suggestion?
Call Us Toll Free at 1.888.762.8642 or Contact Us online.

This is an e-mail advertisement from
Spicesinc.com Elysburg, PA 17824



