In our constant search for new and innovative products, we are very
pleased to introduce our Thai Ginger Infused Sea Salt. The essential
oils and flavours of freshly crushed ginger are incorporated into
crystals of sea salt, (from Indonesia), resulting in the pure,
concentrated flavour of ginger that will not separate from the salt. The
result is a delicious method of adding fresh ginger flavour, which is
different than dehydrated ginger, and invisible to the naked eye. The
possibilities of use with this seasoning are endless !
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Infused Sea Salt Thai Ginger 28-40001 300 g
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