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PUE NORTH
SEA SALT FLAKES

HAND HARVESTED BY VANCOUVER ISLAND SALT CO.

ARTISAN: Hand harvested in small batches

NATURAL: No chemical additives

BALANCED: Clean, crisp salinity without a bitter aftertaste
TEXTURE: Delicate and crunchy

VERSATILE: Perfect for finishing centre of plate items, desserts,
and cocktails

LOCAL: From the first sea salt harvestry in Canada

INSTA-WORTHY: Beautiful pyramid crystals keep shape on hot
food

UNITSIZE 4 x 1KG
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LISTING “VANCOUVER ISLAND SEA SALTREONIA
MENU ITEM IS PROVEN TO BOOST SALESS

Distributed by Seacore Seafood o° PROO(/

905-SEAFOOD (905-732-3663) | orders@seacore.ca
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Nutrition Facts :
Valeur nutritive | - —
Per 1/4tsp. (1.5 g) /pour 1/4c. athé (1.5 g)

Amount % Daily Value
Teneur % valeur quotidienne

Calories / Calories 0

267 ANNUAL RESTAURANTAWARDS \
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|| Fat/Lipides 0g 0% Vancouver Island Salt Co
| S?rtl.lrate;it/ Satu(r)és 0g 0% PRODUCER/SUPPLIER OF THE YEAR 2015, i_’ a P’°”‘_i
3 - +Trans r/a:s g o — Ocean Wise Supplier Partner
mg
% | Sedium/Sodium 500 mg 25% i %
~ | Carbohydrate/Glucides 0g 0% g 2! TRUE NORTH

Fibre / Fibres 0g 0%

Sugars/Sucres 0g
Protein/Protéines 0 g
Vitamin A/ Vitamine A
Vitamin C / Vitamine C
Calcium / Calcium
Iron/Fer
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