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Made from the purest salt of the earth, these carved bricks of Himalayan
salt bring joy to any kitchen. Place on a stove or grill and allow the flavors to
infuse and tantalize your senses... Need a beautiful presentation piece? The
pink color draws the eye and creates a visually pleasing meal. Some of our 27 % 8" x 1”
best selling products, these salt bricks are a culinary delight.
4” x 87 x 2

This beautiful plate allows you and your guests to indulge your senses. The 8” x 8" x 2”
natural healing products of these salts are endless, and the uniquely crafted 9" x 9" x 2"
shape serves as the perfect centerpiece for your dining.

8!! X 121! X 2!!

The use of Himalayan salt cooking plates will give you the chance to have 8” x 16” x 2”
better meal flavor and presentation quickly. These are great for preparing, ” ” ”
cooking, and serving all types of meals, both hot and cold. You will be able 9" x18” x 2
to prepare everything from your favorite protein to grilled pineapple and 9” x18” x 5”
watermelon! Everything can be done on the same plate so it saves space 10” x 10” x 2”
and keeps the food at the perfect temperature. Preparing both hot and cold 12” x 12” x 2”
dishes is possible. If you would like to prepare hot, then you need to heat "

the plate up first. Doing this is simple and the plate will become the perfect 6” Round
cooking surface for whatever you would traditionally cook on the BBQ. For 8” Round
cold dishes, you simply need to first chill the plate. This should be done until 10” Round

it is at the perfect temperature for whatever you are making, like sushi. 12” Round
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