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K n o w
Y o u r S a l t
Most types of
salt you buy
are at least 97.5
percent sodium
c h l o r i d e a n d
thus nearly
i d e n t i c a l . B u t
they vary based
o n h o w a n d
where they're
m a d e a n d w h a t
goes into that
last 2.5 percent.
Here 's an
o v e r v i e w o f
f o u r c o m m o n
k inds .

T A B L E S A L T

I o d i z e d o r n o t ,
t ab le sa l t i s m i l l ed
t o c r e a t e s m a l l ,
u n i f o r m c u b e -

shaped crystals.
I t has an added
a n t i d u m p i n g
agen t to keep i t
" f ree-flowing."
U s e i t ; t o s e a s o n

p a s t a w a t e r ; i t
dissolves quickly.
The tiny size
of the crystals
c a n e a s i l y l e a d
t o o v e r s a i t i n g ,
s o m a k e s u r e
t o s p r i n k l e — n o t
p o u r — I t .

K O S H E R S A L T

T h i s i s t h e
w o r k h o r s e o f
r e s t a u r a n t
k i t c h e n s : C h e f s
know what they're
getting with every
p i n c h . T h e n a m e
c o m e s f r o m t h e
f a c t t h a t t h e
crystals are good
a t d r a w i n g o u t
m o i s t u r e f r o m
m e a t , s o i t ' s u s e d
in the koshering
p r o c e s s .

Use i t ; any t ime
y o u ' r e s e a s o n i n g
d u r i n g t h e
c o o k i n g p r o c e s s .

F L E U R D E S E L

U n l i k e s a l t
h a r v e s t e d f r o m
deposits in the
e a r t h , s e a s a l t
c o m e s f r o m

e v a p o r a t i n g o c e a n
w a t e r. F l e u r d e
se l re fe rs to the
d e l i c a t e , fi n e
c r y s t a l s t h a t r i s e
t o t h e w a t e r ' s

s u r f a c e ; t h e
c l a s s i c v e r s i o n i s
h a n d - c o l l e c t e d i n
G u e r a n d e , F r a n c e .
U s e i t ; f o r

s p r i n k l i n g o v e r
crudo or raw veg
before serving.

F L A K Y S E A S A L T

S n o w - w h i t e ,
p y r a m i d - s h a p e d
c r y s t a l s h a r v e s t e d
f r o m c o a s t a l
w a t e r s . T h e
m o s t p r o m i n e n t
p r o d u c e r i s
M a i d o n , w h i c h
s o u r c e s i t s
fl a k e s f r o m t h e
w a t e r s o f f E s s e x ,
E n g l a n d .
U s e i t : t o a d d a
hit of salinity and
c r u n c h t o fi n i s h e d
d i shes l i ke sa lads ,
s e a r e d m e a t s ,
a n d c h o c o l a t e
d e s s e r t s .

S A LT C A N A L S O . . .

C O N D U C T H E A T

R e m e m b e r t h o s e
pink salt blocks everyone

was searing steaks on
for a minute? A bed

of kosher salt performs
a simi lar funct ion:

transmitting heat.

S A L T - R O A S T E D

P O T A T O E S

Preheat oven to 425°.

Spread 2 cups kosher
salt in a 13x9" baking

dish. Scrub I'/a lb.

fingerling potatoes, pat
dry, and poke a few holes

into each; arrange over
salt. Roast until flesh is

very tender and skins are
crisp, 30-40 minutes.

Meanwhile, strip
leaves from 2 rosemary

spr igs and cook wi th
3 thinly sliced garlic

cloves and V* cup olive
oil in a small saucepan
over medium- low heat ,

swirling pan occasionally,
until garlic is golden,

about 3 minutes.
Transfer to a large bowl
and add potatoes; toss
to coat. Serve potatoes
generously sprinkled

with flaky sea salt.
4 servings

^ S t i c k w i t h a S a l t B r a n d
You want to know what is hands down the best salt that you could
possibly cook with? The one you cook with most often. Seasoning is
about consistency above all else, and picking one box and sticking with
it means that a pinch today will be the same as a pinch tomorrow will
be the same as a pinch next week. Using an unfamiliar salt is like driving
someone else's car-it'll get you there, sure, but it just isn't the same.

T h e B A Te s t f f / t c h e n
u s e s D i a m o r ) d

C r y s t a l k o s h e r
salt. If you prefer
M o r t o n , d e c r e a s e
t h e a m o u n t o f
s a l t c a l l e d f o r i n
a BA recipe fay
a b o u t a t h i r d .
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