
HALEN MÔN SEA SALT

Wales, UK

SENSORY PROFILE

Take Halen Mon’s Pure Sea Salt, blend in golden roasted garlic 

and voila! This salt is delicious on chicken, in buttery mashed 

potato or sprinkled over French fries.

TRADITION

The Halen Môn story began with a bubbling pan of seawater 

on an aga in a family kitchen in North Wales, UK. The 

company has long since moved production out of the kitchen 

but salt is still harvested by hand from the sparkling seas 

around the Isle of Anglesey.

The Seawater Farm: this unique environment passes through 

two natural fi lters (a mussel bed and a sandbank) and then is 

charcoal fi ltered to obtain the purest product. The resulting salt 

is crunchy and crisp with a clean ocean taste.

It is ideal as a cooking ingredient and as the perfect fi nishing 

touch at the table.

RETAIL SIZE 100g

ITEM NO HM300

UPC    5037158001394

CASE  10 x 100g per case

RETAIL SIZE  5kg

ITEM NO  HM350 

UPC  5037158001301

CASE  1 x 5kg per case

+1 207.828.2000  |   contact@rogerscollection.us   |   www.rogerscollection.us

Halen Môn Sea Salt
with GOLDEN ROASTED GARLIC
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