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HIMALAYAN PINK SALT
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Himalayan Pink Salt | Wlews g0 i

Product Description | Jgase Olxsgs
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Himalayan pink salt is a natural salt extracted from salt mines in the Himalayan
mountains. Known for its unique pink color and diverse mineral content, this salt
contains over 80 trace minerals and nutrients beneficial for the body. It is used in a
variety of foods, home remedies, and even beauty treatments. Its mild and natural

flavor makes it an excellent choice for seasoning dishes, salads, and desserts.
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Rich in Minerals: Contains over 80 minerals including iron, calcium, magnesium,
and potassium.
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Natural & Mild Flavor: Adds a distinct and natural flavor to dishes with a mild taste.
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No Additives or Refining: Naturally extracted without additives or chemicals.
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Health Benefits: Aids in electrolyte balance and improves digestion due to its
mineral content.
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Versatile for Dishes: Suitable for a variety of dishes, salads, soups, and even for
decorating desserts.
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Benefits | wslgd g wlss
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Regulates Blood Pressure: Helps regulate blood pressure due to its magnesium
and potassium content.
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Supports Digestion: Helps improve digestion and alleviate digestive issues.
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Maintains Electrolyte Balance: Helps maintain electrolyte balance and keep the
body hydrated.
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Anti-Inflammatory Properties: Helps reduce internal inflammation due to its anti-
inflammatory properties.
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Good for Skin & Beauty: Used in some home remedies as a natural skin scrub for
exfoliation.
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Culinary Applications | eslaw! o ylge
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Cooking Dishes: Can be used in cooking various dishes, soups, seafood, and
meats.
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Salads & Desserts: Use it as a seasoning for salads, desserts, and cold dishes.
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Warm Water Use: Can be used in warm water for a bath or added to drinks to
absorb minerals and soothe the body.
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Finishing Touch on Foods: Sprinkle on prepared dishes like pizza, pasta, and
steaks as a final seasoning.
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Usage Instructions | & ypawe ogxs
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Add to Foods: Add Himalayan pink salt to your dishes as needed.
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Add to Beverages: Add a small amount to your water or tea for improved taste or
as part of your daily routine.
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Home Remedies: Use in salt scrubs or baths to take advantage of its healing

properties.
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Storage Recommendations | ;1o sbamogs
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Store in a cool, dry place away from direct sunlight.

o dlo pi.?bc ‘) GHdwn o coslaw! )lg SR )‘ o

Seal the packaging tightly after each use to preserve freshness.
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Detoxification of the body
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