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flavored salt trio

MIX ingredients for each salt flavor in separate bowls. 
You can mix them with a spoon or using a mortar 
and pestle or a spice/coffee grinder. Be careful to not 
pulverize too much. 

TASTE and adjust seasonings, if desired. 

TRANSFER to tin container and tightly screw on lid. 

LET salt sit for 1 day before using to allow flavors to 
fully combine. 

DOWNLOAD and print these labels to adhere to the 
tins. Place the larger 21/2 inch label on the lid and the 
smaller 13/4 inch label with ingredients and suggested 
uses on the bottom of the tin. 

Makes 2 oz of each salt flavor

PREP TIME: 10 minutes

2 oz flat tin container with screw top lid (like these)

labels 

Chili Lime Salt

2 Tbsp salt

½ tsp crushed red pepper flakes

1 tsp dried lime zest

Rosemary Lemon Salt

2 Tbsp salt

1 tsp dried rosemary 

1 tsp dried lemon zest

Chipotle Orange Salt

2 Tbsp salt

½ -1 tsp ground chipotle chiles

1 tsp dried orange zest

https://blogs.sas.com/content/efs/files/2020/12/salt-tin-labels.pdf
https://www.amazon.com/Containers-Great-Spices-Candies-Giving/dp/B07P7L9JC9/ref=sr_1_11?keywords=2+oz+tin&qid=1573068783&sr=8-11

