What’'s Going on
In the
Fashionable
World of Salt?
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coarse and fine salt are things of the
past
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*The difference in taste is due
to certain elements that give
it a unique flavor
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and crystalizing the salt
* After the drying process,
the top of the salt crystal is

scraped in order to create
Fleur de Sel
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* They also contribute to
\' product differentiation as

well



try to price their
products higher In
order to create a
fitting image
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*Each type of tear has a distinct taste.
* For example, the “Sorrow tears” salt has a
mild flavor of lavender, best used for
seasoning meats and roast potatoes.
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aiculating the weight/price ratios of various
es of salt through math problems adapted to
| their level
Observing and taking notes of the different

packagings of the product samples we had
*Looking for information about gourmet salts







