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Smoked Lava Salt
MADE WITH ACTIVATED

CHARCOAL AND

AUSTRALIAN GRAINED

FLAKE SEA SALT.

SMOKED TO PERFECTION

Smoked Lava Salt

Venison Carpaccio | Beetroot Mousse | School Spinach and 
Apple Slaw | Smoked Lavasalt Poppadum Wafers

Available in Boutique Pack - 100gm | Gourmet Pack - 500gm | Artisan  Pack - 1000gm | Caterer’s Bulk Pack -2000gm



Smoked Shiraz Salt 

Cauliflower Rice | Nashi Pear Salsa | Quaker Cucumber 
With Smoked Shiraz Salt Infused Goat’s Cheese

Smoked Shiraz Salt 
MADE WITH AUSTRALIAN

GRAINED FLAKE SEA SALT

AND SHIRAZ RED WINE.

SMOKED TO PERFECTION

Available in Boutique Pack - 100gm | Gourmet Pack - 500gm | Artisan  Pack - 1000gm | Caterer’s Bulk Pack -2000gm



Smoked Lemon Chilli Salt 
MADE WITH AUSTRALIAN 

GRAINED FLAKE SEA SALT, 

CHILLI FLAKES AND  

LEMON PEPPER.

SMOKED TO PERFECTION

Smoked Lemon Chilli Salt 

Kingfish ike-mata | Tomato coconut gelee | Shiso  
| Smoked lemon chilli & bonito flakes 

Available in Boutique Pack - 100gm | Gourmet Pack - 500gm | Artisan  Pack - 1000gm | Caterer’s Bulk Pack -2000gm



Smoked Vanilla Salt

Callebaut Chocolate Ferris Wheel | Smoked Vanilla 
Salt Infused Praline Ice Cream

Smoked Vanilla Salt 
MADE WITH AUSTRALIAN 

GRAINED FLAKE  

SEA SALT & MADAGASCAR  

VANILLA BEANS.

SMOKED TO PERFECTION

Available in Boutique Pack - 100gm | Gourmet Pack - 500gm | Artisan  Pack - 1000gm | Caterer’s Bulk Pack -2000gm



Birds Nest | Purple Potato Mousse | 
Smoked Chat Pata Salt | Chat Water

Smoked Chat Pata Salt

Smoked Chat Pata Salt
MADE WITH AUSTRALIAN

GRAINED FLAKE SEA SALT,

INDIAN CHAAT SPICE  

(ALSO KNOWN AS INDIAN UMAMI).

SMOKED TO PERFECTION

Available in Boutique Pack - 100gm | Gourmet Pack - 500gm | Artisan  Pack - 1000gm | Caterer’s Bulk Pack -2000gm
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Lavasalt Artisan Infused Salts was created in 2015 solely as a passion to 
elevate flavour and mouth feel. With the right amount of seasoning, food 
begins to speak to the senses in incredible ways.

My infused salts adds that X factor, making a plate of food more complete 
and well rounded.

As a chef, I have always believed in creating flavours that have a long 
lasting sensory experience. 

These salts have been hand made in small batches with care and a deep 
sense of respect for the creative skills I have learnt over the years. 

The smokey flavours of Lavasalt products is perfect on salads, seafood 
including meats and desserts. Add them to your favourite recipe and I can 
assure you that your dish will look and taste great.

Go to my website www.lavasaltconsulting.com and click on some of my 
recipes and find interesting ways in which my products can be used.

SEBASTIAN SIMON  
Creator @ LavaSALT


