
Salt List: 

ALL SEASON SALT:  Sea salt, paprika, ground mustard, oregano, garlic, onion, cellery seed & hickory 

smoke.  Use as popcorn seasoning or in general cooking. (back to top) 

BEAU MONDE SEASONING:  Ground Blend.  Celery seed, onion granules and sea salt.  Use in potato 

soup, in dips, potato salad and on vegetables.  Can be used as celery salt.   (back to top)     

HICKORY SALT:  Ground Blend.  Sea salt, nutritional yeast, paprika and hickory smoke.  (back to top) 

HIMALAYIN PINK SALT:  Course Ground  (back to top) 

HIMALAYIN PINK SALT:  Cracked (back to top) 

HOT SALT:  Ground Blend.  Sea salt, chipotle chili pepper, garlic, nutritional yeast, onion, paprika, 

pepper, cumin, thyme, nutmeg, marjoram, fennel, cayenne, hickory smoke.  (back to top) 

PRAISE ALI:  Ground Blend.  Sea salt, garlic, celery, onion.  (back to top) 

SEA SALT:  Course ground.  (back to top) 

SEA SALT:  Cracked.  To use with a salt grinder.  (back to top) 

SMOKED SEA SALT: Cracked. Smoked with bourbon barrel wood. (back to top)   

YAKIMA Applewood Smoked Salt:  Course ground.  (back to top)     

 

Popcorn Seasoning: 

ALL SEASON SALT:  Sea salt, paprika, ground mustard, oregano, garlic, onion, cellery seed & hickory 

smoke.  Use as popcorn seasoning or in general cooking. (back to top) 

 

BAR B QUICK:  Chilies, garlic, yeast, onion,  paprika, pepper, cumin, nutmeg, cayenne & hickory smoke.  

No Salt substitute.  Add flavor to your popcorn or in general cooking.  (back to top) 

 

BUTTER:  Butter powder, whey, cultured nonfat dry milk, sea salt.     (back to top) 

 

CHEDDAR & SPICE POPCORN SEASONING:  Cheddar cheese flavorings, nutritional yeast, dehydrated 

onion, dehydrated garlic, bell pepper & cayenne.  Use on popcorn, baked potatoes, vegetables & salads.  

(back to top) 



 

NACHO POPCORN SEASONING:  White cheddar cheese, nutritional yeast, mild cheddar cheese, 

buttermilk, chili peppers, dehydrated onion, paprika, cumin & cayenne.  Use on popcorn, baked 

potatoes, mexican dishes & salads.  (back to top) 

 

SOUR CREAM & ONION POPCORN SEASONING:  Dehydrated nonfat yogurt, sweet corn buttermilk 

powder, dehydrated onion, carrot powder, tomato, inactive dried yeast, garlic, parsley & citric acid.  Use 

on popcorn, baked potatoes, vegetables & salads.  (back to top) 

 

Dips: 

BREAD DIPS: 
 
Cheesy Garlic Blend 
 
Monterey Blend 
 
Sicilian Blend 
 
Tuscany Blend 

Southwestern Dip Blend 
  
Pesto Blend 
  
  
VEGETABLE & CHIP DIP: 
 
Make dip by adding 2 tablespoons of the DRY dip to 1 cup of Sour Cream, yogurt or cream cheese.  Each 
8.4 fl oz bottle makes up to 15 cups of dip. 
 
Bacon Cheddar Dip 
 
Dill Dip 
 
French Onion Dip 
 
Garlic & Chives Dip 
 
Spicy Ranch Dip 
 
Hot Jalapeno Dip 



 
Peppercorn Ranch Dip 
 
Pepperroni Pizza Dip 
 
Hotter Ragin Cajun Dip 
  
Hottest Blazin' Hot Southwest Dip 
 
Spinach Dip 
 
Taco Dip 
 
Tomato Basil Dip 
 
Tomato Horseradish Dip 
  
 Vegetable Dip 
  
 


