


    Workers mine the salt by digging deep tunnels into the hills where the salt is buried. They carefully cut large

blocks of pink salt from the rock. The miners leave some of the salt behind to help support the tunnels and keep

them safe. After the salt is removed, it is cleaned, sorted by size, and packed before being shipped to stores

around the world. This type of salt is mined in Khewra because the area has very large underground salt

deposits that formed millions of years ago.

Himalayan Pink Salt - Khewra Salt Mine

    Himalayan pink salt comes from the Khewra Salt Mines in Pakistan. These

mines are one of the oldest and largest salt mines in the world. Long ago,

millions of years ago, a large sea covered this area. As the water slowly dried

up, it left behind thick layers of salt. Later, the land was pushed upward by

moving pieces of Earth's crust, forming the nearby Himalayan Mountains.

Even though the salt is called "Himalayan" pink salt, it comes from the land

near these mountains, not from the mountain peaks themselves.

    People use Himalayan pink salt in many ways. It is most often

used in cooking to season food. Some people also use it for bath

salts, salt lamps, and decorations. Himalayan pink salt contains

small amounts of minerals like iron, calcium, magnesium, and

potassium. The iron gives the salt its pink color. Even though it

has these minerals, most people get only tiny amounts from the

salt they eat. The Khewra Salt Mines are special because they

have huge, high-quality salt deposits that make mining there

possible, while many other places do not have the same kind of

underground salt layers.



Sea Salt - Guérande salt marshes, France

     Sea salt from the Guérande Salt Marshes comes from the coast of western

France. People have been making salt there for more than 1,000 years. The

marshes are flat areas next to the Atlantic Ocean. Long ago, people built small

ponds and canals that let seawater flow into the marshes. The warm sun and

ocean breezes slowly evaporate the water, leaving behind crystals of sea salt. This

area is perfect for making sea salt because it has the right mix of sunshine, wind,

and shallow water.

     Sea salt is not mined like rock salt. Instead, workers called salt harvesters carefully move seawater through a

series of ponds. As the water becomes saltier, it reaches the last ponds where salt crystals form on the bottom.

The workers gently rake the salt by hand and let it dry before it is cleaned and packaged. This process takes time

and depends on sunny weather. The Guérande Salt Marshes are a great place for making sea salt because the

land is flat, close to the ocean, and has the right climate for evaporation.

     People mostly use Guérande sea salt to season food. It

is also used in cooking, baking, and sometimes in bath

products. Sea salt contains small amounts of minerals

such as magnesium, calcium, and potassium. These

minerals can give the salt a different taste and color than

regular table salt. The Guérande Salt Marshes are special

because they use seawater and natural evaporation

instead of digging underground. This is why sea salt is

made in coastal areas, while other kinds of salt, like

Himalayan pink salt, are found and processed deep

underground.



Hawaiian Black Lava Salt - Hawaii’s Big Island

     Hawaiian black lava salt is connected to Hawaii's Big Island, a place known for

its active volcanoes. Unlike pink salt or sea salt that forms naturally in the ground

or ocean, black lava salt is made by people. Sea salt is collected from ocean water

around Hawaii. Then, it is mixed with activated charcoal made from materials like

coconut shells. The black color reminds people of Hawaii's dark volcanic lava

rocks, which is why it is called "black lava salt."

     Workers first collect seawater and let the sun and wind evaporate the water until salt crystals form. After the

salt is dry, they mix it with fine activated charcoal. The charcoal gives the salt its black color and changes its look,

but the salt still comes from the ocean. This process is done on Hawaii's Big Island because it has warm sunshine,

ocean water, and a strong connection to the island's volcanic landscape.

     People mostly use Hawaiian black lava salt to season

food and decorate meals. Chefs often sprinkle it on meat,

seafood, vegetables, and desserts because its dark color

stands out. The sea salt contains small amounts of minerals

such as magnesium, calcium, and potassium. The activated

charcoal adds color but is not a major source of nutrients.

Hawaiian black lava salt is different from other salts

because it is made by combining sea salt with charcoal,

showing how people can use natural resources from one

location to create a unique type of salt.



Rock Salt - Redmond Salt Mine Utah

     Rock salt from the Redmond Salt Mine comes from central Utah. Millions of

years ago, this area was covered by an ancient inland sea. Over time, the water

slowly dried up and left behind thick layers of salt. As the land changed, the salt

became buried under layers of rock and dirt. Today, these underground salt

deposits are found near the town of Redmond, where they have been mined for

many years.

     Workers mine Redmond rock salt by digging deep into the

underground salt deposit. They use special machines to cut large

pieces of salt from the mine. The salt is brought to the surface,

where it is crushed, cleaned, and sorted into different sizes. Some

of the salt is packaged for cooking, while other kinds are prepared

for animals or other uses. This location is a good place for mining

because it has a large underground salt deposit that was formed

by the ancient sea.

     People use Redmond rock salt for cooking, livestock, and other

everyday products. It contains small amounts of natural minerals,

including calcium, magnesium, potassium, and iron. These

minerals give the salt a light pink or reddish color instead of bright

white. The Redmond Salt Mine is different from places that make

sea salt because the salt is dug out of the ground instead of

collected from ocean water. This shows how the geography of an

area affects how salt is found, processed, and used.


