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Your one stop source for all your unique
Healthcare, Dietary and Healthy living product needs.
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66 What sets a great Chef apart

from his or her comrades is the
ability to be unique. 99

Food Innovations has built a solid
reputation in the culinary world as an
outstanding source for the best specialty
products in the world.

Healthcare professionals can count on the
same dependability, as they look to source
the quality, healthy products that their
clients deserve.

Food Innovations has the ability to
source and procure the most exotic
and hard to find products in the world.






HELPFUL HINTS & TIPS

REMINDER - All products will be delivered
by FedEx. These products are not stocked
in local US Foodservice inventory, and
will not arrive with your normal US
Foodservice delivery.

PERISHABLE PRODUCTS (fresh or frozen)
are delivered within 48 hours of receipt of
order, at Food Innovations, and delivered
by FedEx Overnight. Please call to confirm
receipt of orders to ensure there was no delay
in the system.

NON PERISHABLE ITEMS (shelf stable or
pantry) are delivered within 3 — 5 business
days of receipt of order,at Food Innovations,
and delivered by FedEx Ground. Please call to
confirm or to discuss specific shipping needs.

THERE IS NO EXTRA CHARGE for Saturday
delivery. For Saturday deliveries, please ensure
that someone responsible to receive product
will be available prior to 8 am. FedEx uses a
limited staff on Saturdays, making reattempts
difficult to facilitate.

CHEFS, REGISTERED DIETICIANS, AND
HEALTHCARE PROFESSIONALS are
encouraged to contact their Food Innovations
Culinary Advisor personally. They can
assist with detailed product information,
availability questions, or additional nutritional
information. A Culinary Advisor will answer
the phone live, between 8 am and 6 pm EST
Monday through Thursday, and up to 5 pm
EST on Friday.

FOOD INNOVATIONS recommends that you
call in your first few orders to a Culinary
Advisor, in order to ensure order accuracy, and
understanding of the label minimums. o
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View our online catalogue at www.foodinno.com or contact u



















Salt is the fraditional salt
used in Hawaii to season
and preserve. It contains
purified Alae clay which is
high in minerals and gives
the salt a mild taste. Ty

herbs and use as a spice

| 1ub; it seals in the natural
moisture of meatfs. The fine
grain can be used as a
replacement for ordinary
table salt.

21 0z 9561697

5 Ibs 9570003

Fleur De Sel de
Guérande from
France is known as “the
caviar of salts,” and is
acclaimed by many
chefs as the best of all
sea salfs. The delicate
flavor and moist texture
make this the ideal
finishing salf.

18.5 0z 9561903

5 lbs 9570359

Hiwa Kai™ is black
lava salt produced

in Hawai. Activated

| charcoalis added to
Pacific sea salf fo give
this salt both a beautiful
color and reputed health
benefits. The silky black
* color makes this a great
garnishing salt.

21.5 oz 9561937
51bs 9571530

Salish™ Smoked
Salt is Pacific sea salt
that is cold smoked over
red Alderwood. No
artificial coloring or
flavoring is added. Salish
gives food a delicious
smoke flavor both on
and off the BBQ. Try

on salmon, red meat,
creamy pasta dishes &
baked potatoes!

17.5 oz 9561952
51lbs 9572140

Contact your U.S. Foodservice Sales Representative to place your order Today.
If you have any questions, please call a Food Innovations Chef Advisor at
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Alaea Hawaiian Sea

mixing the coarse salf with |
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Infroduces

| fine Chardonnay wine.
| This saltis one of a kind!

Bolivian Rose™ is
hand gathered from the
pristine Andes Mountain
range in Bolivia. The
beautiful crystals are
orange in color, and
have an excepfional
flavor. The coarse grain is
beautiful when displayed
in a clear acrylic salt

mill. The fine grain works
wellin a shaker.

19.5 oz 9561887
51bs 9570136

Fumée de Sel™
is premium Fleur de Sel
crystals that are cold
smoked over oak wine
barrels that have been
used for years to age

Use as a finishing salt on
salads, veggies, meat...
almost any dish.

17 0z 9561911

4 lbs 9570938

Murray River Flake
Saltis an apricot- fr
colored flakey salt from

Australia. The colorful
crystals melt quickly and
have a wonderful crunch
and mild taste. This is a
perfect salt fo use as a
garmish or as a finishing
salt af the table.

8 0z 9561945

2 Ibs 9571548

Yakima™ Smoked

Applewood from the
Yakima Valley to fuel

the fires that flavor this
smoked sea salt. Aged
Applewood is one of the
most popular of the fruit
woods used in smoking.
18 oz 9562000
51lbs 9572181

888-352-FOOD (3663)

For a complete list of all our offerings please visit us at: www.foodinno.com
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Sea Salt utiizes sweet >

Cyprus Flake Saltis
a unique Mediterranean
pyramid-shaped crystal.
This is a new favorite
among chefs and
weekend gourmets
alike! The texture and
mild faste make this a
versatile salf for use in
cooking, baking and
garnishing.

9.5 0z 9561895

3 Ibs 9570334

Himalayan Pink
Saltis harvested

from ancient sea salt
deposits deep in the
Himalayan Mountains.
Itis recognized for the
beautiful pink color and

%X | high mineral content.

Available in many sizes.
20.5 0z 9561929
51lbs 9571142

Pure Ocean™ s a gourmet
sea salt from the Atlantic
Ocean, off the coast of Brazl.
The pristine crystals are solar
evaporated, carefully crushed,
and screened fo size in a state-
of-the-art European facility. No
anfi-caking agents or addifives
of any kind are used.

21 oz - Coarse 9562026
5 Ibs - Coarse 9572330

21 oz - Fine 9562018
5 Ibs - Fine 9572538

Sel Gris is completely natural
and unrefined grey sea salt from
France. This salt is harvested using
fraditional Celfic methods. High in
minerals and nutrients, the French
salts are known to be among the
pest tasting. Coarse grain is ideal
for cooking and baking. The fine
grain is the perfect upgrade from
ordinary table salf.

16.5 oz Coarse - 9561978
5 Ibs - Coarse 9572157

19 oz - Fine 9561994
5 lbs - Fine 9572165

US FOODSERVICE
Your partner beyond the plate’
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