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We all appreciate tasty food, but as people in the UK
get used to eating less salt, some foods served in
restaurants are starting to taste too salty. You
wouldn't dream of putting sugar in someone’s coffee
or tea without asking them. Shouldn't the amount
of salt your eustomers eat be their choice too?

Salt and health Seasoning
doesn’'t have
to mean salt

- v -
Top chefs views on sait
Gordon Ramsay

¢ I am pleased to support National Salt
Awareness Week and the important issues it

raises. A high salt diet poses many health
risks and I urge all chefs to consider how
much salt they add to their dishes. *?

Raymond Blanc

€& I believe that good food does not need more
than the very lightest of seasoning - there is
no reagon for good chefs to mask the flavour
of their ingredients by adding too much salt.
Remember herby, sour, bitter and acid are also
wonderful catalysts of flavour, I fully support
CASH and their 2009 Salt Awareness Week.
Let's all eat better by going easy on the galt,??

wwrw, actiononsalt.ong.uk
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