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CEVICHE 
SCALLOPS 
W/ ORANGE & 
LIME SEA SALT 
This easy dish makes for a great appetizer. At V.I.S.C. we love these 
scallops and the way our Orange and Lime Sea Salt makes the fresh 
flavors pop. 

                                Preparation 

- Using your cutting board and sharp knife, slice the scallops 
into thin wheels. Fan these scallop wheels out on your plates, 
with as little overlapping as possible. 

   

 

 

- Juice the citrus into your bowl, add vinegar to juice.  You will 
need enough of this mixture to cover all the scallop wheels 
on your plates. 

- Crack some pepper on your scallop wheels, then cover with 
the citrus & vinegar mixture. 

- Cover all plates with plastic wrap and place in refrigerator for 
a minimum of 2 hours. 

- When you are ready to serve, remove from refrigerator, drain 
off excess liquid, season with V.I.S.C. Orange and Lime Sea 
Salt and serve immediately. 

 

Recipe by Andrew Shepherd 

 

 

Ingredients  

 

Fresh Scallops  
(1-2 per person) 

 

 

V.I.S.C. Orange 
and Lime Sea Salt   

1/2 

1.2 

White vinegar 

 

Oranges, Limes, 
Black 

Peppercorns, 
White Vinegar 

 

 

TOOLS 
Sharp Knife and Cutting 

Board 

Juicer, Bowl, Plates, 
Plastic Wrap, Pepper Mill 

 

 



MARGARITA 
RIMMER 
W/ ORANGE & 
LIME SEA SALT 
This three ingredient glass rimmer takes margaritas over the top, 
and we’ve been known to use it to rim our beer glasses on hot 
summer days. 

                                Preparation 

- Using a spoon and a small bowl, blend the Orange and Lime 
Sea Salt with the cane sugar. 

- Crack in as much fresh black pepper as you see fit. 

 

  

 

 

- Pour your blended rimmer mix onto a small plate. 
- Run your citrus wedge around the rim of the glass. 
- Flip glass upside down into the rimmer mix, turning the 

glass in your hand and through the mixture as you do. 
- Turn glass right side up. The rimmer should nicely cover the 

rim of the glass. 
- Fill with your favorite rimmable beverage. 
- Store remainder of rimmer mix in a plastic or non-reactive 

container with lid. 
- Please drink responsibly. 
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Ingredients  

 

45g V.I.S.C. 
Orange and Lime 

Sea Salt 
 

 

 

25g Cane Sugar 

1/2 

1.2 

White vin  

Black 
Peppercorns,  

1 Citrus Wedge 

 

TOOLS 
 Bowl, Spoon & Pepper 

Mill 

Plate, Glass, Plastic 
Container 

 

 



LAMB-SICLES 
WITH 
BALSAMIC DEMI 
GLACE 
& BALSAMIC 
INFUSED SALT 
Always the most popular appy at our dinner parties, the acidic zip of 
the balsamic demi-glace is brought out on the palate by finishing 
with the matching infused sea salt.  

 

 

 

 

 

  

 

 

 
- Place 1 Liter of Beef stock to your pot, add 2 table spoons of 

tomato paste, plenty of cracked pepper corns and 2 cups of 
red wine (I always like to use the dregs of old wine that’s 
been left a little too long to drink), and 1 cup of balsamic 
vinegar. Whisk these ingredients until blended. 

- Bring demi-glace mixture up to a hard boil, stirring with 
whisk periodically. Once it reaches full boil, reduce heat to a 
solid simmer. Simmer mixture until it reaches desired 
thickness (between 2 and 3 hours). 

- Cut Frenched lamb rack into individual lamb-sicles and 
season with cracked peppercorns. 

- Heat frying pan with oil. Sear lamb-sicles on both sides, 
cooking to desired doneness. Season lamb with V.I.S.C. 
balsamic Infused sea salt. 

- Plate lamb-sicles with ramekin of demi-glace on the side and 
serve 
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Ingredients  

 

Frenched Lamb 
Racks 

 

 

 

V.I.S.C. Balsamic 
Vinegar Infused 

Sea Salt  

1/2 

1.2 

White vinegar 

Beef Stock, 
Balsamic Vinegar, 

Tomato Paste, 
Black Pepper 

Corns, Red Wine, 
Olive Oil 

 

TOOLS 
 Sharp Knife, Cutting 

Board, Pepper Mill, Frying 
Pan, Pot, Whisk, Service 

Plate and Ramekin 

 

 

 



FRESH 
BOCCONCINI, 
FENNEL AND 
TOMATO SALAD 
W/ BALSAMIC 
INFUSED SEA 
SALT 

             
            

       

 

 

 

 

 

  

 

 

Fresh and healthy this easy salad makes everyone look like a 
culinary Picasso. 

- Thinly slice the fennel and place slices in bowl. 
- Juice your limes and add to fennel in a bowl.  Leave soaking 

in juice for 20 minutes. 
- Slice your bocconcini balls into wedges (4 slices per ball). 
- Thinly slice tomatoes into wheels. 
- Shake juice off fennel and place a small pile of fennel in the 

middle of your plate. 
- Alternating tomato wheels and bocconcini wedges, fan the 

cheese and tomatoes out around the fennel. 
- Drizzle olive oil on tomatoes, cheese and fennel. 
- Crack black pepper over plate to suit your taste. 
- Finish with V.I.S.C. balsamic infused sea salt (I like to 

sprinkle the salt on the plate as well as the food for a tasty 
garnish). 
  

Recipe by Andrew Shepherd 

 

 

Ingredients  

 

Bocconcini 
Cheese Balls 

(large), Heirloom 
Tomatoes, Fennel 

 

 

V.I.S.C. Balsamic 
Vinegar Infused 

Sea Salt  

1/2 

1.2 

White vinegar 

Olive Oil, Black 
Peppercorns, 

Limes 

 

TOOLS 
 Sharp Knife, Cutting 

Board, Pepper Mill, Large 
Bowl, Plate, Juicer 

 

 



FRESH SUMMER 
SALAD  
W/ BLUE 
CHEESE 
INFUSED SEA 
SALT 
 

The fresh strawberries help accentuate the blue cheese sea salt 
while the salt itself brings the flavors out of the greens and blue 

 

 

 

  

 

 

 
- Roughly chop the pecans, place in roasting pan and toast in 

350F oven until the color darkens and the natural oils start 
to come out of the nuts. 

- Slice strawberries and crumble blue cheese. 
- Make a simple vinaigrette with the balsamic, olive oil and 

black pepper corns. 
- In large bowl mix spinach with cheese, berries and cooled 

nuts. 
- Dress salad with vinaigrette. 
- Serve salad immediately after dressing, sprinkle some of the 

Blue Cheese Infused Sea Salt on salad immediately before 
eating. 

- Enjoy. 
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Ingredients  

 

Blue Cheese, 
Strawberries, 

Pecans, Spinach 

 

 

V.I.S.C. Blue 
Cheese Infused 

Sea Salt  

1/2 

1.2 

White vinegar 

Olive Oil, Black 
Peppercorns, 

Balsamic Vinegar 

 

TOOLS 
 Sharp Knife, Cutting 

Board, Pepper Mill, Large 
Bowl, Plate, Roasting Pan 

 

 



CREAMY 
HONEY SPOT 
PRAWNS  
W/ ORANGE 
AND LIME 
INFUSED SEA 
SALT 
The fresh strawberries help accentuate the blue cheese sea salt 
while the salt itself brings the flavors out of the greens and cheese. 

 

  

 

 

- Remove shell from prawns, and devein prawns with knife. 
- In a hot frying pan with a little oil, sear the prawns quickly 

on each side. Remove prawns and set aside. 
- Thinly slice spring onions, add a little more oil to pan and 

quickly fry the spring onions. 
- Add a couple tablespoons of honey to the pan and continue 

to cook until the honey thins out in the pan. 
- Add in a cup or more of cream to pan, bring to a boil then 

turn down to a solid simmer. 
- Add seared prawns to simmering pan, cook through in 

simmering liquid. Remove prawns and stack on plate. 
- Continue reducing liquid in pan until it reaches desired 

thickness. 
- Drizzle sauce on prawns, crack some black peppercorns and 

sprinkle some of the Orange and Lime sea salt on top 
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Ingredients  

 

Prawns (3 to 6 per 
person) 

 

 

V.I.S.C. Orange 
and Lime Infused 

Sea Salt  

1/2 

1.2 

White vinegar 

Olive Oil, Black 
Peppercorns, Full 

Cream, Honey, 
Spring Onions 

 

TOOLS 
 Sharp Knife, Cutting 

Board, Pepper Mill, Frying 
Pan, Tongs 

 

 



BRAISED BEEF 
RIBS 
W/ BLUE 
CHEESE 
INFUSED SEA 
SALT 
Nothing grabs attention like full sized beef side ribs. These ones get 
real pop from finishing with our Blue Cheese Infused Canadian Sea 
Salt. 

 

 

 

 

  

 

 

 

- Using a sharp knife, separate all the ribs. Cover with a 
generous portion of cracked peppercorns. 

- In a hot frying pan or on a hot BBQ grill sear the ribs quickly 
to seal in all the flavors. 

- Cover the seared ribs with the beef stock and some red wine 
in the roasting pan. Cover and place in a 250F oven.  Cook 
slowly for a few hours until the meat starts to pull off the 
bone (not fully fall off, just starting to separate). 

- Remove cooked ribs from braising liquid and allow to rest 
and cool. 

- Before service either return ribs to oven on broiler setting or 
to the BBQ grill, cook until fully hot with some crispness to 
the outside of the ribs. 

- Season with V.I.S.C. Blue Cheese Sea Salt and serve. 
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Ingredients  

 

Beef Side Ribs 

 

 

V.I.S.C. Blue 
Cheese Infused 

Sea Salt  

1/2 

1.2 

White vinegar 

Olive Oil, Black 
Peppercorns, Beef 
Stock, Red Wine 

 

TOOLS 
 Sharp Knife, Cutting 
Board, Pepper Mill, 

Roasting Pan with Lid, 
Frying Pan or BBQ 

 

 



ROAST 
CHICKEN 
DINNER 
W/ ROASTED 
GARLIC 
INFUSED SEA 
SALT 

            
           
 

 

 

 

 

  

 

 

An easy dinner for the whole family, accentuated with salty, garlicky 
goodness. 

- Cut your potatoes and carrots roughly and add to bowl with 
Brussel sprouts. 

- Pre heat your oven to 350F. 
- Mix some olive oil with the vegetables in the bowl, add a 

generous serving of cracked black peppercorns and some of 
V.I.S.C.’s Roasted Garlic Sea Salt. 

- Season chicken with black peppercorns and Roasted Garlic 
Sea Salt mix. 

- Place whole chicken in middle of roasting pan, surround bird 
with vegetables. 

- Cook in 350F oven until chicken is cooked through and the 
veggies are crisp on the outside but soft on the inside. 

- Remove chicken and veg when they are done, let chicken rest 
10 min and then carve and serve. 

 

Recipe by Andrew Shepherd  

 

 

Ingredients  

 

1 Whole Chicken, 
Potatoes, Carrots, 
Brussel Sprouts 

 

 

V.I.S.C. Roasted 
Garlic Infused Sea 

Salt  

1/2 

1.2 

White vinegar 

Olive Oil, Black 
Peppercorns 

 

TOOLS 
 Sharp Knife, Cutting 
Board, Pepper Mill, 

Roasting Pan, Large Bowl 

 

 



SWEET POTATO 
FRIES 
W/ ROASTED 
GARLIC 
INFUSED SEA 
SALT 
All the rage these days, and it’s super quick and easy! 

 

 

 
 
 

  

   

 

 

 

 

 

 

  

 

 

- Peel sweet potatoes and cut into fries (the longer the better) 
- Heat up frying pan with enough oil to cover the height of the 

sweet potato fries on their side. 
- Fry sweet potatoes in pan in small batches so as not to have 

them all stick together. 
- Remove from pan and place in kitchen bowl. 
- Season with cracked black peppercorns and V.I.S.C. Roasted 

Garlic Sea Salt 
- Serve with spicy mayo, or ketchup, yum! 
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Ingredients  

 

Sweet Potatoes 

 

 

V.I.S.C. Roasted 
Garlic Infused Sea 

Salt  

1/2 

1.2 

White vinegar 

Vegetable Oil, 
Black 

Peppercorns 

 

TOOLS 
 Sharp Knife, Cutting 

Board, Pepper Mill, Frying 
Pan, Large Bowl 

 

 



SMOKEY 
CAESAR 
RIMMER 
W/ SMOKED SEA 
SALT 
 

The name says it all. 

- Blend 2 parts V.I.S.C. Smoked Canadian Sea Salt, with 2 
parts cane sugar, 1 part celery seed and 1 part cracked black 
pepper in a bowl 

- Zest lime, add zest to other ingredients already in the bowl, 
and mix thoroughly to create rimmer. 

- Place rimmer on plate.  
- Using a wedge of lime, circle the rim of the glass. 
- Turn glass upside down and rotate it through the rimmer.  
- Fill glass with Caesar and enjoy. 
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Ingredients  

 

Smoked Canadian 
Sea Salt 

 

 

Cane Sugar, Black 
Peppercorns, 

Crushed Celery 
Seeds, Lime Zest 

1/2 

1.2 

White vinegar 

 

 

TOOLS 
 Zester/Grater, Pepper 
Mill, Bowl, Glass, Plate 

Spoon 

 

 



SALMON 
GRAVLAX 
W/ SMOKED SEA 
SALT 
 

Our slowly smoked sea salt adds another dimension to this 
traditional gravlax. 

- Combine 3 table spoons of V.I.S.C.’s Smoked Canadian Sea 
Salt with 1 table spoon of cane sugar, zest of 1 lime, zest of 1 
lemon, and cracked pepper to suit one’s own taste. 

- Remove skin and any pin bones from salmon. 
- Place salmon in the bowl making sure the mixture packs 

onto it by adding even pressure to the piece of fish. 
- Flip over and repeat on other side of the salmon. 
- Wrap mixture packed salmon in plastic wrap, place in a 

plastic or non-reactive container with lid on and put in 
refrigerator. 

- Let cure for a minimum of 6 hours. 
- For longer curing times, take fish out every 10 hours and 

discard any liquid, re-wrap salmon and return to 
refrigerator. 

- Slice thinly and serve with cream cheese and bagels, or on 
top of fresh salads. 
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Ingredients  

 

Salmon Fillets 

 

 

Smoked Canadian 
Sea Salt  

1/2 

Smo.2 

White vinegar 

Cane Sugar, Black 
Peppercorns, 

Lemon Zest, Lime 
Zest 

 

TOOLS 
 Zester/Grater, Pepper 

Mill, Bowl, Container with 
Lid, Plastic Wrap 
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