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MicroSalt plc

("MicroSalt®" or the "Company")

MicroSalt® at work in the kitchen with Chef Jack Stein

 

MicroSalt plc (AI M: SALT), a  company commercial is ing a  patented technology to produce ful l -flavour low-sodium salt,

con�nues to expand i ts  reach with  video presentation by celebrated chef Jack Stein. The presenta�on wi l l  cap�vate food

enthusiasts  and health-conscious  consumers  across  the UK.

Chef Jack Stein, known for his  innova�ve cul inary approach and commitment to healthier ea�ng, demonstrates  how

MicroSalt® can transform everyday dishes. I t showcases  a  variety of recipes  that highl ight the unique benefits  of

MicroSalt®, emphasis ing i ts  abi l i ty to del iver ful l -flavored meals  with s ignificantly reduced sodium content." I  was

impressed with MicroSalt®'s  abi l i ty to del iver ful l  flavour and i ts  versa�l i ty in the ki tchen. This  innova�on presents  a

healthier option that effectively reduces  sodium in everyday meals ." Said Jack Stein.

"We are thri l led to partner with Chef Jack Stein to bring MicroSalt® to the forefront of the cul inary world," said Rick Guiney,

C EO  of MicroSalt®. "This  i s  an exci�ng opportunity to educate consumers  and chefs  a l ike about the advantages  of our

product. MicroSalt® represents  a  s igni ficant advancement in food technology, offering a  s imple yet effective solution to one

of the biggest health chal lenges  of our time - excess ive sodium intake."

During the presenta�on, Chef Stein prepares  a  series  of mouth-

watering dishes, from savoury mains  to delectable s ides ,

demonstra�ng that healthier cooking does  not mean sacrificing

flavour. "Working with Chef Jack in his  ki tchen in Cornwal l  was  a

thri l l ing experience and highl ights  the usabi l i ty of MicroSalt® in a

commercial  ki tchen," said Mario Habre, I nterna�onal  Bus iness

Development Director for MicroSalt®.

 

MicroSalt®'s  innova�ve approach addresses  the growing demand

for healthier food op�ons without compromis ing taste. W ith

cardiovascular disease and hypertens ion l inked to high sodium

diets , MicroSalt® provides  an access ible and practical  solution for reducing sodium intake on a large scale.

For more informa�on about MicroSalt® and to view the video, vis i t http://www.microsalt.co or MicroSalt®'s  YouTube

channel  www.youtube.com/@microsaltinc

 

About MicroSalt plc

http://www.microsalt.co.uk/
http://www.youtube.com/@microsaltinc


About MicroSalt plc

MicroSalt® is  dedicated to innova�ng food technology solu�ons that enable people to l ive longer, healthier, and happier

l ives . I ts  patented low-sodium salt del ivers  natural  sa l t with approximately 50% less  sodium and may be used by both

consumers  and food manufacturers  to decrease the amount of sodium in their food. SaltMe! chips  are produced us ing

MicroSalt®, a  patented innova�ve salt technology which is  100% natural , non-GM O, gluten free, and Kosher cer�fied, that

does  not contain any potass ium chloride. To learn more about MicroSalt I nc. and MicroSalt® products , please vis i t

https://microsalt.co

 

About Jack Stein

Jack began his  career in the hospital i ty industry early, spending his  school  hol idays  working as  a  ki tchen porter and then

waiter for The Seafood Restaurant ki tchen. Jack then studied at Cardiff Univers i ty, comple�ng a BSc in Psychology before

going on to do a Master's  in Ancient History. However, the pul l  of the ki tchen was just too strong. Upon comple�ng his

Master's  in 2003, Jack re-entered the fami ly bus iness  as  a  Commis  Chef at The Seafood Restaurant, before becoming Sous

Chef at Rick Stein's Café. Jack then went to Paris  to work at La Régalade, which ignited a pass ion for travel  and a period of

stage placements  a l l  over the world. During this  �me, Jack travel led to Austral ia  for an extended stay at Tetsuya's  in

Sydney, before exploring As ia  - par�cularly Japan. Upon his  return to Padstow in Cornwal l , Jack soon became Executive

Development Chef across  the Stein Group. S ince becoming Chef Director in 2017, Jack has  launched a 'Cook with Jack Stein'

course at Rick Stein's  Cookery School  and the Stein's  at Home meal  ki t service.  Jack was  voted Best Chef at the 2023 Food

Magazine Reader Awards.

 

For more information, please visit www.microsalt.co, follow on X @microSaltPLC or contact:

 
MicroSalt plc Via Flagstaff PR
Rick Guiney, CEO  
  
Flagstaff PR (Financial  PR)   +44 (0)20 7129 1474
Tim Thompson / Al ison Al l frey / Anna Probert        
microsalt@flagstaffcomms.com
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