Seaweed with that, sir?

How would you like the smell of a fishy
seashore — on a plate? Seagreens
Seaweed Table Condiment is dried wild
Wrack seaweed from Norway, chopped
up and designed to fit in a pepper
grinder. Packed with nutrients, it can
replace salt as a flavour-enhancer and
works particularly well with peppercorns.
But does it taste any good? Too right:
pep up the blandest of pizzas, put some
poke into the most industrial of
builders’ breakfasts or mix it with
dried flaked chilli for an off-
shore combo
that would bring
Jacques Cousteau
to the surface.
Seagreens
Seaweed Table
Condiment, 50¢g
for £2.99: for
stockists call
(0171) 723 5968.
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