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At Terranea Resort—situated less than an hour from downtown LA.—the head chef,
Basque-born Bernard lbarra, makes house sea salts by pulling water from the resort's
private stretch of ocean and letting it evaporate in a glass-enclosed conservatory he
built in 2016. This water is supernaturally pure and produces salt that is rich in flavor
and low in sodium. During his Sea Salt Workshop, guests get a behind-the-scenes tour
of the conservatory, and are treated to a tasting in which Ibarra pairs the mineral goods
with small bites (for example, grilled pineapple with a smoked sea salt and goat cheese
crostini with a rosemary-infused variety). The more food-obsessed can book Terranea’s
Land to Sea Culinary Immersion, which can include the salt workshop, cheesemaking
sessions, apiary and farm tours, and epic meals throughout the 102-acre, postcard-
perfect spot.
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From learning to make mole to foraging for mushrooms, these food tours and
workshops take you straight to the heart of the local culture
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Make Salt on the California Coast

« $70 for the workshop with food pairings and a glass of wine, terranca.com




