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Solé water, a tonic made with minimally processed salt, is a super-hydrating remedy you can
make in less than five minutes. Add a teaspoon to your morning glass of water to rehydrate

after a night's rest, or try it after a workout to help replenish lost electrolytes.
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What is solé?

Solé (pronounced so-lay) is a mineral tonic made by dissolving unrefined salt into water. It

was introduced by the book Water and Salt: The Essence of Life. Because it contains salt

and trace amounts of other electrolytes, it functions similarly to electrolyte drinks that people
take to replenish lost minerals and rehydrate the body.
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You make solé by dissolving natural, minimally processed salt into water until the water
becomes fully saturated and cannot absorb more. Then, you serve the tonic by mixing a

teaspoon (5ml) of the liquid into your morning glass of water.

While most of its advocates take it in the morning, you can also use solé to help rehydrate

the body after exercise or on hot days to replace the water and electrolytes lost in sweat.

What are the benefits?

Some of solé's most ardent advocates claim that drinking the tonic provides many benefits -
from better sleep and more energy to fewer allergies and better mood; however, there's no

research to support these claims directly. Rather, most of these benefits are anecdotal.

We do know that salt performs a wide variety of functions in the human body and is
essential for health when taken in appropriate amounts. Accordingly, drinking solé or salting

your foods to taste can help support systemic wellness.

« Mineral-rich salt supports hydration. Your body's ability to hydrate effectively
depends on salt and other electrolytes (1).

» Salt supports PH balance. Salt and other electrolytes support PH balance and help
transport nutrients to cells (2).

« Salt supports digestion. The chloride in salt is necessary for producing stomach acid,
and salt itself supports the transport of nutrients in the small intestines (3).

o The right amount of salt supports metabolic health. Low salt diets may aggravate
insulin resistance (4,5,6), but high-sodium diets are also linked to metabolic syndrome
(7,8).

« Unrefined salt contains a wide variety of minerals. In addition to sodium chloride,
minimally processed salts contain a variety of minerals in trace amounts including

calcium, sulfur, potassium, magnesium, and iron (9).

Keep in mind that while it contains a wide variety of minerals, organ meats, nuts, seeds,

leafy greens, and other whole foods typically offer a denser source of these nutrients. This
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mineral-rich sipping_broth is a nice option for increasing your mineral intake. You can also

increase the bio-availability of minerals in certain foods, such as grains, by soaking them.

The body's need for salt is bio-individual and some people are sensitive to salt (10). Further,
some people with various health conditions may benefit from a lower salt diet. Accordingly,
solé isn't appropriate for everyone - particularly if you are sensitive to salt or your health care

provider has recommended a low-salt diet.

Which type of salt?

For solé water, you'll need minimally processed salt with its trace minerals intact. While you

can use coarse or finely ground salt, try picking up a few salt crystals. They're beautiful to

look at and dissolve readily.

Solé Water Recipe
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Solé water is a tonic used to support mineral balance and adrenal health. Water, fully
saturated with minimally processed unrefined salt, is diluted for an easy, energy-building
morning elixir.

Print _Save RecipeSaved! _Click to Remove Ads

Ingredients

« 1 large ancient sea salt crystal

e 12 ounces water

Equipment

Instructions
Making the infusion.

» Place the salt crystal into a pint-sized glass jar, cover it with water, and then seal the jar
with a plastic or other nonmetal lid.

» Let the salt dissolve at least 24 hours. The crystal should shrink, but remain visible
after 24 hours. This indicates the salt has fully saturated the water. If the salt crystal

dissolves completely, add a second salt crystal and allow it to rest in the water 24
hours.

Using the infusion.

« Uncover the jar, stir the water, and then measure 1 teaspoon (5ml) sole into a glass of

water and drink first thing in the morning.

Rate this recipe! If you loved this recipe, give it a rating. Let us know what works, what didn't
and whether you made any adjustments that can help other cooks.

Love this recipe? There's more.
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Join Nourished Kitchen's Cooking Club for ad-free browsing, nourishing monthly meal

plans, and access to all our premium downloads.

How to Use It

» First thing in the morning. Stir a teaspoon into a cup of water and drink it to hydrate
first thing in the morning.

« Add lemon juice. Lemon juice provides an pleasant acidic note to your water, as well
as a punch of vitamin C.

« If you find it too strong, dilute 1 teaspoon (5ml) solé into a quart (liter) of water to sip
throughout the day instead of 1 cup (250ml) of water in the morning.

« Use it to rehydrate after exercise or time spent sweating in the hot sun.
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