
McCormick Culinary

00052100324371 - McCormick Culinary Celery Salt, 30.0 oz
BOLD AND BALANCED SALT SUBSTITUTE: McCormick Culinary Celery Salt can be used in place of salt, adding exceptional flavor and a uniform texture to all kinds of
recipes. CAREFULLY SOURCED INGREDIENTS: Features a blend of salt and ground celery seed to infuse dishes with a taste your customers will crave. BLENDED FOR
CULINARY PROFESSIONALS: Contains 30 ounces of celery salt per c...

MARKETING

McCormick Culinary Celery Salt gives
consistent depth of flavor and true aroma: •
McCormick Culinary Celery Salt features a
balanced, consistent blend of salt and ground
celery seed. • Blended especially for chefs,
McCormick Culinary Celery Salt is crafted to
provide exceptional flavor and a uniform texture
that’s free from clumps. • McCormick Culinary
Celery Salt is kosher and made with no MSG
added. • Our global sourcing enables
unparalleled control and understanding of our
supply chain, ensuring every product delivers a
pure and consistent flavor. • There are 6/30 oz.
containers in a case. Our 30 oz. containers are
designed for back-of-house preparation and are
great for dispensing into smaller containers for
easy use. • Use...

PRODUCT SPECIFICATIONS

Code GTIN Pack Description

932437 00052100324371 6/30 oz

Brand Brand Owner GPC Description

McCormick Culinary McCormick & Company, Inc. Herbs/Spices (Shelf Stable)

Gross Weight Net Weight Case/Catch Weight Country Of Origin Kosher Child Nutrition

12.604 LBR 11.25 LBR No United States Undeclared No

Shipping

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

8.438 INH 8 INH 8.313 INH 0.325 FTQ 26x5 1080 Days 50 FAH / 80 FAH

Traceability Regulation

Regulation Type Code
Regulatory

Act
Trade Item Regulation

Compliant
Regulation Restrictions and

Descriptors

TRACEABILITY_REGULATION FSMA204 NOT_APPLICABLE NOT_COVERED_BY_FTL
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Nutrition Facts
944 Servings per container
Serving Size  0.9 g

Amount Per Serving

Calories

% Daily Value*

Total Fat 0 g

Saturated Fat 0 g

Trans Fat 0 g

Cholesterol 0 mg

Sodium 290 mg

Total Carbohydrates 0 g

Dietary Fiber 0 g

Total Sugars 0 g

Includes 0 g Added Sugars

Protein 0 g

Vitamin D 0 mcg

Calcium 0 mg

Iron 0 mg

Potassium 0 mg

The % Daily Values (DV) tells you how much a nutrient in a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition
advice.

HANDLING SUGGESTIONS

McCormick Culinary Celery Salt has a shelf life of
1080 days when tightly closed and stored in a cool,
dry place to protect against flavor loss and moisture.
Avoid exposure to heat, humidity, direct sunlight and
fluorescent light to maintain flavor and color. Always
use dry measuring spoons and cups when
dispensing to maintain product integrity.

ALLERGENS

C = ’Contains’ ; MC = ’May Contain’ ; N = ’Free From’ ; UN = ’Undeclared’ ;
INII = ’Intentionally nor Inherently Included’; 50 = ’Derived from Ingredients’
; 60 = ’Not Derived From Ingredients’ ; NI = ’No Info’

 Milk - INII  Peanuts - INII

 Eggs - INII  Tree - INII

 Soybean - INII  Fish - INII

 Wheat - INII  Shellfish - NI

 Sesame - INII  Crustaceans - INII

INGREDIENTS

Salt and Celery Seed.
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PREPARATION & COOKING SUGGESTIONS

No preparation necessary. McCormick Culinary
Celery Salt is ready to use across the menu to
enhance any savory dish. Large top opening allows
you to use measuring spoons to easily dispense as
little or as much as you desire. Celery Salt is a
blend of salt and celery seed flavor. It has a special
affinity for tomatoes and is used primarily as a
flavoring in salads. When adding to recipes, be
careful to check the total level of salt in the recipe.

SERVING SUGGESTIONS

McCormick Culinary Celery Salt adds punch to: •
Maine lobster rolls with meat tossed with diced
celery, mayonnaise and celery salt • Chicago style
beef hot dogs topped with mustard, relish, diced
onion, cucumber, tomato and sport peppers,
garnished with celery salt • American potato salad
with yellow mustard, mayonnaise, onions and celery
• Fresh pressed vegetable juices

MORE INFORMATION

Website : https://www.mccormickforchefs.com/en-
us/contact-us-gateway, Telephone : 1-800-322-SPICE

Last Saved: 27 August 2026 | Printed: 27 August 2026 Powered by Syndigo LLC - syndigo.com Page 2 of 2


