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WHAT'S THE DIFFERENCE BETWEEN SALT AND SODIUM? THE TWO TERMS ARE ?’fi":';-l.{li%"f}i';‘?ﬁ' ':'- o 1 . — g = -t — @ m -’““;
OFTEN USED INTERCHANGEABLY SINCE THE CHEMICAL NAME FOR SALT 5 SODILM ¥ flamaiaint’ : J ® | ¥ I~ = -y -
CHLORIDE (ABOUT 40% S0O0IUM & &0% CHLORIDE] BOTH SODIUM AND CHLORIDE \ | A% ~y o == : IJ 1 ol
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3 VA LARGE SIZE, FRESH

Juicy Honeydews .79

GREAT FLAVOR, FRESH
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