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MARJORIE O’MALLEY, Achill Island Sea Salt

The company Achill Island Sea Salt was established by Marjorie O’Malley and her family in July 2013, 
renewing the age old tradition of salt production on the island.  “We began by researching the history 
of salt production in the local area. We wanted to revive an industry which had existed right up to the 
1820’s.  We felt we could really make a go of it, as there was only one other company producing sea 
salt in Ireland.” 

Achill Island Sea Salt is a natural Irish product; hand harvested in a traditional manner by the O’Malley 
family from the wild Atlantic waters of Keel Bay, Achill Island. Initially, the salt was produced in the 
family kitchen.  Combined with a few modern necessities such as electricity, the production results 
in the creation of the “white crunchy sea salt flakes that melt in the mouth”.  The O’Malley family are 
passionate about the new venture. Marjorie is responsible for the overall running of the business, while 
her husband Kieran and their eldest son focus on producing the Sea Salt.

In the beginning, Marjorie sold the Sea Salt at the local farmers markets.  After a food tasting by chefs 
in Galway, food writers and chefs blogged and tweeted about the product.  Orders came from all over 
the country but the family could only fill those from artisan shops, the local Supervalu and restuarants 
located in the west of Ireland.  With such a positive response, the O’Malleys realised that they couldn’t 
stay in the kitchen for long.  In November 2013, the RTE programme “Ear to the Ground” produced 
a documentary on Achill Island Sea Salt.   In the run up to Christmas 2013, the family were working 
24/7.  Increasing capacity became a priority.  

The company received funding from the Mayo County Enterprise Board to scale up in 2014.   As a 
result, production has now moved to a pilot plant in Keel, which contains a commercial kitchen fitted 
with four powerful gas burners and some dehydrators to dry the salt.  “The move to a pilot plant gives 
us the opportunity to explore the conditions for crystallisation which will produce the best crystals and 
to improve ways of handling, washing and drying crystals.”

Despite a sole focus on the Connacht region, word of mouth from existing customers has seen 
demand for Achill Island Sea Salt increase rapidly from all over the country.  The product has gained 
much critical acclaim from chefs and cooks for its unique taste, texture and appearance.  It has been 
endorsed by John & Sally McKenna - McKenna Guides Best in Ireland 2014.

The O’Malleys plan to expand nationwide once capacity allows.  Using an innovation voucher from 
Enterprise Ireland, the company have been liaising with the Centre for Integration of Sustainable 
Energy Technologies in GMIT.  “We will move from the pilot plant at the end of 2014 to an Udaras na 
Gaeltachta factory on Achill Island and use a process being developed by GMIT which will incorporate 
a raft of renewable energy sources to evaporate the sea salt in a unique and sustainable manner.”  

The process being developed will eventually allow the business to produce 1 tonne of salt per week. 
Marjorie feels the creation of a sustainable industry would benefit the entire community on Achill Island. 
“The area is decimated by emigration and unemployment. We would like to create jobs and use the 
resources available around us. Achill itself is a strong brand - people know it immediately.”

The family has been overwhelmed by the positivity and goodwill from the local community. “It is a really 
exciting time. The pride that people have for Achill Island has really spurred us on. They all feel a part 
of it – they see it as ‘their salt’ and they share it with family and friends abroad. That is most inspiring.”

www.achillislandseasalt.ie


