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Americans have loved rice since early days
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United States, Ninety pereent of the
rice consumed in the US. is pro-
duced within Its boarders, most of it
grown in the rice belts of the Gulf
Coast, Arkansas, Loulslana, Mlssis-
stppi, Missourl, Texas and Callfor-
nla.

The United States is respected
worldwide for our abundant produce
tion of high quallty rice and, in the
world market, is one of the largest
exporters of rice. About two-thlrds
of the U.S. rice crop Is exported to
more than 100 countries.

DIVERSE CULINARY cultures
and differing climatle soil conditions
have eveolved more than 40,000 dif-
ferent varietles of rice. The major
descriptive categories have to do

with the shape {reund or oval), width
{In Indla, superiine, fine or coarse)
and Tength (long, medlumm or short),
whether Its brown {bran) layer under
the husk has been removed, and
whether it is raw or processed (pre-
cooked, converted and so on).

Some rices are even described by
theis aromatic quailtles. The prima-
vy difference in these rices are thelr
cooking characteristics, and in some
cases, o subtle flaver difference,
From the nutritional point ol view,
they are equal, and Indeed can ofien
be interchanged in reclpes.

Forms of Rice

 Regular-milled white rice
® Parboiled rice

® Pre-cooked rice

® Brown rice

Wild rice, a durk-brown native
Ameriean grain, Is not rice at all but
rather a grain shaped like rice. The
best wild rice Is long, fat and glossy
and has a tealike fragrance. During
Its preparation wild rice will swell
and expose the more tender lnner
meat.

When to use which rice? It is a
matier of personal preference be-
cause there are no hard, fast rules.
Be creatlve and experiment to sce
which type you prefer, Choose brown
rice in dishes like pilaf, or long grain
for pacita. Medlum grain rice would
be an excellent chalee for making
dishes that have a creamy charac-
teristic, such as risotto, molds, cro-
quettes or desserts. Short grain rice
works well in sushl,

New specialty or “aromatic” rices

are showlng up In our speclalty
shops and on supermarket shelves.
Brand names include Texamiti, an
Amerlcanized version of Indla's
long-grained basmati rice. It has a
nutty flavor and an aroma like fresh-
1y popped corn when it is cooking.
Texamitl has marketed a “Light
Bran,” a nutritional and appetizing
way to lIncrease fiber intake;
“Brown-Long Grain American
Basmati” and “Royal Blend,” a
blend of brown and white basmati
rice with wild rlce. Phone orders —
Farms of Texas 1-800-232-RICE.

ANOTIIER GROWER produces
Wehani, an earthy, honey-red,
basmatl-style rice with the scent of
hot buttered peanuts as well as a
Sweet Wehanl, assorted blends of
brown, black and red rice. Phone

orders Lundbery  Family
Farms, 1-016-882-4551.

As for the grand Wild Pecan, there
are no nuts in this long-grain rlce.
The name comes {rom Its nutty aro-
ma and flavor. From the same mill
there is also Artichoke Rlee, Cajun
Pilaf and Jambalaya Mlx. Phone
orders Konriko Wild Pecan Rice,
1-800-551-3245.

And then there's Popcorn Rice
(whlle simmering it smells like pop-
plng corn,) Phone orders — Com-
munity Kitchens 1-800-535-9901.

Arborio, a short-grain rice
cooks up creamy. This rice is a
staple in Northern Jtalian restau-
ranis and homes, where it (s
mized with stock or wine and
other ingredicnts {o create risot-
to. Imported brands available at
specialty stores and supermar-

kets are Arborio, Superfine andg
Curnoralli.

Rice is important for its nutri.
tional vatue, It s an exceflent
senree of complex carbohydrat
an important part of the diet. N
tritionists agree, at least half the

catories consumted should be from
h

drates,

fted, is superior to that provuted
by other cereal grains. Riee con-
tains only o trace of fat and iy

s also o in calories. The .
t content of riee, wlale fim- .

cholesterol-free. It is non-alier. |
genic and gluten-free, and is taw |

in sediuem and cxeellent for duts
restrictive in these factors,

Rice is wholesone, uiritions

Sood and  has qualities which

ke 1t fdeally suited for special .

dictary nevils

RISOTTQ
§ cups, more or less, chicken stock
4 tablespoons butter
1 large onlon, chopped
1 garllc clove, chopped
2 cups Itallan rice
G tablespoons dry white wine
salt and fresh pepper to taste
‘4 teaspoon saffron threads {(option-
al

B tablespoons butter, softened
2-4 Lablespoons freshly grated Par-
mesan cheese

Bring the stock to a botl and hold
at simmer., In a heavy-bottomed cas-
serole, melt the 4 tablespoons butter.
Add the onion and garlic. Cook over
medjum-high heat for a fow minutes
until the onion is limp. Reduce the
heat to a simmer and add the rice,
stirring to coat the rice with butter,

Add the wine. Ralse the heat and
cook, stlrring, until the wine Is ab.

sorbed, Add salt and pepper. Dis-
st;lvc the saffron in a bit of stock and
add.

Start adding the stock, a ladleful
at a time. Stir with a wooden spatula
1o keep the rice frem sticking. When
the stock is absorbed, add another
1adleful. Continue adding stock grad-
ually until the rice i5 cooked. It
should have a creamy consistency,
but the rice should have a bite to It.
The rice mixture should not be dry
like a pllal.

Remove the pan from the heat and
add the softened butter and Par-
mesan cheese. Stir it gently and
serve immediately.

Serves 6.

From “Italian Fast and Fresh”
by Julie Dannenbaum, Harper &
Row, New York, 1984

WILD RICE WITH SNOW PEAS

1 cup wild rice

2 sealllons

1 tablespoon butter

1 teaspoon salt

2 cups or more chicken broth

{canned If desired)

Y3 pound (1 cup) snow peas

4 large mushrooms

one 4-ounce can water chestnuts,

dralned

2 tablespoons peanut or salad ofl

t4 teaspoon salt

4 teaspoon freshly ground black
r

peppe
Y cup toasted almonds

Wash the rice thoraughly, chang-
ing the water several times, Cut the
green scallion stems diagonally into
2-inch lengihs. Chop the white part
of the scalllons fine.

Melt the butter In a large sauce-
pan. Add the minced white scallion

Wholesome recipes
in ‘Bistro Cooking’

“Distro Cooking™ by Patricia
Wells, Workman Publishing,
22,95 cloth, $12.95 tradepaper.

If you're keeplng track of food
trend predictions for the *90s you un-
doubtedly have read that “back to
basics" will prevall.

cook’s
o7 Geri

and saute until tender. Add the rice,
salt and 2 cups chicken broth. Bring
1o a boll, stir ance and reduce the
heat, Cover tightly and cook over
low heat unthl the rice Is tender and
the tlquld Is absorbed, about 35 min-
ules. If necessary add mare broth as
the rice cooks.

Meanwhile, remove the ends and
strings {fram he peas. Cut the mush-
rooms and water chestnuts intc thin
slices.

Heat the oll In a large skillet. Add
the scallion stems, peas, mushrooms,
waler chestnuts and almonds and
saute only until mushrooms are ten-
der

Transfer the cooked rice and vege-
table mixture o a casserole. Add
salt and pepper to taste and sprinkle
with toasted almonds. Mix Mghtly
and keep hot for serving in a very
slow oven.

4 servings.

From “The New York Times
Cookboak™ by Craig Claiborne,
Harper & Row, New York, 1961,

Anna’s Fresh
Seafood Mkt.

24050 Joy Rd, « Redford
Fandazzo's Fron Market)

books

! Rinschler

g th, h cook-
Ing I8 what food magazines such as
Food and Wine and Cook's magazine
say will be “in.”” Whether these pre-
dictions will come true is not for me
to say. But, I'd like to take thelr pre-
dlctions one step further and predict,
or at least hope for, some French
home-style cooklng much like that
desctibed In Patricla Wells' new
cookbook, “Bistro Cooking.”

An authority on Freach cooking,
Wells Is also a food writer whom I've
read and admired for many years.
She writes regularly for the the New
York Times, Food and Wine, and
Travel and Leisure magazines. She
presently lves In Paris and has been
the restaurant critic for L'Express, a
French newsweekly.

“Blstro Cooklng" is filled with
wholesome, uncompllcated recipes
inspired by the small family restau-
rants of France, known as bistros. If
you've not sampled authenttc French
bistro food, it's not easy to specifl-
cally describe. As Wells explains,
“The world, I am sure, wili never
agree upon the exact origlns of the
word ‘bistro.' Whatever Its orlglas,
everyone agrees that whether it's a
cale, a small unpretentlous restau-
rant or simply a place to enjoy a
glass of wine and a simple yet hearty
sandwich, a bistro Is a place for good
tlmes with fricnds.”

“Bistre Cocking” ts more than a
cookboak filled with recipes, It eon-
talns anecdotes about all the blstro
cooks, chefs, bakers, farmers and
athers who centribute (o blstro-style
cooking. You probably will want to
take it along the next time you visit
France and are looking for a great
place to eat.

CLAFQUTIS AU POIRE
(PEAR CLAFOUTIS)

% cup pear eau-devle or brandy

6 Anjon pears (about 2 pounds)

Glarge eggs

% cup vanilla sugar (avallable in

gourmet shops — or use granulated

sugar plus % teaspoon vanilla)

pears and add the marlnade liquid to
the batter. Mix until weil blended,
Arrange the pear slices in a spiral In
the prepaved baking dish. Pour the
batter aver the pears. Place the bak-
ing dish in the center of the oven,
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Bake until the batter is firm and the

top is golden, about 25 minutes. Re-

move to a rack to cood, then sprinkle

on the confectloners’ sugar. Serve

warm or at room temperature.
Yield: 812 servings.

TOLR OF

AR DIHOS AR
RICHARD INAS K

ICLUSIVELINE
T

SR

34 cup unbleached all-purpose flour
% cup creme fraiche in
gourmet shops) or heavy cream
plach of salt

1 tablespoon confectlaners’ sugar

Pour the pear brandy into a shal.
low bowl large enough to hold the
pears when cut. Peel and core each

- pear, then cut each into 16 even
sllces, As they are cut place the pear

. sllces into the bowl. Gently stir to

. coat each slice with the pear brandy.
When all the pears are cut, stir
again, cover and let marinate for 1
hour, Turn the pears from time to
time, 50 they do not darken. Preheat
the oven to 400 degrees. Butter and
sugar a 10-by-12 inch porcelain bak-
ing dish,

Combine the eggs and vanilla sug.
ar In the bow! of an electrlc mixer
and beat unt!] frothy. Slowly beat in
the flour, cream and salt. Drain the
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Make Your Valontine’s Day
A Steamy One
with Crab Legs, Lobster
& Shrimp from Anna's

You;'%}mll Love You

ar it.

P.9. ONT FORGET THE CANDLES & WINE
Aed Snapper - Seo Basas
White Flsh « Plckerol » Porch
Shrimp + Squld + Smoked Flah
Lobstar Tall & Much More.
CARRY-OUTS
FISH & CHIPS DINNER
ive Co.e - Croieverci Eree O

LT

WIS Food Stamps Accepted | B,

STRAWBERRY RICE CREAM PIE
2 cups whipplng topplng

1 (8-ounce) package cream cheese

34 cup sugar

1 % cups frozen strawherrivs,
thawed and drained, reserve jules

4 tablespoons juice from berrles,
heated

1 evp cooked rice

1 {9-Inch) baked ple shell

Beat eream cheese and sugar until
light and fluffy. Mcanwhile, dissolve
gelatin in heated strawberty juice.
Gently stir strawberrics into cream
cheese mixture. Add dissalved gela-
tin. Stir in rice. Fold in whipped
topping. Turn into pic shell. Chill at
least 2 hours.

From “Great Recipes Made
Better with . . . . Termati Rice”
pamphlet, Farms of Texuas Co.,
Alvin, Texas

RICE APPLE CRISP
2 cups cooked rice
1 (20-ounce) can sliced apples
1 tublespoon lemon Jutce
1 cup brown sugar, divided
'z teaspoon clanamaon
'3 teaspoon salt
34 tablespouns butter
'3 eup chopped preans

Combine rice, apples, lemun juice,
'z cup sugar, cinnamon and salt in
buttered baking dish. Mix flour and
remaining sugar. Cut in butter until

muxture ‘s crumbly. Stir §n pecans, .

Sprinkle aver rice mixture. Buke ot
350 degrees for 30 minutes. Sery

v B
warm topped with whipped eream. .

Makes fi servings,

From “Great
Better with

Recipes
... Termate Rice”

Made "

pamphlet, Farms of Teras Co, .

Alem, Texas
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wicoupon Limil 10°2 Galton Squares. Exp. 2:17. 90
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Strokis Ice Cream Parlor

Birmingham
3659 W. Maple Rd. - Birmingham
644-95
- also featuring colombo lite & skinny dip - 1
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Coming Soon to Troy!

Besides our great selection of additive-free groceries, organic
produce, and natural vitamins & supplement.
We have the Good Food Deli - sit-down or car
healthy dining for people who care about good nutrition.
Make the Good Food Deli your lunchtime stop for
sandwiches & salads, soups fresh daily, and special Jow-fat
& low-cholesterol entrees, AND we have ample parking!

For more information, contact Carl Larsen at the Good Food Co.
WATCH FOR ANNOUNCEMENT OF OUR GRAND OPENING SOONI
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