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Floating RICEBERRY RICE

www.eatwildrice.ca UNIT SIZES: 2.5 kg, 5kg, 10kg, 25kg COOK TIME: 25 minutes

INGREDIENTS . _ Nutrition Facts
Grown in Thailand, Riceberry Rice Valeur nutritive
Per 145 cup (45 g) /pour 143 tasse (45 0)
Amount % Dall y vau e
COOKING INSTRUCTIONS
) ] ) ) Calories fCalories 170
1. Combine 1 cup Floating Leaf Wild Rice Blend Fat / Lipides 15 g %
| * | Saturated /zaturés 0.5 Fn
thh 13 Cups water=in a medium saucepan. s Tensibeane0g
Brmg to a boil. Carbohydrate f Glucides 35 g
2. COVER tightly with a lid and reduce heat to LOW. :”m’f;’e3294 Zj
. . Lgars /Eucres 4 g Y
Simmer and cook for 25 minutes. Prokin TProBines 45
3. Remove from heat and let sit for 5 minutes Cholesterol /Cholestérol 0 mg
(with lid). Fluff with a fork and serve. Sodium /Sodium i ma ki
*Add more water if needed to reach desired consistency zj‘ﬂ_ﬁ'“r; S mg Ej
*Substitute broth/stock for water to enhance flavour. P Dr_”?gﬁmg o
To use a rice cooker, please follow cooker instructions and Thiamine 0.2 mg 7%
use same water ratios. Fibofanin / Fibofiaine 0.03 mg 2%
O 1eEE 1 a 1l e, 15% 01 more 128 1ot
“H 00 M0inE Ceatpoed. 15% oU puE Cesth eaucoup

PRODUCT HIGHLIGHTS

» Natural antioxidant

¢ Anthozyanin Rich

* Gluten Free

* Suitable for plant-based and
vegan diets

* Non-GMO

* Whole Grain

e Sustainably Farmed

* Social Enterprise Support

* Great rice substitute, Buddha
bowls, salads, wraps, and
burritos
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