
WILD RICE BLEND

INGREDIENTS
Red Jasmine, Brown Calrose, Ricebery Rice, 
wild rice, long grain brown rice

COOKING INSTRUCTIONS
1. Combine 1 cup Floating Leaf Wild Rice 
    Blend with 1 ¾ cups water* in a medium 
    saucepan (pot). Bring to a boil.
2. COVER tightly with a lid and reduce heat
    to LOW. Simmer and cook for 25 minutes.
3. Remove from heat and let sit for 5 
    minutes (with lid).
4. Fluff with a fork and serve.
*Add more water if needed to reach desired consistency
*Substitute broth/stock for water to enhance flavour.
To use a rice cooker, please follow cooker instructions

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

Non-GMO
5 different rice textures
Natural antioxident Riceberry Rice
Gluten Free
Suitable for Vegan and plant-based 
diets
Whole Grain
Sustainably Farmed
Consistent 25 minute cook

PRODUCT HIGHLIGHTS


