
So Versatile. 
Anything you make with rice, 
you can make with RightRice.

So Easy to Prepare.
Cooks in 10- 12 minutes on a stovetop, steam 
oven, or tilt skillet. No stirring. No monitoring. 

Just set it and forget it! 

So Scalable. 
Scales to any size volume (7 oz to 100 lbs).

So Easy to Store.
Shelf stable with 15-month shelf life (unopened).

Every application is different, and it may take 
some experimenting to achieve the right 

texture you are looking for in your dish. Our 
in-house team is available to partner with 

your culinary team and leadership to ensure 
your unique applications and cooking 

protocols deliver perfect RightRice every time.

Below are a few tips from our team 
to help you prepare RightRice. 

Please reach out to our team at 
foodservice@rightrice.com with any questions!

How to prevent RightRice from coming out “mushy”
If your RightRice is coming out mushy, it means there is too 
much moisture in the product. Typically, our 1 to 1 (liquid to dry 
RightRice ratio) is the best starting point, but if you do experi-
ence mushy RightRice, simply try reducing the amount of liquid 
going into the preparation. We find that cutting the liquid to 
0.75 parts liquid to 1 part of RightRice will deliver a firmer grain. 

Using a rice cooker for RightRice
Remember that RightRice is made from vegetables and rice 
cookers are designed to cook traditional rice, which has a 
different density from RightRice. With that in mind, you may 
find that you are able to adjust some of the settings to cook 
RightRice in a rice cooker by varying the amount of liquid and 
the amount of RightRice being cooked. Since rice cookers often 
have different settings and tools, such as the way they cycle the 
heat on and off, we are happy to work with your team to help 
find the right programming of your specific rice cooker to 
optimize the final product.

Holding RightRice for serving
We have experimented with several holding methods of our 
RightRice and have found that RightRice holds up well under 
maintained heat for up to 4 hours in most applications. It is 

critical that the holding vessel is sealed with a lid or sealed 
off with foil to ensure no loss of moisture over the duration 
of the hold.

The best way to cool RightRice
If your application is a cold dish, RightRice works extremely 
well. Simply cook the RightRice as per the instructions, then 
cool the RightRice in a pan, and place in a cooler or 
refrigerator before creating your dish. Cooled product can 
hold up to 7 days.

Optimal ways to reheat RightRice
RightRice has great reheating properties and can be 
reheated easily without losing structure or integrity. The 
reheating instructions differ by application, and you can 
experiment with different methods that best suit your needs.

Freezing RightRice
RightRice maintains its stability when frozen and slacked off 
both on its own, and as a finished dish. Our team has 
successfully frozen RightRice after cooking, but each 
application is different, so please work directly with our 
in-house team to find the best method for you. Frozen 
product can hold for up to 6 months.

Easy to cook in 10 minutes

Foodservice Cooking & Food Prep Tips 

To cook, use 1 cup of water for each 1 cup 
of RightRice. To prepare entire bag, add 
RightRice to 1 gallon of boiling water, then 
follow the cooking instructions here. 
For best results, we recommend using a 
regular saucepan to prepare RightRice.

In a large 
saucepan, bring 
water to a boil

Let stand covered 
10 minutes 

off heat

Fluff with a fork, 
let sit 2-3 more 

minutes, and enjoy

Add RightRice, 
immediately remove 
from heat, and cover


