Rice and Other Starches

Chapter 18

Rice: Types and Characteristics

· Brown rice 

· bran layer has been left on 

· takes twice as long to cook as white rice

· Regular milled white rice

· outer bran coating has been removed

· Short-grain and medium grain

· small, round kernels become sticky when boiled 

· used for rice puddings, sushi, etc

Rice: Types and Characteristics

· Regular milled white rice 

· Long-grain (Carolina)

· long, slender grains stay separate and fluffy when properly cooked; used for casseroles, entrees and side dishes

· 1:2

· Parboiled (converted)

· specially processed long grain rice with added vitamins and minerals

· the most widely used in foodservice

· holds well in steam table without becoming sticky or mushy

· takes slightly more liquid and time to cook

· 1:2½ 

Rice: Types and Characteristics

· Instant

· pre-cooked and dried so that it can be prepared quickly

· becomes mushy and shapeless if held too long

Specialty Rice

· Varieties of Italian short grain used to make risotto (cooking time: 30 minutes minimum)

· Arborio

· Carnaroli 

· Vialone Nano

· 1:5 ratio

· Basmati

· extra-long grain used in India

· must be soaked before using

· 1:1¾  

Specialty Rice

· Glutinous

· sweet-tasting, short-grain used in Asian cuisines for special dishes, including desserts 

· should be soaked in advance

· usually steamed 

· Jasmine

· long-grain from Thailand and Southeast Asia, similar to Basmati, but more delicate

· 1:2

Rice: Handling and Storage

· Washing

· The American rice industry recommends NOT washing rice because it washes off some of the vitamins

· Converted, instant and rices for pilafs do not need to be washed

Rice: Handling and Storage

· Keep raw rice at room temperature in a dry place

· White rice will keep many months

· Brown rice will keep for several weeks

Cooking 

· Boiling 

· Steaming

· The Pilaf Method

Other Grains and Starches

· Wild Rice

· Not a rice at all, but a grass native to the northern US and southern Canada

· Cook until the grains burst (45-60 minutes)

· 1:3

· Barley

· Outer bran layers have been removed; traditionally used in soups, but can be prepared by the pilaf method and served like rice

Wheat Products

· Cracked wheat

· small pieces of whole wheat grains

· can be cooked like pilaf

· Bulghur

· partially cooked cracked wheat

· finish cooking by pouring boiling water over 

Wheat Products

· Couscous 

· a granular pasta

· also available in instant form, just add boiling water and let stand

Corn Products

· Polenta

· Italian cornmeal dish 

· 1 lb cornmeal

· 2 ½ quarts water or stock

· 2 ounces butter

· salt as needed

· Blue Corn

· usually available as cornmeal

· derived from Native American varieties

Corn Products

· Hominy

· corn treated with slaked lime

· Grits (Southern polenta)

· hominy cracked into coarse meal

· Posole

· hominy in whole-grain form; requires several hours of simmering

Questions?

