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Ingredients 4 Servings 12 Servings 

Weights Measures Weights Measures

Butter 1 oz 2 tbsp     3 oz 6 tbsp           

Calrose uncooked 
medium grain rice 7 oz 1 cup 1 lb 5 oz 3 cups           

Shallots, sliced 2 oz 2 medium  6 oz 6 medium   

Chicken broth 1 3/4 cup 5 1/4 cups

Golden raisins 2 1/2 oz 1/2 cup 6 3/4 oz 1 1/2 cups      

Dried currants 1 oz 1/4 cup  3 oz 3/4 cup     

Fresh thyme, chopped 1 1/2 tbsp 4 1/2 tbsp

Salt and freshly ground pepper to taste

Sliced almonds, toasted 1 oz 1/3 cup 3 oz 1 cup

SZECHWAN SHRIMP

OVER COCONUT RICE

DIRECTIONS:

1. To prepare rice, combine rice, water, coconut milk, butter and salt 
in a large pot. Bring to a boil; reduce heat and simmer, covered, 
for 20 minutes. Remove from heat and let stand for 10 minutes.

2. To prepare shrimp, whisk together honey, soy sauce and chili 
garlic paste in a large bowl. Remove 1/4 of mixture and set aside.
Add shrimp and let marinate for 30 minutes.

3. Remove shrimp from marinade and place on skewers. Grill over 
medium heat for about 3 to 5 minutes per side.

4. Heat oil in a large skillet. Add bell peppers, carrots and snow peas; 
stir-fry over high heat for 5 minutes or until crisp tender.  

5. To serve, place a bed of rice on each plate. Top with stir-fried 
vegetables and shrimp.

6. Drizzle with reserved marinade and sprinkle with green onions.

SZECHWAN SHRIMP OVER COCONUT RICE

Recipe on back panel

INVIGORATE YOUR MENU!
EVERY WAY. EVERY DAY.

A Circle of Life in Every Grain.

For a listing of local suppliers and leading brands, 
please visit www.calrice.org

TO MAKE SURE YOU’RE

USING THE FINEST CALIFORNIA RICE…

DIRECTIONS:

1. Melt butter in a large saucepan. Add rice and shallots; 
cook for 10 minutes until rice is golden and shallots are soft. 

2. Add broth, raisins and currants and bring to a boil. Reduce heat 
and simmer, covered, for 20 minutes. Remove from heat and 
let stand for 20 minutes, then fluff with fork.

3. Stir in thyme and season to taste with salt and pepper. 

4. Top with almonds.

D I A M O N D

Calrose Rice
®

TM

TM

FAMILY FOODS

LOOK FOR OUR CALIFORNIA PREMIUM RICE SEAL
OR CHOOSE ONE OF THESE BRANDS THROUGH YOUR AREA SUPPLIER

Ingredients 4 Servings 12 Servings 

Weights Measures Weights Measures 

Calrose or New Variety, 
uncooked medium grain rice 6 oz 1 cup 1 lb 2 oz 3 cups

Water 3/4 cup 2 1/4 cups

Coconut milk 3/4 cup 2 1/4 cups

Butter 1 tbsp 3 tbsp

Salt 1/2 tsp 1 1/2 tsp

Honey 1/3 cup 1 cup

Soy sauce 3 tbsp 1/2 cup

Chili garlic paste 3 tbsp 1/2 cup

Shrimp, large and peeled 1 lb 3 lbs

Vegetable oil 1 tbsp 3 tbsp

Bell peppers, any color, 
matchstick strips 3 oz 1 cup 9 oz 3 cups

Carrots, matchstick strips 3 1/2 oz 1 cup 10 1/2 oz 3 cups

Snow peas, strips 2 3/4 oz 1 cup 8 3/4 oz 3 cups          

Sliced green onions                     1/4 cup 3/4 cup



EVERY WAY. EVERY DAY.
California rice is the foundation for cuisine that

spans the globe. Sushi from Japan, rice bowls from

Korea, paella from Spain, risotto from Italy and pilaf

from Turkey are all made from medium and short

grain rice grown in the Sacramento Valley.

VARIETIES
California rice is renowned for its sticky and moist charac-

teristics. Our medium and premium medium grain varieties

are called Calrose and “New Variety,” while our short grain

varieties include Akitakomachi, Koshihikari and Calmochi. We

also grow small quantities of aromatic and colored bran rices.

ASIAN CUISINE
Originally a staple for the state’s Asian population, California

rice now attracts a wide and diverse audience in Asian-

inspired dishes such as: 

• Sushi • Bento boxes • Teriyaki • Korean rice bowls
• Thai curries • Asian-fusion creations

Both Calrose and New Variety are ideal

for all Asian favorites and, in fact,

New Variety is the preferred

choice for sushi. Akitakomachi

and Koshihikari are emerg-

ing stars in unique Asian-

fusion creations.

CALIFORNIA RICE GROWERS–
MAKING A DIFFERENCE

VISIT OUR WEBSITE

FOR MORE IDEAS

www.calrice.org

MEDITERRANEAN CUISINE
California’s medium and short grain rices are right at home

in the traditional dishes of the Mediterranean region like:

• Paella • Pilaf • Risotto

Calrose and New Variety are recommended for paella and

pilaf. For dishes with creamier textures, try Akitakomachi,

Koshihikari, or New Variety.

FROM COMFORT FOOD TO QUICK MEALS
Its soft and sticky attributes make California rice an

ingredient of almost unlimited flexibility in dishes from

soups and salads to stuffings and desserts. Need a quick

fix? Leftover steamed rice provides a helpful head start

to puddings, risotto cakes, croquettes and stir-in meals.

WHOLESOME AND NUTRITIOUS
Although food and diet trends come and go, rice 

has remained one of the world’s most recognized grains 

for thousands of years. It’s also the staple of one of

the most healthful diets today, the Asian

diet. California brown rice, which

boasts a nutty, sweet flavor

and moist texture, is 

a favorite of nutri-

tion-conscious

consumers. 

TIPS FOR PERFECT RICE
Remember, what makes California rice unique is that

our rice is sticky and moist and requires less water.

When preparing California rice, the correct ratio of

rice to water is:

• 1 cup of uncooked rice to about 1 1/4 to 1 1/2 cups 

of water (yields 3 cups cooked rice)

California rice tastes best when the grains have a little

bounce. The goal is clingy and sticky, not mushy!

OTHER TIPS:
• Many Mediterranean recipes use liquids other than

water, such as chicken stock, beef stock, bouillon,

consommé or tomato, vegetable or fruit juice 

(1 part water, 1 part juice).  

• For Asian-inspired recipes, avoid using salt or fat

such as butter, margarine or olive oil, unless noted.

For detailed cooking instructions and chef-tested

recipes, please visit www.calrice.org.

“A Circle of Life in Every Grain”

Since 1912, our family farmers have taken great

pride in producing one of the only crops that supports

all elements of life. That’s why we say there’s a circle

of life in every grain! For instance, our family-run

industry provides a food for many diverse communities

that inspires today’s global cuisine. We also support

rural economies while supporting the environment –

including some 235 species, from birds and mammals

to reptiles and amphibians. Know that when you serve

California rice, you are serving a safe food grown

under the strictest standards in the world.

RECIPES

COOKING

METHODS

A wealth of ideas 

for the foodservice

planner is available 

at our website –

www.calrice.org. Get

recipes, cooking tips,

nutritional facts and

supplier information.



EVERY WAY. EVERY DAY.
California rice is the foundation for cuisine that

spans the globe. Sushi from Japan, rice bowls from

Korea, paella from Spain, risotto from Italy and pilaf

from Turkey are all made from medium and short

grain rice grown in the Sacramento Valley.

VARIETIES
California rice is renowned for its sticky and moist charac-

teristics. Our medium and premium medium grain varieties

are called Calrose and “New Variety,” while our short grain

varieties include Akitakomachi, Koshihikari and Calmochi. We

also grow small quantities of aromatic and colored bran rices.

ASIAN CUISINE
Originally a staple for the state’s Asian population, California

rice now attracts a wide and diverse audience in Asian-

inspired dishes such as: 

• Sushi • Bento boxes • Teriyaki • Korean rice bowls
• Thai curries • Asian-fusion creations

Both Calrose and New Variety are ideal

for all Asian favorites and, in fact,

New Variety is the preferred

choice for sushi. Akitakomachi

and Koshihikari are emerg-

ing stars in unique Asian-

fusion creations.

CALIFORNIA RICE GROWERS–
MAKING A DIFFERENCE

VISIT OUR WEBSITE

FOR MORE IDEAS

www.calrice.org

MEDITERRANEAN CUISINE
California’s medium and short grain rices are right at home

in the traditional dishes of the Mediterranean region like:

• Paella • Pilaf • Risotto

Calrose and New Variety are recommended for paella and

pilaf. For dishes with creamier textures, try Akitakomachi,

Koshihikari, or New Variety.

FROM COMFORT FOOD TO QUICK MEALS
Its soft and sticky attributes make California rice an

ingredient of almost unlimited flexibility in dishes from

soups and salads to stuffings and desserts. Need a quick

fix? Leftover steamed rice provides a helpful head start

to puddings, risotto cakes, croquettes and stir-in meals.

WHOLESOME AND NUTRITIOUS
Although food and diet trends come and go, rice 

has remained one of the world’s most recognized grains 

for thousands of years. It’s also the staple of one of

the most healthful diets today, the Asian

diet. California brown rice, which

boasts a nutty, sweet flavor

and moist texture, is 

a favorite of nutri-

tion-conscious

consumers. 

TIPS FOR PERFECT RICE
Remember, what makes California rice unique is that

our rice is sticky and moist and requires less water.

When preparing California rice, the correct ratio of

rice to water is:

• 1 cup of uncooked rice to about 1 1/4 to 1 1/2 cups 

of water (yields 3 cups cooked rice)

California rice tastes best when the grains have a little

bounce. The goal is clingy and sticky, not mushy!

OTHER TIPS:
• Many Mediterranean recipes use liquids other than

water, such as chicken stock, beef stock, bouillon,

consommé or tomato, vegetable or fruit juice 

(1 part water, 1 part juice).  

• For Asian-inspired recipes, avoid using salt or fat

such as butter, margarine or olive oil, unless noted.

For detailed cooking instructions and chef-tested

recipes, please visit www.calrice.org.

“A Circle of Life in Every Grain”

Since 1912, our family farmers have taken great

pride in producing one of the only crops that supports

all elements of life. That’s why we say there’s a circle

of life in every grain! For instance, our family-run

industry provides a food for many diverse communities

that inspires today’s global cuisine. We also support

rural economies while supporting the environment –

including some 235 species, from birds and mammals

to reptiles and amphibians. Know that when you serve

California rice, you are serving a safe food grown

under the strictest standards in the world.

RECIPES

COOKING

METHODS

A wealth of ideas 

for the foodservice

planner is available 

at our website –

www.calrice.org. Get

recipes, cooking tips,

nutritional facts and

supplier information.



EVERY WAY. EVERY DAY.
California rice is the foundation for cuisine that

spans the globe. Sushi from Japan, rice bowls from

Korea, paella from Spain, risotto from Italy and pilaf

from Turkey are all made from medium and short

grain rice grown in the Sacramento Valley.

VARIETIES
California rice is renowned for its sticky and moist charac-

teristics. Our medium and premium medium grain varieties

are called Calrose and “New Variety,” while our short grain

varieties include Akitakomachi, Koshihikari and Calmochi. We

also grow small quantities of aromatic and colored bran rices.

ASIAN CUISINE
Originally a staple for the state’s Asian population, California

rice now attracts a wide and diverse audience in Asian-

inspired dishes such as: 

• Sushi • Bento boxes • Teriyaki • Korean rice bowls
• Thai curries • Asian-fusion creations

Both Calrose and New Variety are ideal

for all Asian favorites and, in fact,

New Variety is the preferred

choice for sushi. Akitakomachi

and Koshihikari are emerg-

ing stars in unique Asian-

fusion creations.

CALIFORNIA RICE GROWERS–
MAKING A DIFFERENCE

VISIT OUR WEBSITE

FOR MORE IDEAS

www.calrice.org

MEDITERRANEAN CUISINE
California’s medium and short grain rices are right at home

in the traditional dishes of the Mediterranean region like:

• Paella • Pilaf • Risotto

Calrose and New Variety are recommended for paella and

pilaf. For dishes with creamier textures, try Akitakomachi,

Koshihikari, or New Variety.

FROM COMFORT FOOD TO QUICK MEALS
Its soft and sticky attributes make California rice an

ingredient of almost unlimited flexibility in dishes from

soups and salads to stuffings and desserts. Need a quick

fix? Leftover steamed rice provides a helpful head start

to puddings, risotto cakes, croquettes and stir-in meals.

WHOLESOME AND NUTRITIOUS
Although food and diet trends come and go, rice 

has remained one of the world’s most recognized grains 

for thousands of years. It’s also the staple of one of

the most healthful diets today, the Asian

diet. California brown rice, which

boasts a nutty, sweet flavor

and moist texture, is 

a favorite of nutri-

tion-conscious

consumers. 

TIPS FOR PERFECT RICE
Remember, what makes California rice unique is that

our rice is sticky and moist and requires less water.

When preparing California rice, the correct ratio of

rice to water is:

• 1 cup of uncooked rice to about 1 1/4 to 1 1/2 cups 

of water (yields 3 cups cooked rice)

California rice tastes best when the grains have a little

bounce. The goal is clingy and sticky, not mushy!

OTHER TIPS:
• Many Mediterranean recipes use liquids other than

water, such as chicken stock, beef stock, bouillon,

consommé or tomato, vegetable or fruit juice 

(1 part water, 1 part juice).  

• For Asian-inspired recipes, avoid using salt or fat

such as butter, margarine or olive oil, unless noted.

For detailed cooking instructions and chef-tested

recipes, please visit www.calrice.org.

“A Circle of Life in Every Grain”

Since 1912, our family farmers have taken great

pride in producing one of the only crops that supports

all elements of life. That’s why we say there’s a circle

of life in every grain! For instance, our family-run

industry provides a food for many diverse communities

that inspires today’s global cuisine. We also support

rural economies while supporting the environment –

including some 235 species, from birds and mammals

to reptiles and amphibians. Know that when you serve

California rice, you are serving a safe food grown

under the strictest standards in the world.

RECIPES

COOKING

METHODS

A wealth of ideas 

for the foodservice

planner is available 

at our website –

www.calrice.org. Get

recipes, cooking tips,

nutritional facts and

supplier information.



EVERY WAY. EVERY DAY.
California rice is the foundation for cuisine that

spans the globe. Sushi from Japan, rice bowls from

Korea, paella from Spain, risotto from Italy and pilaf

from Turkey are all made from medium and short

grain rice grown in the Sacramento Valley.

VARIETIES
California rice is renowned for its sticky and moist charac-

teristics. Our medium and premium medium grain varieties

are called Calrose and “New Variety,” while our short grain

varieties include Akitakomachi, Koshihikari and Calmochi. We

also grow small quantities of aromatic and colored bran rices.

ASIAN CUISINE
Originally a staple for the state’s Asian population, California

rice now attracts a wide and diverse audience in Asian-

inspired dishes such as: 

• Sushi • Bento boxes • Teriyaki • Korean rice bowls
• Thai curries • Asian-fusion creations

Both Calrose and New Variety are ideal

for all Asian favorites and, in fact,

New Variety is the preferred

choice for sushi. Akitakomachi

and Koshihikari are emerg-

ing stars in unique Asian-

fusion creations.

CALIFORNIA RICE GROWERS–
MAKING A DIFFERENCE

VISIT OUR WEBSITE

FOR MORE IDEAS

www.calrice.org

MEDITERRANEAN CUISINE
California’s medium and short grain rices are right at home

in the traditional dishes of the Mediterranean region like:

• Paella • Pilaf • Risotto

Calrose and New Variety are recommended for paella and

pilaf. For dishes with creamier textures, try Akitakomachi,

Koshihikari, or New Variety.

FROM COMFORT FOOD TO QUICK MEALS
Its soft and sticky attributes make California rice an

ingredient of almost unlimited flexibility in dishes from

soups and salads to stuffings and desserts. Need a quick

fix? Leftover steamed rice provides a helpful head start

to puddings, risotto cakes, croquettes and stir-in meals.

WHOLESOME AND NUTRITIOUS
Although food and diet trends come and go, rice 

has remained one of the world’s most recognized grains 

for thousands of years. It’s also the staple of one of

the most healthful diets today, the Asian

diet. California brown rice, which

boasts a nutty, sweet flavor

and moist texture, is 

a favorite of nutri-

tion-conscious

consumers. 

TIPS FOR PERFECT RICE
Remember, what makes California rice unique is that

our rice is sticky and moist and requires less water.

When preparing California rice, the correct ratio of

rice to water is:

• 1 cup of uncooked rice to about 1 1/4 to 1 1/2 cups 

of water (yields 3 cups cooked rice)

California rice tastes best when the grains have a little

bounce. The goal is clingy and sticky, not mushy!

OTHER TIPS:
• Many Mediterranean recipes use liquids other than

water, such as chicken stock, beef stock, bouillon,

consommé or tomato, vegetable or fruit juice 

(1 part water, 1 part juice).  

• For Asian-inspired recipes, avoid using salt or fat

such as butter, margarine or olive oil, unless noted.

For detailed cooking instructions and chef-tested

recipes, please visit www.calrice.org.

“A Circle of Life in Every Grain”

Since 1912, our family farmers have taken great

pride in producing one of the only crops that supports

all elements of life. That’s why we say there’s a circle

of life in every grain! For instance, our family-run

industry provides a food for many diverse communities

that inspires today’s global cuisine. We also support

rural economies while supporting the environment –

including some 235 species, from birds and mammals

to reptiles and amphibians. Know that when you serve

California rice, you are serving a safe food grown

under the strictest standards in the world.

RECIPES

COOKING

METHODS

A wealth of ideas 

for the foodservice

planner is available 

at our website –

www.calrice.org. Get

recipes, cooking tips,

nutritional facts and

supplier information.



EVERY WAY. EVERY DAY.
California rice is the foundation for cuisine that

spans the globe. Sushi from Japan, rice bowls from

Korea, paella from Spain, risotto from Italy and pilaf

from Turkey are all made from medium and short

grain rice grown in the Sacramento Valley.

VARIETIES
California rice is renowned for its sticky and moist charac-

teristics. Our medium and premium medium grain varieties

are called Calrose and “New Variety,” while our short grain

varieties include Akitakomachi, Koshihikari and Calmochi. We

also grow small quantities of aromatic and colored bran rices.

ASIAN CUISINE
Originally a staple for the state’s Asian population, California

rice now attracts a wide and diverse audience in Asian-

inspired dishes such as: 

• Sushi • Bento boxes • Teriyaki • Korean rice bowls
• Thai curries • Asian-fusion creations

Both Calrose and New Variety are ideal

for all Asian favorites and, in fact,

New Variety is the preferred

choice for sushi. Akitakomachi

and Koshihikari are emerg-

ing stars in unique Asian-

fusion creations.

CALIFORNIA RICE GROWERS–
MAKING A DIFFERENCE

VISIT OUR WEBSITE

FOR MORE IDEAS

www.calrice.org

MEDITERRANEAN CUISINE
California’s medium and short grain rices are right at home

in the traditional dishes of the Mediterranean region like:

• Paella • Pilaf • Risotto

Calrose and New Variety are recommended for paella and

pilaf. For dishes with creamier textures, try Akitakomachi,

Koshihikari, or New Variety.

FROM COMFORT FOOD TO QUICK MEALS
Its soft and sticky attributes make California rice an

ingredient of almost unlimited flexibility in dishes from

soups and salads to stuffings and desserts. Need a quick

fix? Leftover steamed rice provides a helpful head start

to puddings, risotto cakes, croquettes and stir-in meals.

WHOLESOME AND NUTRITIOUS
Although food and diet trends come and go, rice 

has remained one of the world’s most recognized grains 

for thousands of years. It’s also the staple of one of

the most healthful diets today, the Asian

diet. California brown rice, which

boasts a nutty, sweet flavor

and moist texture, is 

a favorite of nutri-

tion-conscious

consumers. 

TIPS FOR PERFECT RICE
Remember, what makes California rice unique is that

our rice is sticky and moist and requires less water.

When preparing California rice, the correct ratio of

rice to water is:

• 1 cup of uncooked rice to about 1 1/4 to 1 1/2 cups 

of water (yields 3 cups cooked rice)

California rice tastes best when the grains have a little

bounce. The goal is clingy and sticky, not mushy!

OTHER TIPS:
• Many Mediterranean recipes use liquids other than

water, such as chicken stock, beef stock, bouillon,

consommé or tomato, vegetable or fruit juice 

(1 part water, 1 part juice).  

• For Asian-inspired recipes, avoid using salt or fat

such as butter, margarine or olive oil, unless noted.

For detailed cooking instructions and chef-tested

recipes, please visit www.calrice.org.

“A Circle of Life in Every Grain”

Since 1912, our family farmers have taken great

pride in producing one of the only crops that supports

all elements of life. That’s why we say there’s a circle

of life in every grain! For instance, our family-run

industry provides a food for many diverse communities

that inspires today’s global cuisine. We also support

rural economies while supporting the environment –

including some 235 species, from birds and mammals

to reptiles and amphibians. Know that when you serve

California rice, you are serving a safe food grown

under the strictest standards in the world.

RECIPES

COOKING

METHODS

A wealth of ideas 

for the foodservice

planner is available 

at our website –

www.calrice.org. Get

recipes, cooking tips,

nutritional facts and

supplier information.
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Ingredients 4 Servings 12 Servings 

Weights Measures Weights Measures

Butter 1 oz 2 tbsp     3 oz 6 tbsp           

Calrose uncooked 
medium grain rice 7 oz 1 cup 1 lb 5 oz 3 cups           

Shallots, sliced 2 oz 2 medium  6 oz 6 medium   

Chicken broth 1 3/4 cup 5 1/4 cups

Golden raisins 2 1/2 oz 1/2 cup 6 3/4 oz 1 1/2 cups      

Dried currants 1 oz 1/4 cup  3 oz 3/4 cup     

Fresh thyme, chopped 1 1/2 tbsp 4 1/2 tbsp

Salt and freshly ground pepper to taste

Sliced almonds, toasted 1 oz 1/3 cup 3 oz 1 cup

SZECHWAN SHRIMP

OVER COCONUT RICE

DIRECTIONS:

1. To prepare rice, combine rice, water, coconut milk, butter and salt 
in a large pot. Bring to a boil; reduce heat and simmer, covered, 
for 20 minutes. Remove from heat and let stand for 10 minutes.

2. To prepare shrimp, whisk together honey, soy sauce and chili 
garlic paste in a large bowl. Remove 1/4 of mixture and set aside.
Add shrimp and let marinate for 30 minutes.

3. Remove shrimp from marinade and place on skewers. Grill over 
medium heat for about 3 to 5 minutes per side.

4. Heat oil in a large skillet. Add bell peppers, carrots and snow peas; 
stir-fry over high heat for 5 minutes or until crisp tender.  

5. To serve, place a bed of rice on each plate. Top with stir-fried 
vegetables and shrimp.

6. Drizzle with reserved marinade and sprinkle with green onions.

SZECHWAN SHRIMP OVER COCONUT RICE

Recipe on back panel

INVIGORATE YOUR MENU!
EVERY WAY. EVERY DAY.

A Circle of Life in Every Grain.

For a listing of local suppliers and leading brands, 
please visit www.calrice.org

TO MAKE SURE YOU’RE

USING THE FINEST CALIFORNIA RICE…

DIRECTIONS:

1. Melt butter in a large saucepan. Add rice and shallots; 
cook for 10 minutes until rice is golden and shallots are soft. 

2. Add broth, raisins and currants and bring to a boil. Reduce heat 
and simmer, covered, for 20 minutes. Remove from heat and 
let stand for 20 minutes, then fluff with fork.

3. Stir in thyme and season to taste with salt and pepper. 

4. Top with almonds.

D I A M O N D

Calrose Rice
®

TM

TM

FAMILY FOODS

LOOK FOR OUR CALIFORNIA PREMIUM RICE SEAL
OR CHOOSE ONE OF THESE BRANDS THROUGH YOUR AREA SUPPLIER

Ingredients 4 Servings 12 Servings 

Weights Measures Weights Measures 

Calrose or New Variety, 
uncooked medium grain rice 6 oz 1 cup 1 lb 2 oz 3 cups

Water 3/4 cup 2 1/4 cups

Coconut milk 3/4 cup 2 1/4 cups

Butter 1 tbsp 3 tbsp

Salt 1/2 tsp 1 1/2 tsp

Honey 1/3 cup 1 cup

Soy sauce 3 tbsp 1/2 cup

Chili garlic paste 3 tbsp 1/2 cup

Shrimp, large and peeled 1 lb 3 lbs

Vegetable oil 1 tbsp 3 tbsp

Bell peppers, any color, 
matchstick strips 3 oz 1 cup 9 oz 3 cups

Carrots, matchstick strips 3 1/2 oz 1 cup 10 1/2 oz 3 cups

Snow peas, strips 2 3/4 oz 1 cup 8 3/4 oz 3 cups          

Sliced green onions                     1/4 cup 3/4 cup



CA L I F O R N I A

R I C E

S A V O R I N G

SWEET & SAVORY PILAF

701 University Ave., Suite 205, Sacramento, CA 95825-6757

916-929-2264  Fax 916-929-2553
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Ingredients 4 Servings 12 Servings 

Weights Measures Weights Measures

Butter 1 oz 2 tbsp     3 oz 6 tbsp           

Calrose uncooked 
medium grain rice 7 oz 1 cup 1 lb 5 oz 3 cups           

Shallots, sliced 2 oz 2 medium  6 oz 6 medium   

Chicken broth 1 3/4 cup 5 1/4 cups

Golden raisins 2 1/2 oz 1/2 cup 6 3/4 oz 1 1/2 cups      

Dried currants 1 oz 1/4 cup  3 oz 3/4 cup     

Fresh thyme, chopped 1 1/2 tbsp 4 1/2 tbsp

Salt and freshly ground pepper to taste

Sliced almonds, toasted 1 oz 1/3 cup 3 oz 1 cup

SZECHWAN SHRIMP

OVER COCONUT RICE

DIRECTIONS:

1. To prepare rice, combine rice, water, coconut milk, butter and salt 
in a large pot. Bring to a boil; reduce heat and simmer, covered, 
for 20 minutes. Remove from heat and let stand for 10 minutes.

2. To prepare shrimp, whisk together honey, soy sauce and chili 
garlic paste in a large bowl. Remove 1/4 of mixture and set aside.
Add shrimp and let marinate for 30 minutes.

3. Remove shrimp from marinade and place on skewers. Grill over 
medium heat for about 3 to 5 minutes per side.

4. Heat oil in a large skillet. Add bell peppers, carrots and snow peas; 
stir-fry over high heat for 5 minutes or until crisp tender.  

5. To serve, place a bed of rice on each plate. Top with stir-fried 
vegetables and shrimp.

6. Drizzle with reserved marinade and sprinkle with green onions.

SZECHWAN SHRIMP OVER COCONUT RICE

Recipe on back panel

INVIGORATE YOUR MENU!
EVERY WAY. EVERY DAY.

A Circle of Life in Every Grain.

For a listing of local suppliers and leading brands, 
please visit www.calrice.org

TO MAKE SURE YOU’RE

USING THE FINEST CALIFORNIA RICE…

DIRECTIONS:

1. Melt butter in a large saucepan. Add rice and shallots; 
cook for 10 minutes until rice is golden and shallots are soft. 

2. Add broth, raisins and currants and bring to a boil. Reduce heat 
and simmer, covered, for 20 minutes. Remove from heat and 
let stand for 20 minutes, then fluff with fork.

3. Stir in thyme and season to taste with salt and pepper. 

4. Top with almonds.

D I A M O N D

Calrose Rice
®
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FAMILY FOODS

LOOK FOR OUR CALIFORNIA PREMIUM RICE SEAL
OR CHOOSE ONE OF THESE BRANDS THROUGH YOUR AREA SUPPLIER

Ingredients 4 Servings 12 Servings 

Weights Measures Weights Measures 

Calrose or New Variety, 
uncooked medium grain rice 6 oz 1 cup 1 lb 2 oz 3 cups

Water 3/4 cup 2 1/4 cups

Coconut milk 3/4 cup 2 1/4 cups

Butter 1 tbsp 3 tbsp

Salt 1/2 tsp 1 1/2 tsp

Honey 1/3 cup 1 cup

Soy sauce 3 tbsp 1/2 cup

Chili garlic paste 3 tbsp 1/2 cup

Shrimp, large and peeled 1 lb 3 lbs

Vegetable oil 1 tbsp 3 tbsp

Bell peppers, any color, 
matchstick strips 3 oz 1 cup 9 oz 3 cups

Carrots, matchstick strips 3 1/2 oz 1 cup 10 1/2 oz 3 cups

Snow peas, strips 2 3/4 oz 1 cup 8 3/4 oz 3 cups          

Sliced green onions                     1/4 cup 3/4 cup
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Calrose uncooked 
medium grain rice 7 oz 1 cup 1 lb 5 oz 3 cups           

Shallots, sliced 2 oz 2 medium  6 oz 6 medium   

Chicken broth 1 3/4 cup 5 1/4 cups

Golden raisins 2 1/2 oz 1/2 cup 6 3/4 oz 1 1/2 cups      

Dried currants 1 oz 1/4 cup  3 oz 3/4 cup     

Fresh thyme, chopped 1 1/2 tbsp 4 1/2 tbsp

Salt and freshly ground pepper to taste

Sliced almonds, toasted 1 oz 1/3 cup 3 oz 1 cup

SZECHWAN SHRIMP

OVER COCONUT RICE

DIRECTIONS:

1. To prepare rice, combine rice, water, coconut milk, butter and salt 
in a large pot. Bring to a boil; reduce heat and simmer, covered, 
for 20 minutes. Remove from heat and let stand for 10 minutes.

2. To prepare shrimp, whisk together honey, soy sauce and chili 
garlic paste in a large bowl. Remove 1/4 of mixture and set aside.
Add shrimp and let marinate for 30 minutes.

3. Remove shrimp from marinade and place on skewers. Grill over 
medium heat for about 3 to 5 minutes per side.

4. Heat oil in a large skillet. Add bell peppers, carrots and snow peas; 
stir-fry over high heat for 5 minutes or until crisp tender.  

5. To serve, place a bed of rice on each plate. Top with stir-fried 
vegetables and shrimp.

6. Drizzle with reserved marinade and sprinkle with green onions.

SZECHWAN SHRIMP OVER COCONUT RICE

Recipe on back panel

INVIGORATE YOUR MENU!
EVERY WAY. EVERY DAY.

A Circle of Life in Every Grain.

For a listing of local suppliers and leading brands, 
please visit www.calrice.org
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