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To cook delicious Japanese rice you should:
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Use soft water when cooking Wi T 5 AIEBAZBEALEL £ 5.

Magnesium and calcium contained in hard water react with the main constituents of foodstuffs - proteins,
carbohydrates and lipids -to cause toughening in the food, a process that adversely affects the taste of
Japanese rice.
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Washing the rice HKELEL &S,
The purpose of washing the rice is to clean away traces of bran left on the surface of the milled rice.
The process of washing the rice is also known in Japan as “sharpening.”
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Carry out the first wash quickly B HOWAKEHRL FTFOEL £ 5.

The rice absorbs between 10% and 15% of the water used to wash it. The amount of absorption is high during
the first wash in particular, and so it should be done quickly or water containing dissolved bran constituents
will be absorbed, resulting in rice with an odor. .
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e rice and water into a bowl and mix a few times before quickly pouring off the water.

Put more water into the bowl. Wash the rice gently with your fingers without using force and - 480g (3 cups)
then pour off the water. (Repeat 3 or 4 times.) - The first wash should be earried out quickly polished white rice—1lcup
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Oak B3 + 720ml water (soft water)
A (k) 720g
e rice and water into a pot and soak for 30 to 60 minutes. - —
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= Aim to soak the rice for 30 minutes in summer, or 60 minutes in winter y >
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e lid tightly on the pot, turn on the heat to a suitable strength for the type of pot, and bring to the boil.
As soon as the pot starts to boil and the lid lifts and clatters, turn to a low heat and cook for 16 minutes. 4
Cook briefly for a further 15 seconds at high heat. e
« Don't let the pot be

| over

+ The low-heat coc ime is approximate. It may vary according to type of pot and cooking conditions ‘
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{ the heat and leave for 15 minutes. Without removing the lid,
allow the rice to steam under the remaining heat. % H m E fé‘ ;It I@ % ﬂ ,%
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Hokuriku Regional Agricultural Administration Office
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the lid from the pot. Stir the rice in the pot to fluff it up. BB iR 1 5 2-2-60
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http://www. maff.go.jp/hokuriku/
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Hokurlku The Home of
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The Hokuriku region, facing onto the Japan Sea and positioned roughly halfway along the R W F =

Japanese archipelago, is made up of the 4 prefectures of Niigata, Toyama, Ishikawa

Japan has 4 distinct seasons of spring, summer, autumn and winter, each allowing its own varied _ &

seasonal produce to be cultivated. In particular the Hokuriku region, with its

provides abundant water and fertile land that suit it to rice-growing, has long been known as a

high quality rice producing area. About 90% of the agricultural land in the region
paddy fields.

As well as 2 E A Y, a type of rice that is the representative of Japan, many different varieties
of rice are grown in the Hokuriku region, including the regionally characteristic early season .

cultivars in each prefecture.
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are the major varieties of Ishikawa rice. 4 2 /: -2
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are the major varieties of Niigata rice.
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Toyama_ Prefecture 3
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are the major varieties of Toyama rice.
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are the major varieties of Fukui rice. =
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Born of Hokuriku -2t A

In the Hokuriku region, in a rich natural soil blessed with abundant water and fertile land

that suit it to rice-growing, various techniques and careful cultivation are practiced from
spring through to autumn to produce a single rice crop each year. The rice grown in the
Hokuriku region - an area of high quality production - has a great reputation in Japan.

The representative of Japanese rice - 93, 1) - is a cultivar born of Hokuriku. It is a
cultivar that used to be difficult to cultivate. However, utilizing Hokuriku's advanced
technology a cultivation method was established, and it is now grown all over the country
for its delicious rice. The product of sound technology and a natural soil suited to rice-
growing,you just have to experience the taste of I < & A ') from its birthplace, Hokuriku.

- JtEAEFENOa A Y

t

\
n -
=
.h

"~

HAxZEIDaehH ) BALETESENZAETY, REOBL LS

LRI & D RIS SIS h. kL LBk E L TRETERTEhB LS £ LA,

JepEMRIE. @K EBREARMICERN KO DITEL R L ORh,. FhSKIC
MTEEIFRTRETHESERICED., kT OMNLEIETITDNTED. BIECKER
EL TR TES NS BXKIE. HAENIZBLW TEHWLWFHZBRTHET,

JCREISIE. FAHC T L E A DI P (B ST eme‘EMﬁ @#E®4Em&0i?
e HADRKIZE. H. #. XONFERHD. ZHENOEMISL LS ERBENSARESNTSE £9,
- ;}:~ PO B IEBE R, WAk SRR A EN KT DICEL AR ETHD. H<hbBEKOERE LT
I " 3 MSNTHD, BHOKIENHEES>TBY £,
IR TIIAAERZT 23S EHY ZRUD, ThENORERET 2 BARMAEL< OB KOS
REHINTBD T,

Safe rice-growing
that is friendly to the environment

In the Hokuriku region not only is high quality rice produced, but, in order to
improve safety aspects, a system of record management related to the usage
conditions of agrichemicals and chemical fertilizers is also implemented.

On top of this, we are involved in efforts to achieve a form of agriculture that is
gentle on the environment, through such things as reducing the amount of

agrichemicals and chemical fertilizers in use.
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