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Boil black rice in 2 cups of water until softened, adding additional water as neces-
sary. Remove from heat and let it completely cool off.

Add the sauce and all other ingredients to a bowl and marinate for 15 min or longer.
Add cooled rice to mixture, toss and serve.

Black Rice Salad

1 1/2 cups black rice
Cooking spray
1 (8-ounce) salmon fillet
1/4 cup fresh lime juice
1 teaspoon kosher salt
1 teaspoon ground cumin
1 teaspoon grated peeled fresh ginger
1 garlic clove, minced
2 1/2 tablespoons canola oil
3 cups diced peeled mango
1 cup halved grape tomatoes
1/2 cup thinly sliced green onions
1/2 cup finely chopped green bell pepper
6-8 ounces of baby spinach

Directions
Boil rice in 3 cups of water until softened, remove from heat and let cool, uncovered.
Coat a non stick skillet or wok with cooking spray over medium heat. Add salmon;

brown for 3 minutes on each side. Let it cool down; then chop into little cubes. Add
lime juice, salt, cumin, ginger and garlic in a bowl, and stir. Gently stir in the oil to
juice mixture. Add the cooked rice, mango, tomatoes, onions, pepper, and spinach;
toss and serve.

Brazilian style Calamari with Black Rice

2 1/2 cups water
1 cup black rice
1 small onion, diced
1 large garlic clove, minced
2 tablespoons unsalted butter
Salt and freshly ground pepper
2 1/2 tablespoons extra-virgin olive oil
3/4 lb medium shrimp shelled and de-veined
1 teaspoon chopped rosemary
3/4 pound (clean) squid, bodies sliced diagonally

Japanese Sauted Firm Tofu & Black Rice

24 Ounces of firm tofu
2 cups of Black Rice
2 tablespoons of vegetable oil
1/2 tsp kosher or sea salt
1 onion, sliced
1 1/2 cups of sliced mushrooms
1 shredded / grated carrot
2 sliced green peppers
1 tablespoon of sake (white cooking wine can also be used)
1 1/2 tablespoons of soy sauce (any variety)
1 tsp grated ginger
1 tablespoon of sugar
1 tablespoon of water
Mixture: 1 tsp cornstarch vs. 3 tablespoons of water

Boil 2 cups of Black Rice in 3 cups of water in a medium sauce pan until tender,
adding additional water as necessary; remove from heat cover and set aside.
Cut tofu into cubed strips, and put into a hot wok or skillet on high heat with oil and

a little bit of salt. .Add onion, and mushrooms and stir fry for 5 minutes. Reduce heat
to medium low, and add carrot pieces, peppers, and tofu and saute for a few minutes.
Turn to low heat and add all the liquid ingredients and continue to simmer for 5 min-
utes, then add cornstarch mixture. Cook for 5 minutes, remove from heat and serve
beside or on top of a mound of black rice.

Asian Black Rice Salad

1/2 cup black rice
1 carrot shredded
1/3 green bell pepper
1/2 half pint grape tomatoes
1/4 cup dried cranberries, chopped
1/4 cup slivered almonds

Sauce
1 tsp grated ginger
1 tbsp soy sauce
2 tbsp honey
1 tbsp light sesame oil
1/2 tsp black pepper
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Directions:
Soak the black rice overnight in cold water. Drain and place rice in a heatproof bowl
and add 3/4 cup of water and 1/4 teaspoon of salt. Place the bowl in a larger pot (dou-
ble boiler) with a lid and steam for up to an hour, or until rice is tender.
Mix together the coconut, sesame seeds, 1/2 teaspoon of salt, teriyaki sauce and 2 tbsp
brown sugar together in a small bowl, then mix in with the cooked rice and serve.

1/3 cup white wine
1/2 cup tomato sauce

Directions
Bring the water to a boil with the rice added in a medium saucepan. Cover and sim-

mer 45 minutes over moderately low heat or until tender. . In a medium skillet, cook
the onion , garlic and butter over moderate heat until limp. Stir in the cooked rice, add
a dash of salt and/or pepper, and cover on low.

Add the shrimp,1/2 teaspoon of the rosemary; season with salt and pepper to a wok or
large skillet with vegetable oil. Cook on medium heat on both sides until white, then
remove to a plate. On medium high add the olive oil and.1/2 of the squid and 1/4 tea-
spoon of the rosemary; seasoned with salt &pepper. Cook until squid is firm, (very
fast); then remove to a plate; repeat the process for the remaining squid.

Add the wine to the used skillet and heat for around a minute. Add the tomato sauce
and the seafood; heat throughout. Serve shrimp, squid and sauce atop a Black Rice
pilaf.

Sweet Black Rice Porridge

2/3 cups of water
3/4 cup black rice
1/2 cup brown sugar
1/4 cup white sugar
2 cups light coconut milk
1 pouch of instant green tea

Directions
In a saucepan bring water to a boil and steep in the green tea pouch for a few minutes.
Remove tea pouch and add rice. Reduce heat; cover and simmer for 30 minutes (add
water as necessary). Add brown sugar and white sugar and stir, continue to cook for
up to 7 minutes. Add the coconut milk, remove from heat and serve.

Alternatively, you can also serve the sauce separately for individual preference

Sesame Black Rice

2 tbsp .Light teriyaki sauce
1 cup black rice (7 oz)
Sea salt or kosher salt
1-1/2 cups grated coconut, bag or can will work
3 Tbsp toasted sesame seeds
brown sugar
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