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NEWSLETTER 

It’s considered bad luck to stand your chopsticks upright in your rice bowl, just set them down parallel without crossing the tips. 

Although the preparation & use of Quinoa seeds is similar to rice, the Quinoa plant is actually a close relative to beetroot and spinach. 

Green onions can be replanted, use the green stems, plant the bulb and roots in potting soil and watch them grow. 

Risotto, a favourite rice dish, is creamy without adding any cream - the smooth, creamy texture comes from the starch in the rice. 
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DID YOU KNOW? 

 Rice is the main diet in many countries. In some areas, such as Spain, rice is first fried in olive oil 

or butter, then cooked with water or soup. In other areas, such as India, rice is eaten with sauce or 

curry. It can also be used to make vinegar, beer, wine and Japanese Sake. Rice is believed to have been 

first grown in ancient southern China and India over 4000 years ago. 90% of the world’s rice is grown 

in the warmest areas of Asia. Rice plants need a consistent temperature of around 24°C and grow 

best in deltas, river valleys, coastal plains & terraced fields. 
 

COMMON VARIETIES OF RICE 
 

Short-Grain Rice is very starchy and cooks up soft and sticky. It is used in the making of sushi, paella, and risotto. 

Long-Grain Rice contains less starch so the cooked grains are drier and more separate. Works well in pilafs or dishes with a lot of 

sauce. 

Brown Rice is also available in both short or long grain varieties. It is a lot chewier and heartier than white rice and takes twice as 

long to cook. It is only minimally milled so that most of the bran and germ are still intact. This makes it more nutritious and    

better tasting than white rice, but has a shorter shelf life as the germ contains oils that can go rancid. 

Jasmine Rice is also known as Thai fragrant rice and is popular in many Chinese and Thai dishes. Its fragrant long grains stick 

together when cooked. 

Basmati Rice looks very similar to Jasmine rice however it is not as fragrant and the long grains stay fluffy and separated when 

cooked. Basmati rice is used mostly in Indian cuisine. 

Arborio Rice got its name from the town in Italy where it is mainly grown. The short, fat grains get creamy and absorbs a lot of 

liquid making it perfect for making Risotto. 

Sushi or Sticky Rice as the name suggests, is used for making sushi. Only this variety of rice has the correct balance of starches 

to allow the rice to stick together to get the final product from plate to mouth. 

Pilaf is a rice dish that uses long grain rice which is cooked in a seasoned broth with onion, vegetables and spices. 

Quinoa (pronounced ‘keen-wah’) is not rice but a protein packed grain containing amino acids, iron, magnesium, vitamin E,         

potassium, and fiber. It is as versatile as rice but has a nutty, rich flavour. 

If rice is on your menu, you will definitely want Ricardo’s Automatic 7 Program Rice Cooker.  

This wonderful pot cooks virtually all types of rice to perfection: white, brown, sushi & basmati rice, 

as well as pilaf and quinoa. A separate steam basket can be used for steaming vegetables.  

Ingredients can be sautéed directly in the cooking pot (before adding rice)  

to enhance flavours. The timer counts up to keep track of time then it  

automatically shifts to ‘keep warm’ – for up to 12 hours. The lid clamps on 

tightly - excess steam escapes through a vent.  

Easy, convenient, foolproof with a non-stick cooking pot, it is almost  

impossible to either burn or overcook the rice.   

#062260-RI   $74.99 

Ricardo Rice Cooker 
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RECIPES 
Making your own aromatic & delicious coconut rice at home is quick  

and simple when you use your Kuhn Rikon Duromatic Pressure Cooker. 

Coconut Rice   
(makes 8 cups) 

 

In a strainer, thoroughly rinse under cold water and set aside to drain: 
 2 cups Basmati rice 
 

In your Kuhn Rikon pressure cooker, sauté over  
medium-high heat until caramelized: 
 2 tablespoons coconut oil 
 Thinly sliced bottom bulbs from 1 small bunch green onion 
(Chop and reserve remaining green stems for garnish) 
 

In a 4 cup measuring cup, add: 
 1 400ml can of coconut milk 
 Add only enough water to fill to 4 cup mark then  
discard ⅛ cup 
 

Add to pressure cooker and bring to a boil: 
 1” piece of fresh ginger, peeled and minced 
 Coconut milk/water  
 1 ½ teaspoons salt 
 

Add: 
 2 tablespoons lemon juice  
 Basmati rice 
Stir well.  
 

Close and lock the lid. When the pressure reaches the 2nd ring(15lbs pressure), start a timer for 7  
minutes. Lower heat to hold the pressure steady at 2nd ring. Once the 7 minutes is up, turn off the 
burner and allow the pressure cooker to remain untouched on the stove for another 15 minutes.  
Release any remaining pressure.  
Place in serving bowl, and garnish generously with reserved green onion. Enjoy! 

Garlic Chop 
With a few simple twists of the wrist  

you can mince up to 4 cloves of garlic.  

Mince fresh ginger with no long fibers. 

#KBG0819-PO   $14.25 

Sushi Mat 
The thin, bamboo slats are woven  

together with cotton string making it 

easy to roll your favourite sushi. 

#2716-FR   $6.99 

Kuhn Rikon Duromatic 

Pressure Cookers 
These pressure cookers offer many unique 
features not found in any other pan on the 
market. The spring-loaded precision valve 

controls the pressure level at either 8 lbs. 
or 15lbs. for cooking everything from meat 
to soup to desserts. Five back-up safety 

systems prevent excessive pressure  
build-up. The solid aluminum base sand-
wiched between two layers of stainless 
steel allows for even browning and rapid 

heat absorption. You will experience years of 
satisfaction from these user-friendly,  

quality made pans to say nothing of the 
better tasting food, lower energy bills, and 

less time spent in your kitchen. 

Joseph Joseph Microwave Pasta Cooker 
Perfectly cook pasta in your microwave in four easy 

steps - portion, add water, microwave, and drain. 

Ideal for quick meals, break rooms, dorms, etc. 

#450003-D   $29.99  

Cole & Mason ‘Westbury’ Inverted Mills 

 No more messy tables and countertops as these mills 

grind from the top, never leaving a little pile of salt or 

pepper on your tablecloth when you set it down. 

Pepper - #H306791SS-D   $56.99  

Salt - #H306792SS-D   $56.99 

The Smart Cookie (forms 12 cookies) 
Have fresh cookies, in any quantity, anytime. Fill the 

tray with cookie dough & press the lid down. Keep in the 

freezer, cookies are perfectly portioned & ready to bake.  

#SC70264-PO   $29.99 

‘Kochblume’ Spill Stopper 
Never deal with a messy boil over again. The delicate 

silicone petals re-circulate the water back into the pot 

as it bubbles up, stopping the mess in its tracks. 

#21041-NA   $38.99 

3” Creamery Style Glass Jars 
The perfect size for storing & serving 

spices, creams, & sauces, or for  

organizing your craft and office supplies. 

#GLA50745-PO   $3.99 

Dinosaur Cupcake Kit 
It’s a Cupcakeosaurus! Kids will love creating their own 

dinosaur cupcakes with these decorating kits. Includes 

24 liners, ‘spike’ sprinkles & smiling dino face picks. 

#415-0760-W   $8.25  

Thermometer Spatula 
Designed for recipes that require precise temperature 

monitoring like custards & chocolate tempering.  

It displays the exact temperature as you stir.  

#063059-RI   $28.99 

Several sizes available from 2.5qt. frypan 

to a 12qt. family style stockpot. 
(big enough for a 20lb turkey!) 

Duromatic Duo Set 
A great gift or starter set. 

The set includes a 5qt.  

saucepan, 2qt. frypan,  

1 pressure lid, 1 glass lid & 

steaming trivet. 

#KR30324Duo-NA   $495.00 


