THE RICE CYCLE

Rice Overview

It is impossible to overestimate the importance of rice in the history, culture, economy, and diet of much of the population that makes up the Asian continent. The thousands of varieties of rice are actually forms of grass that must be replanted each year for harvesting. Rice usually grows best in hot, humid climates, where roots can be submerged in water for growth.

Paddy Preparation

The field, or paddy, is tilled (loosened up) so that a sturdy root system will develop to support the plant and to give them access to nutrients. The land must be level to ensure water is used efficiently and to help in controlling weeds. A drainage system that allows the fast removal of water is also made at this time. Fertilizer may also be used to prepare the soil.

Planting

The rice cycle is generally about three months long, with rice seeds typically planted in early spring. Seeds are often put into seedbeds for germination (sprouting) and early growth. While seeds can be spread directly onto the land, saving labor cost and time, this results in far lower crop yields. As the seeds germinate, the land is flooded in preparation for transplanting.

Transplanting

When the seeds have germinated they are transplanted by hand to the wet rice paddies. Depending on the environment and type of rice, this transplantation may occur from 20 to 80 days after planting the seeds. During this process, the fields are drained of excess water to the level of the lowest leaves on the rice plant and carefully monitored. 
Growing

The fields are then irrigated and fertilized until the plants are mature. During the growing phase the plant flowers and begins to develop four or five tillers along its main stem. Each tiller has a head, or panicle, that actually produces the grains of rice.

Harvesting

When the rice is ready to be harvested, the paddies must be completely drained and the field allowed to dry. Harvesting has several steps: cutting the plants, moving the crop to another location, threshing (separating the grain from the rest of the plant), cleaning, and storage. While harvesting can be accomplished using machinery, in many areas it is also carried out by hand in the traditional methods that have been used for generations.

Preparing the Grain

The rice that we eat is actually a grain that is found inside the seed hull. During milling, the hull, or outside layer is removed, leaving brown rice. White rice is the result of more processing that removes the outer layers of bran until it is a translucent white grain.

Another Beginning

When the harvest is over, seeds are also stored for the next crop. Finally, the land is irrigated again in preparation for a new crop. This process also provides a sanctuary and feeding ground for wildlife, including waterfowl.

When and where did farmers first start growing rice?
The first rice may have been grown in East and South Asia as long as 15,000 years ago, when people began to settle in river deltas and domesticated wild rice. 

Where is rice grown today?
Practically everywhere, except Antarctica! Rice is grown on flooded land and on dry land, in tropical rain forests of Africa and in arid deserts of the Middle East, on coastal plains and on the Himalayan mountains. In 2003, the world produced about 589 million tons of paddy rice;about 534 million was grown in Asia. 

How much land is used to grow rice?
In 2002, it is estimated that rice fields covered almost 1 million square miles of land. 
How many types of rice are there?
Scientists believe there are 140,000 varieties of cultivated rice, but no one knows the exact number. 

How long does it take for rice to grow?
It takes between 3 and 6 months for a rice plant to reach maturity, depending on the variety and where it is grown. 

How much water does it take to produce rice?
On average, farmers need 500 gallons of water to produce 2 pounds of rice. 

Is rice an important food?
Yes. When all developing countries are considered together, rice provides 27% of people's energy intake and 20% of their dietary protein. 

Which countries consume the most rice?
Three of the world's four most populous nations use rice as their staple food - China, India and Indonesia. Together, these countries have 2,500 million people. 

Which country exports the most rice?
Thailand exports the most - about 7.6 million tons a year. Viet Nam is second, with 3.7 million tons, followed by the USA is second, with 2.6 million tons. 

What else is rice used in besides eating?
Rice and its by-products are used for making straw and rope, paper, wine, crackers, beer, cosmetics, packing material, and even toothpaste. 

What is the difference between white and brown rice?
Brown rice is unpolished whole grain rice that is produced by removing only the outer husk. It becomes white rice when the bran layer is stripped off in the milling process. 

Is brown rice better for you than white rice?
Compared with white rice, brown rice is more nutritious because it contains bran, which is a source of fibre, oils, B vitamins, and important minerals. 
Rice is the most important food crop in Asia.  It can be cooked whole and served with stir-fries, sauces, and curries, or made into flour, wine, cakes, vinegar, milk, flakes, noodles, paper, and tea. 

Rice is classified mostly by the size of the grain.
 Long-grain rice is long and slender. The grains stay separate and fluffy after cooking, so this is the best choice if you want to serve rice as a side dish, or as a bed for sauces. This is the most popular form of rice.
Medium-grain rice is shorter and plumper, and works well in paella and risotto and pudding.   
Short-grain rice is almost round, with moist grains that stick together when cooked. It's the best choice for rice pudding and molded salads.  
Other specialty varieties include Spanish rice for paella, glutinous rice for sushi and rice balls, and risotto rice for risotto. 
Most varieties are sold as either brown or white rice, depending upon how they are milled.   
Brown rice retains the bran that surrounds the kernel, making it chewier, nuttier, and richer in nutrients.  Brown rice takes about twice as long to cook as white rice.  It is a whole grain product.
White rice lacks the bran and germ, but is more tender and delicate. It's less nutritious than brown rice, but you can partially compensate for that by getting enriched white rice. 
Converted rice is beige. It tastes a lot like white rice, but it has more nutrients. 
Instant rice is white rice that's been precooked and dehydrated. It's convenient, but expensive and bland.

Wild rice = Indian rice  This isn't technically a rice, but rather a grass seed.  Compared to rice, it's richer in protein and other nutrients and has a more distinctive, nutty flavor.  The downside is that it's more expensive than rice and takes longer to cook.  It's especially good with poultry and game.

RICE
How is rice classified?

Why would you select one rice type over another?  List 2 reasons.

How is brown rice different from white rice nutritionally?

Rice is a staple food in what 3 countries?

Rice goes through many processes (mostly in hot. Humid climates)

Fill in the steps  below:

1. During __________________the seeds are put into beds for germination.

2. ________________ is when germinated seeds are moved to rice paddies.

3. The plant flowers and develops tillers in the _______________phase.

4. After as much as 3 months cutting, threshing, cleaning, and storage     takes place when the rice is ________________________.

5. Rice is then prepared to eat through the ______________process where layers of the rice grain are removed.
3 BASIC METHODS in cooking rice –LIST STEPS IN EACH PREPARATION

STEAM
PILAF
PASTA METHOD
