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There are literally thousands of kinds of rice in 
the world, but basically they come down to 
three different lengths and five different 
kinds.  Here's what you need to know: 
 
Grain length  
 
• Short grain rice is 1½  to 2 times as long 
as it is wide.  It's usually the cheapest rice you 
can buy. 

• Medium grain rice is 3 times as long as 
it is wide.  It has a shorter growing season and 
higher yield per acre (so it's less expensive).  It 
is a bit more tender and moister than long grain 
rice. 

• Long grain is 4-5 times as long as it is 
wide, translucent, and light and fluffy when 
cooked.  It is the only rice recommended for 
long term storage. 

 
Kinds of rice 
 
• Regular white rice has the hulls, germ, 
and bran layers removed. 

• Instant rice (or Minute Rice) is already 
completely cooked and then dehydrated.  It 
only needs to rehydrate in boiling water to be 
ready to eat.  

 

•  DIY instant rice instructions  

:Cook your rice per instructions on the package.  Use any 
kind of rice you want.  A rice cooker will produce perfectly 
cooked rice that dehydrates perfectly as well.  It's been 
my experience that using the minimum amount of water 
advised by the rice cooker instructions results in the best 
final product without any clumping.   
 
Spread the rice on your dehydrating racks and set 
temperature to 135 degrees.  Or spread the rice on 
cookie sheets and dehydrate in a warm oven.  Some 
ovens actually have a setting for dehydrating.  You may 
need to prop the door open a crack to let water vapor 
escape.  Dehydration will take from four to twelve hours, 
depending on the temperature setting, fan, and 
humidity.  Dehydrate until the rice is brittle and there is 
absolutely no water left.  Let cool.   

 
Vacuum seal in canning jars or bags, or if you make a lot, 
in a plastic bucket with oxygen absorbers. 
 
Reconstitute in a 1:1 ratio like any other instant rice, i.e., 
bring two cups of water to a boil, add two cups of rice, 
cover with lid, let stand five minutes, fluff with fork and 
eat.  Perfect for quick meals. 

 

• Parboiled rice, also known as converted 
rice, has been processed and treated to retain 
some of the natural vitamins and minerals of 
the whole grain.  It requires a longer cooking 
time. 

• Brown rice has not had the germ and 
bran layers removed.  It requires a longer 
cooking time than white rice, but most 
importantly, because the germ and bran layers 
are intact, but the hull is removed, the oils are 
exposed and this rice becomes rancid very 
quickly.  The shelf life is incredibly short, like 
six months tops.   

• Wild rice isn't really rice at all.  It's the 
seed of wild water grasses and is pretty 
expensive stuff. 

 
 
 
 Deficiency of thiamine, causes beriberi.   
 
If rice is rinsed before cooking, vitamins are 
washed away.  The same holds true if rice is 
cooked in too much water that is then drained 
off--vitamins gone. 
 
Basic instructions for cooking rice: 
2 parts water to 1 part rice in a pot brought to a 
boil.  Cover with lid and reduce heat to 
simmer.  Simmer 20 minutes.  Remove from 
heat, let stand five minutes, and fluff with 
fork.  Serve. 
 
 
Plain white rice can get a little boring as a side 
dish all the time.  Here are a few recipes to 
spice things up.  
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Curry Rice Mix 
1 cup rice 
1 teaspoon chicken bouillon granules 
2 tablespoons dried chopped onions 
1/4 cup raisins 
1/2 teaspoon curry 
 
In a medium saucepan, bring 2 1/2 cups water 
and curry rice mix to a boil.  Add 2 teaspoons 
of butter for added flavor, optional.  Cover, 
reduce heat, and simmer for 20 minutes.  Fluff 
with fork and serve. 
 
Beef Herb Rice Mix 
1 cup rice 
4 teaspoons beef bouillon granules 
1 tablespoon parsley flakes 
1 1/2 teaspoons dried chopped onion 
1 teaspoon basil 
1/2 teaspoon thyme 
1/4 teaspoon garlic powder 
 
In a medium saucepan, bring 2 1/2 cups water 
and herb rice mix to a boil.  Add 2 teaspoons of 
butter for added flavor, optional.  Cover, reduce 
heat, and simmer for 20 minutes.  Fluff with 
fork and serve. 
 
Chicken Herb Rice Mix 
1 cup rice 
1 tablespoon chicken bouillon granules 
1/2 teaspoon tarragon 
1/2 teaspoon parsley 
1/4 teaspoon salt 
pinch pepper 
 
In a medium saucepan, bring 2 1/2 cups water 
and herb rice mix to a boil.  Add 2 teaspoons of 
butter for added flavor, optional.  Cover, reduce 
heat, and simmer for 20 minutes.  Fluff with 
fork and serve. 
 


