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Full of fine gourmet foods
“Tochigi prefecture”
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Harvest
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At harvest time, the

rice is harvested by a
combine.
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Drying and Screening
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The rice is desiccated by a

dryer to a moisture content [
of about 15%, and only | .
brown rice of the preferred |

size is shipped.
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Rice Polishing
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White rice is produced by removing
the bran from the surface of brown
rice. During polishing, foreign ob-
jects such as stones mixed in dur-
ing harvesting are also removed.
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Tochlgl Rlce — Recommended W|th Confldence
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Tochigi Rice is authentic rice that we can recommend with confidence.
Let me tell you the secrets of tastiness.
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Tochigi Prefecture is blessed with many rivers such as the Nakagawa River and Ki-
nugawa River which flow down from the Nasu Mountain Range and Nikko Mountain

Range. Their
times.
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Secret of

FK%Z &< Rinse the rice
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Quickly rinse the rice and change

the water until the whitish turbidity

disappears.

¥t is not necessary to rinse the
K (non-rinse type rice).
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Tochigi Prefecture is located at the northern edge of the Kanto Plain and has many
flat lands which are topographically suitable for paddy fields. In addition, the soil
quality is excellent and farmers are increasingly turning to organic cultivation.
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crystal-clear waters have fed the fertile land of Tochigi since ancient
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Water volume and
KSR immersing time
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Immerse the rice for at least 30 minutes to one hour be-
fore starting to cook. The optimum volume of water is ap-

proximately 1.2 times the volume of rice.
sIncrease the water volume slightly for “non-rinse type” rice.
% The rice will taste better if you use soft water sold on

and steaming the market.
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When the switch automatically
turns off, allow the rice to steam for

10—15 minutes without opening

IFEL Mixing
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After the completion of steaming, mix
the rice up and down to allow the ex-

the lid.

cess moisture to evaporate.
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