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alifornia is the second largest U.S. rice-growing state. THEBg.'?I.-IEIﬁIlEJII\’/\IIIIBJIEURSSTRY
The majority of the rice is grown in the Sacramento Valley,

where the hot days and cool nights along with the Clay SOil, THE U.S. RICE INDUSTRY DEDICATED
which holds on to virtually every drop of moisture, create the perfect 2,924,000 ACRES to PRODUCTION
conditions for growing distinctive japonica rices. The sticky and Mississippi:
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moist characteristics of the japonica varieties make them ideal for
Mediterranean and Asian cuisines. California rice is highly prized all
over the world — particularly in Asia and portions the Middle East.

Economy

California rice is grown on more than 500,000 acres annually and is among the top
10 agricultural exports for the state. The industry contributes one $1 billion every
year to the state’s economy. It is the foundation for highly skilled, living-wage jobs in
California, throughout the U.S. and through exports, all over the world.

History Louisiana: 45

The roots of the California rice industry were planted deeply in dreams — dreams of Californias 517 Arkansas: 1,345

gold, to be exact. The lure of the precious metal drew adventurous spirits from around STATE NUMBERS ARE IN THOUSANDS, OF ACRES
the world. One of the largest populations was the Chinese. As dreams turned into Source: USDA NASS Crop Production 2008 Estimates
harsh reality, many Chinese immigrants became part of the labor force on railroads

and gold fields — and the high cost of feeding them with rice — a staple of their CALIFORNIA RICE YIELD & PRODUCTION by CLASS
diet — became difficult. During the Gold Rush era, the huge and hungry state had to (hundredweight) CROP YEAR 2007

import most of its food. So, farmers who sought their fortune in gold saw that riches
might be found in doing what they did back home — farming. After decades of trial

and error by California growers, farmers in Butte County were the first to discover 39153
they had the perfect climate and soil for rice. Commercial production began in 1912.

43,822

Conservation
California ricelands are used by more than 220 species of wildlife with an estimated
$1 billion in habitat value. California rice lands provide critical habitat for hundreds
.~ _ of species and is the only crop in the state that
replicates the once-abundant wetlands. Ducks, 639
geese and shorebirds by the millions rest and Long-Grain
feed in the state’s rice fields. The well-respected
Manomet Center for Conservation Sciences
designated California rice lands as a Shorebird
Habitat of International Significance. In addition,
the California rice industry is a leader in water quality efforts, with comprehensive CALIFORNIA RICE COUNTIES
monitoring programs that are ideal examples for all of agriculture.
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FAST FACTS
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Americans consume an average of 25 pounds of rice per person per year. “ﬂ Merced
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Source: USDA, National Agricultural Statistics Service Crop
Production Annual 2007 Annual Summary, January 2008.
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A single half-cup serving of rice is sodium-, cholesterol- and gluten-free,
with only 100 calories per serving.

Brown rice is a 100 percent whole grain. Studies have shown that eating whole
grains may reduce the risk of heart disease and other illnesses.

For more information on U.S.-grown rice and the rice industry,
visit www.usarice.com.




a part of many international and regional American cuisines
because it is so versatile. The following recipe illustrates just

R ice is not only one of the world’s most important foods; it is

one of the ways U.S.-grown rice can be used with delicious success.
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Paella Mixta

INGREDIENTS

2 boneless chicken thighs (10 o0z), cut in half

1/2 teaspoon Kosher Salt

2 1/4 tablespoons smoky paprika

3 tablespoons extra virgin olive oil

4 o0z. dry cured or cooked chorizo sausage, preferably Spanish
(Linguicia can be substituted), cut into 1/4-inch slices
1 cup (6 0z.), diced, red bell pepper, about 1 large

1 1/4 cups (6 0z.) diced yellow onion, about 1 medium
2 tablespoons minced garlic

2 Roma tomatoes, finely diced

1 1/2 cup medium-grain rice

1/3 cup dry Spanish Sherry, such as Amontillado

2 3/4 cups chicken stock

1/4 teaspoon saffron threads, crushed

1/2 pound large shrimp, peeled and deveined, tail on
1/4 pound mussels, scrubbed and debearded

1/4 pound of clams cleaned

2 tablespoons minced fresh flat-leaf parsley

Lemon wedges
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MAKES FOUR SERVINGS

DIRECTIONS

Place the chicken pieces on a plate. Season with 1/4 teaspoon
of salt and 1/4 teaspoon of paprika. Set aside.

Heat three tablespoons olive oil over medium-high heat in a
12-inch paella or fry pan until hot. Brown the chicken pieces
on both sides, three to four minutes per side. Transfer to a
clean plate. Reduce heat to medium. Add the sausage to the
pan and cook, stirring frequently, about three minutes.
Transfer to the plate with the chicken.

Add the red bell pepper, onions, garlic and the remaining 1/4
teaspoon salt to the pan. Cook, occasionally stirring, until
softened and starting to brown (approximately seven to 10
minutes). Add the tomatoes and remaining two teaspoons
paprika. Cook, stirring frequently for two minutes. Stir in the
rice, coating the grains well. Add the sherry and cook for one

minute. Add the chicken stock and saffron and stir to combine.

Add the chicken pieces, clams and sausage.

CALIFORNIA

Bring to a boil, reduce heat to medium-low and
simmer until most of the liquid has been absorbed,
20 to 25 minutes. Stir once.

Tuck the shrimp and mussels into the rice.

Cover the pan with aluminum foil. Cook for five
minutes. Turn off the heat and steam for five more
minutes. Remove the foil, sprinkle with parsley and
serve with lemon wedges.

NUTRITION FACTS

Calories: 680 Total Fat: 24 g
Cholesterol: 170 mg Sodium: 1,200 mg
Total Carbohydrates: 68 g Dietary Fiber: 3 g
Protein: 39 g





