
DISCOVER U.S. RICE
CANADIAN TRADE KIT
USA Rice is the global advocate for all segments of the U.S. rice industry.
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WHY U.S. RICE
Canadian consumers trust U.S. rice because it is the most local and reliable choice. 

Canada doesn’t grow rice, so U.S.-origin rice provides the shortest field-to-table journey. 
In fact, most rice consumed in Canada comes from the U.S.! 

QUALITY & SELECTION
Food safety is the top priority for U.S. rice 
producers, and through the use of strong quality 
assurance and traceability rules, you can trust 
that U.S.-origin rice is a consistently high-
quality product. Even better, the U.S. grows all 
rice varieties, and the premium selection allows 
you to consistently deliver a product that meets 
the dietary needs of most customers and fits any 
cuisine. USA Rice is the partner you need when it 
comes to making qualified supplier connections for 
your business. 

RELIABILITY & CONVENIENCE 
The Canadian market is highly accessible and 
synchronous with that of the U.S., and U.S.-grown 
rice enters Canada duty-free. Not only are there 
zero trade barriers, but there are far fewer logistical 
barriers with U.S. rice, too. Global supply chains 
are fragile, but with only one land border crossing 
required on the journey, importing rice from the 
U.S. can offer efficiency and convenience to your 
business. A reliable trading partner means you worry 
less about last-minute shortages that can lead to 
empty shelves or menu changes. 

We work with Canadian brokers, retailers/buyers, and foodservice 
partners to provide resources and mutually beneficial partnerships 

that help bring U.S. rice to more Canadian retailers, restaurants, 
and households coast to coast. We truly believe that when it comes 
to rice, U.S.-grown provides the most sustainable, dependable, and 

delicious options, all grown just south of the border.  

Discover USA Rice and let’s explore new ways to work together!  
This resource kit provides the 101 on rice, key insights relevant  

to Canadian foodservice and retail, and much more.

SUSTAINABILITY
Growing consideration of sustainable and ethical food production has strengthened consumers’ resolve  
to make better choices when it comes to what they purchase, cook, and eat. Consider this: 

80% 
of Canadians  

ARE CONSIDERING 
SUSTAINABILITY when making 

purchasing decisions.1  

65% 
say that SOCIAL 

RESPONSIBILITY IS 
IMPORTANT to them when 

deciding which restaurant to visit.2 

50% 
say ENVIRONMENTAL & 

SOCIAL RESPONSIBILITY 
CARRIES WEIGHT when 

deciding on a restaurant to visit.3 

American rice farmers are committed to 
sustainability and in the past 20 years, 
these farmers HAVE INCREASED 
RICE YIELDS BY 53% WHILE 
DECREASING… 

This has all  
been achieved 
without the use  

of GMOs!  

LAND USE BY -35%

ENERGY USE BY -38%

WATER USE BY -53%
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U.S. RICE IMPORTS TO CANADA 
Rice is the most popular grain globally and the 
primary dietary staple for more than half the 
world’s population. However, Canada does not 
produce rice and therefore relies on imports to satisfy 
consumption needs. The U.S. is unique in its ability 
to produce all types of rice, including aromatics, and 
U.S. rice accounted for 55% of Canada’s imports in 
2021, making it the country’s largest supplier of rice.  

RICE 101  

U.S. RICE INDUSTRY  
QUICK FACTS 

The U.S. rice industry PRODUCES 20 BILLION 
POUNDS OF RICE ANNUALLY.  

There are over 5,500 RICE FARMERS 
THROUGHOUT THE COUNTRY who grow 

rice across a collective 2.8 million acres.  

Most of the farming is done by family farms across 
six major rice-producing states: ARKANSAS, 

CALIFORNIA, LOUISIANA, MISSISSIPPI, 
MISSOURI, and TEXAS.  

The U.S. is the 5TH-LARGEST RICE 
EXPORTER in the world and the biggest rice 

exporter outside of Asia. 

Each year the U.S. rice industry distributes  
40 MILLION POUNDS OF RICE TO 

COMBAT FOOD INSECURITY.  

U.S. rice accounted 
for 55% of Canada’s 

imports in 2021

1

3

2

4

5

“Rice farmers and millers must comply with thousands 
of pages of federal and state regulations that are 
strictly enforced. This, paired with the industry’s 
commitment to conservation, makes U.S.-grown rice 
the most sustainably produced in the world.” 

Betsy Ward, President and CEO, USA Rice 

Rice is perceived as “healthy” 
by significantly more consumers 

than potatoes and pasta, 
and as for U.S.-grown rice, 
41% RECOGNIZE ITS 

NUTRITIONAL BENEFITS, 
along with its high quality and 

great taste. 

 

25% of Canadians say they are 
EATING MORE RICE IN 

THE PAST 5 YEARS, driven 
by increased knowledge on how 
to prepare more rice dishes. As 
well, 44% of Canadians EAT 

RICE 1-3 TIMES  
PER WEEK.   

 

Awareness and preference for 
U.S.-origin rice has also grown. In 
fact, Canadians are 4X MORE 

LIKELY TO FIND U.S. 
ORIGIN RICE APPEALING 

rather than unappealing. 

SURVEY SAYS… CANADIAN CONSUMERS CHOOSE U.S. RICE 

AND THE OTHER REASON U.S. RICE 
SHOULD BE YOUR NUMBER ONE CHOICE?  
Because we’re ready to work with you to drive 
demand and sales of U.S. rice in Canada! USA Rice 
offers joint promotion opportunities to make your 
marketing dollars go further. Contact us to learn more. 

4x
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RICE VARIETIES
There are more than 120,000 varieties of rice in the world, and they are 

categorized by degree of milling, kernel size, starch content, and flavour. The U.S. 
rice industry is unique in its ability to produce all types of rice, including aromatics.

 

Rough or paddy rice, 
which is rice as it is 
harvested in the husk 

Rough rice or paddy rice is 
completely unprocessed. Because 
it includes the hard fibrous hull, 
rough rice is indigestible and is 
not used for human consumption. 

Whole grain (brown) rice 
with the husk removed 

Whole grain rice (e.g. brown rice) 
is milled to have the hull removed, 
leaving the bran layer intact.  

It is 100% whole grain, containing 
the bran, endosperm, and 
germ. It is also rich in minerals 
and vitamins, especially the 
B-complex group. 

Because of the oil in the bran 
layer, brown rice has a limited 
shelf life of approximately six 
months. For extended storage, a 
cool place such as a refrigerator 
or freezer is recommended. 

White rice with the bran 
layer removed 

White rice (e.g. enriched) is the 
endosperm of the kernel and has 
been further milled to remove the 
outer husk, bran layers, and germ. 

Most U.S. white rice is enriched 
with thiamin, niacin, and iron and 
fortified with folic acid to restore 
nutrients lost during processing. 

Based on degree of milling, rice can be classified as: 

TEXAS 
• Upper Texas coast is home 

to most of the state’s rice 
production and milling industry  

• The Texas Rice Belt plays an 
important environmental and 
agricultural role in the coastal 
prairie  

U.S. GROWING AREAS 
Every year, American farmers grow 18 billion pounds of rice in  

the top rice-producing states: Arkansas, California, Louisiana, Mississippi,  
Missouri, and Texas. 

• Ranks first among rice-producing states, 
accounting for more than  
40% of U.S. rice production 

• Primarily long- and medium-grain varieties 

ARKANSAS 

CALIFORNIA 
• Second-largest rice-producing 

state  
• Majority is grown in the 

Sacramento Valley  
• Perfect conditions for California’s 

distinctive japonica rice

LOUISIANA 
• In third place of the top rice-

growing states 
• Grows mostly long-grain rice 
• Southwestern Louisiana is 

primary center for rice production 
and milling, but rice is also grown 
in the northeastern part 

• Concentrated in northeast area 
of the state  

• Grows mostly long-grain rice 

MISSISSIPPI 

• Southeast Missouri is home to 
the state’s rice industry  

• Produces mainly long-grain rice 
varieties, including jasmine 

MISSOURI 

The U.S. produces 
all types of rice: long-, 

medium- and short-grain, 
as well as aromatic  

& specialty varieties. 

 Learn more 
about the rice 

varieties to find 
your best choice. 
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U.S. Basmati rice 
• An aromatic long-grain rice with its own 

distinctive aroma and flavour.  
• Cooked grains become longer, not wider; 

they are separate, fluffy, and slightly 
chewy with a savoury, nutty flavour.  

• Often used in Indian and Mediterranean 
dishes but can also be swapped for any 
recipe calling for long grain. 

GROWING AREAS: Arkansas, California, 
Louisiana, and Texas 

U.S. Arborio rice 
• A medium-grain rice with a characteristic 

white dot at the center of the grain and 
a higher protein content than other 
medium-grain varieties.  

• Develops a creamy texture and has an 
exceptional ability to absorb flavours. 

• Primarily used in risotto and desserts 
GROWING AREAS: Arkansas, California, 
Louisiana, Missouri, and Texas 

Red aromatic 
• A long-grain variety that has a deep-

coloured, honey-red bran and is 100% 
whole grain.  

• Cooked grains have a savoury, nutty 
flavour, and are slightly chewy.  

• Perfect for salads, pilafs, soups, and side 
dishes. 

GROWING AREAS: California 

Black Japonica 
• An aromatic medium-grain variety with a 

dark black bran that is 100% whole grain.  
• Cooked grains are slightly chewy with a 

subtle sweet spiciness.  
• Ideal for porridges, desserts, and some 

traditional Chinese dishes. 

GROWING AREAS: California

Sweet or sticky rice 
• Also known as glutinous rice, this is 

predominantly a short-grain variety that is 
chalky white with short and plump grains.  

• Cooked grains stick together due to their 
glutinous consistency and are commonly 
used in Japanese and Thai dishes.  

• Ideal for sweet or savoury dishes and can 
be used as a thickener in soup, sauce, 
gravy, and pudding. 

GROWING AREAS: California 

U.S. Jasmine rice 
• A long-grain rice with a distinct flavour and 

popcorn aroma that is attributed to a much 
higher proportion of 2-acetyl-1-pyrroline, a 
naturally occurring compound in all rice.  

• Cooked grains are soft, moist, and cling 
together.  

• A major ingredient in Thai cuisine and can 
also be swapped for any recipe calling for 
long grain. 

GROWING AREAS: Arkansas, California, 
Louisiana, Missouri, and Texas 

RICE CLASSIFICATION  
All rice produced in the world can be grouped into three basic categories, 
according to size: 

Long-grain rice 
• A long, slender kernel that is three to four 

times longer than its width.  
• Due to its starch composition, cooked 

grains are lighter, fluffier, and more 
separated than their medium- or short-
grain counterparts.  

• Works well in pilaf, stir-fry, salad, soup, 
and other favourites. 

GROWING AREAS: Arkansas, Louisiana, 
Mississippi, Missouri, and Texas

Medium-grain rice 
• A shorter, wider kernel than long-grain rice, 

two to three times longer than its width.  
• Cooked grains are moist and tender, with 

a tendency to cling together.  
• Ideal for dishes with a creamy 

consistency like paella or risotto, as well 
as Asian dishes, confections, and snacks. 

GROWING AREAS: Arkansas, California, 
Louisiana, Missouri, and Texas 

Short-grain rice 
• A short, plump, almost round kernel.  
• Cooked grains are soft and stickier than 

other varieties with a slight springiness 
to the bite.  

• Ideal for dishes with creamy consistency, 
sweet treats, and Asian dishes. 

GROWING AREAS: California 

Once opened, rice 
should be stored in a 

tightly closed container 
that keeps out dust, 
moisture, and other 

contaminants.

If stored properly, 
all forms of milled 
rice can have an 

extended life on the 
pantry shelf. 

SPECIALTY & AROMATIC RICE 
Some rice varieties are known for their distinctive flavour and exotic 
aromas. Taste profiles of rice can range from a popcorn flavour with subtle floral 
hints to sweet spiciness or toasted nuttiness.

Wild Rice 
• A semi-aquatic grass native to North America that is 100% whole grain.  
• Grains are long, slender, and dark brown.  
• Perfect for mixing with white or brown rice, and ideal for stuffing, salads, and soups, or for 

adding colour and texture to breads and desserts. 

GROWING AREAS: California, Minnesota

Not 
technically  

a rice
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HOW RICE GROWS:  
Growing rice is a precise science involving specialized technology as well as unique 
planting and harvesting equipment and methods. U.S. rice mills are among the most 
advanced in the world, with specialized equipment to mill, sort, and package rice.  

The U.S. rice industry is recognized as an innovative, technologically advanced, 
conservation-friendly, and dependable supplier of high-quality rice. 

FORMS OF RICE BY PROCESSING 

Parboiled rice 
• Rough or paddy rice that has gone 

through a steam-pressure process before 
milling, which gelatinizes the starch in the 
grain, ensuring a firmer, more separate 
grain when cooked. 

• Translucent and amber in colour, raw rice 
has a golden sheen that turns to snow 
white after cooking.  

• Cooked grains are fluffy and separate, 
but firmer in texture than conventional 
cooked rice. 

• Absorbs more water, resulting in more 
plate coverage and ultimately more value.   

• Excellent for foodservice due to its ability to 
hold well on steam tables for longer periods 
of time than regular rice, and is often used in 
frozen products and dry soup mixes. 

Pre-cooked/instant rice 
• Also called quick-cooking rice, this is 

a white or brown rice that has been 
completely cooked and dehydrated.  

• Only requires rehydration or brief cooking 
before serving. 

• Retort (ready-to-heat) rice 
• Fully cooked rice packaged in pouches or 

cup containers and ready to eat after brief 
heating. 

 

Individually  
quick-frozen rice 
• Cooked rice grains are individually 

frozen before packaging to provide a 
free-flowing ingredient for frozen and 
prepared food products and for ease of 
use in foodservice operations. 

Seasoned rice mixes 
• Regular milled, parboiled, or pre-cooked 

rice containing pre-measured seasonings 
for ease of preparing a variety of flavoured 
finished products, such as Spanish rice, 
wild rice pilaf, yellow rice, and more.  

• Custom mixes are also available through 
some rice suppliers. 

Feb. to  
Early May

Field Preparation & Planting 
Rice is cultivated differently than other grains because it 
is a semi-aquatic plant that requires consistent irrigation 
all season to grow. 
Planting begins in late February through May depending 
on the production region. Farmers use modern technology 
to plant the seed, either by airplane or grain drill. 

Mar. to  
Early Aug. 

Irrigation & Growing 
Rice plants grow to a height of three to four feet over 

an average of 120 days after planting. During this time, 
farmers irrigate the rice fields using the method that 

best fits that field or farm. 
By mid to late summer, the rice plant begins to show 
signs of maturation with the grain appearing in long 

panicles on the top of the plant. Harvest 
When rice is mature, water is drained from the fields 
and sophisticated combine harvesters cut the rice and 
separate the grain from the stalks. Harvested grains are 
taken to drying facilities where they utilize forced warm 
air to gradually reduce the moisture content to a level 
that is best suited to storage before the rice moves to 
the milling process. 

Mid-Jul.  
to Nov.

Nov. to Feb.

Wildlife Habitat 
After harvest, farmers put a shallow flood on their rice 
fields. Winter-flooded rice fields improve and enhance 

vital wildlife habitats by providing food for migratory and 
wintering fowl. These fowl return the favour by helping to 

increase soil nutrients and straw decomposition, while 
also reducing weed and insect pressure and providing 

other important advantages.  

Milling & Storage 
The final step in producing rice is milling, a mechanized 
process that American mills have perfected. 
At the mill, the harvested “rough rice” passes through 
sheller machines to remove the inedible hulls. This 
process yields brown rice with the bran layers 
surrounding the kernel still intact.  
Brown rice can be used as is or further milled 
by machines that rub the grains together under 
pressure. This abrasion removes the bran layer to 
produce white or “polished” whole kernels of rice. Finally, 
the white rice is enriched with a thin coating of vitamins 
to replace some of the nutrients lost during milling. 

Year-Round
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RICE FITS EVERY DIET 
Rice is the perfect choice for every diet, including: 

RICE CONSUMER INSIGHTS  
U.S.-grown rice has long been a top choice for Canadians because it delivers on a 
number of benefits, from nutrition and quality to versatility and value.  

RICE NUTRITION 101:   
Comprised of slow-burning complex carbohydrates, rice provides long-lasting 

energy that fuels the body’s physical activity. This tiny but mighty grain packs a 
serious nutritional punch, providing more than 15 essential vitamins and minerals. 

White 
rice is 

a source of 
B vitamins, 

phosphorus, & 
zinc.

Brown 
rice is a 

source of the same 
vitamins and minerals, 
plus it contains fibre, 

magnesium, selenium, 
& manganese. 

All types of rice are naturally free 
of sodium (based on ½ cup serving) and 
gluten. Rice is also virtually fat free and, 
more specifically, it contains no cholesterol-
raising trans-fat or saturated fat. 

Rice is low in calories (100-115 calories 
per half-cup serving) and brown rice is a whole 
grain that provides fibre that helps fill you up. 

Parboiled or converted rice has a low 
glycemic index (55 or less) and is a slow 
carbohydrate; basmati or brown rice has 
a medium glycemic index (56-69). 

 � Low sodium 

 � Low cholesterol/low fat 

 � Vegan/plant based 

 � Gluten free (in addition to cooked rice, people 
with celiac disease can enjoy rice-based cereal, 
rice pasta, and rice flour for cooking and baking) 

 � Non GMO 

 � Low FODMAP (diet low in fermentable carbs) 

 � Low allergen (rice is also one of the least 
allergenic foods out there, making it a great 
choice for people with a variety of food 
sensitivities)










Consumers are seeking more 
transparency when it comes 

to the food they buy and eat and there 
is more importance placed on food 
origin and preference for “local” than in 
years past.6 42% of surveyed 
Canadians stated they 
WOULD PAY MORE FOR 
LOCALLY SOURCED 
FOOD.7 While rice is not grown in 
Canada, U.S. rice provides the most local 
option with sourcing transparency and 
visibility that matters to Canadians.   

Rice consumption has remained 
stable despite notable shifts 

in diet, income, and demographics, 
with 55% of Canadian 
households CONSUMING 
RICE AT LEAST ONCE A 
WEEK and nearly seven times in a 
month.4 

From smaller households to 
large families, rice is a crowd-

pleaser even among the youngest at 
the table (and perhaps the pickiest). In 
fact, 84% of Canadian KIDS 
EAT RICE.4  

VERSATILITY, 
TASTE, and 

CONVENIENCE are 
among the top motivators 
for cooking with rice and 
given the diverse cultural demographics 
in Canada, a growing curiosity for global 
flavours, and a greater tendency to cook 
at home, rice delivers on all these needs 
and more.  

Reducing food 
waste, cooking more 

often, and EATING MORE 
LEFTOVERS were among 
Canadians’ top resolutions 
in 2022,5 and they all provide multiple 
occasions for rice consumption. Leftover 
rice can offer better value and enjoyment 
than other leftover starches because it 
reheats well and can easily be transformed 
into a new meal. 

Canadians perceive rice to be a 
healthier option than potatoes 

and pasta. Rice also fulfills on a shift 
toward more plant-based nutrition while 
providing value for dollar when it comes 
to total food expenses. With 86% 
of Canadians BELIEVING 
FOOD PRICES ARE 
HIGHER THAN BEFORE,4 

having a reliable, quality, and affordable 
option to stretch every dollar matters. 

1 2 3

4 5 6
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GROCERY RETAIL     

52% 
of surveyed Canadians say 
they are making less 

frequent shopping trips 
but buying more per trip.7

Getting onto that weekly 
grocery list is a necessity to 
driving regular consumption of 
U.S. rice. 

38% 
of Canadian shoppers are 

buying more from 
large retailers.7  

A shift toward mass retail may be 
driven by price perception or a 
need for more value for dollar, 
including access to larger format 
or family size products. 

39% 

of shoppers aren’t  
buying groceries 

online at all.7

While online shopping has 
increased, in-person purchases are 
still commonplace in the grocery 
category and the grocery store is a 
key touchpoint for conversion. 

While the grocery category may not see the same mass shift 
toward full e-commerce adoption, increased availability of home 
delivery, more click-and-collect options, and even triggered 
add-on purchases through online mass retailers are driving online 
purchase behaviour. 

71%
 of surveyed Canadians 

said it’s important for 
them to know where 

their food comes from.7

Promoting awareness of 
the origin and sustainable 
production of U.S.-grown rice 
may drive preference and serve as 
a tiebreaker at shelf.

+50% 
of Canadian respondents  

are grocery shopping less  
or not at all in-store.7

? ?

Inspire recipe ideas and usage 
occasions as consumers are meal 
planning and before they head to 
store, so that U.S.-grown rice is on 
their list. Plus, showing versatility 
of U.S. rice may drive more 
occasions throughout the week. 

?

Providing larger or family size 
formats may help satisfy value-
driven households and minimize 
competitive switching as U.S.-
grown rice claims pride of place  
in the pantry. 

?

Creating seasonal display 
units that motivate bundle 
purchase of U.S.-grown rice 
and complimentary grocery 
staples increases visibility of U.S. 
rice (out of section), provides 
seamless solutions for the 
shopper, and has the potential to 
increase basket size.  

Integrating more interruptive 
and visible reminders at point 
of purchase may help drive 
awareness, recall, and ultimately 
consideration.

?

Where aisle exploration and impulse purchases may not be as 
common, reaching the consumer before they place their online 
orders is key. Finding ways to further promote and drive visibility of 
U.S.-grown rice through digital flyers, banner ads, recipes, and third-
party content and getting onto “frequently purchased” lists and carts 
can drive recall at digital point of purchase. 
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FOODSERVICE  
U.S.-grown rice is a smart menu choice for foodservice, as few other ingredients 
provide the same level of versatility, taste, reliability, and profitability. There are  
so many great reasons to choose U.S.-grown rice.  

LESS FOOD WASTE
Rice stores well without requiring 
costly refrigeration or freezer space. 
Kept in a cool place, milled rice 
lasts almost indefinitely, and brown 
rice lasts for several months—even 
longer when refrigerated.  

Rice makes the most of 
leftovers, with many recipes 
and applications for which day-
old rice is ideal or where rice 
provides a substantial base for 
other leftovers. By utilizing leftover 
rice, restaurants can reduce the 
amount of revenue lost from food 
waste. That’s found money! 

EASY TO MAKE 
Rice holds well and takes no 
special skill to prepare. Low 
labour cost means higher profits. 

INEXPENSIVE
Rice is a low-cost ingredient that 
provides great plate coverage, 
reducing your need for expensive 
center-of-the-plate proteins. 
Think burritos and wraps, vegan 
bowls, paella, risotto, fried rice—
all potentially low-cost, high-
margin dishes. 

UNLIMITED OPTIONS
U.S.-grown rice is widely available 
and comes in every shape, size, 
colour, and variety you can 
think of. Rice is also available 
in “instant” formats making it 
feasible for all types of operations, 
even QSR. 

FLAVOURFUL 
Different varieties of U.S.-grown 
rice bring different flavour profiles 
and aromas to the dish. Rice is also 
available in blends and seasoned 
mixes, adding taste and texture 
interest and creating shortcuts for 
delicious, finished dishes. 

AS LOCAL AS IT GETS
U.S.-grown rice is the closest option 
to local when it comes to Canadian 
kitchens. Grown with the highest 
standards of quality and food safety, 
and traveling the shortest distance 
from growers to Canadian kitchens, 
U.S. rice provides chefs with a 
sustainable and reliable choice for 
menu planning. 

TAKEOUT FRIENDLY
Rice travels well, making it perfect 
for delivery or to-go orders. It 
maintains its flavour and texture 
so you can ensure a quality 
customer experience regardless  
of delivery time. 

MASS APPEAL
Rice serves a variety of dietary 
needs, trending cuisines, and 
menu options. Consider that 
rice is an affordable gluten-free 
option, a plant-based ingredient, 
and provides a nutritious, low-
fat choice. Rice also appeals 
to all patrons, from the most 
adventurous taste-seekers to  
the pickiest little eaters. 

GLOBALLY INSPIRED 
As a dietary staple for more than 
half of the world’s population, 
rice roams the globe. Appealing 
to Canada’s diverse population 
and culinary curiosity, rice is an 
essential component of the global 
flavours today’s patrons love. Rice 
is the vehicle to carry a variety of 
flavours, spices, and techniques, 
providing more opportunity for 
menu variety and seasonal dishes. 



18  |  USA Rice Trade Kit USA Rice Trade Kit |  19

Ways to Include U.S. Rice in Your Menu: 
Thanks to the wide range of high-quality varieties and their 
ease of preparation, the possibilities are endless when 
cooking and serving U.S. rice. With universal appeal and 
cost-effective yield, rice can provide solutions for larger 
format dishes and meal planning, while also delivering on 
unique dietary needs and diverse cuisines. Here are just a 
few ways to incorporate U.S. rice onto your menu. 

 
FAMILY-STYLE MEALS 

 � Stir-fry 

 � Pilaf 

 � Paella 

 � Risotto  

 � Casserole 

SINGLE-SERVE MEALS OR GRAB & GO 

 � Burritos and wraps 

 � Poke bowls 

 � Hearty salads 

 � Sushi

LEVERAGING LEFTOVERS 

 � Fried rice 

 � Vegan burgers 

 � Arancini (rice balls) 

 � Stuffed peppers or mushrooms 

 � Soups

SWEET TREATS 
 � Rice pudding 

 � Marshmallow crispy treats 

 � Energy bars and snacks

Dietary Needs: 
Gluten free  

Vegan/plant based 
Low sodium 

Low FODMAP (diet low in 
fermentable carbs)

PARTNERSHIP OPPORTUNITIES 
Let’s Work Together! 
USA Rice is committed to driving awareness and best-in-class retail and foodservice 
promotions, and is looking for partners to jointly promote U.S. rice brands in Canada 
through cost-shared programs. USA Rice funding is available for potential 
partnership opportunities that include: 

 � Culinary collaborations 

 � Meal kits/prepared foods 

 � Brand partnerships 

 � Social media engagement

 � Point-of-purchase promotions 

 � Shopper marketing retail partnerships 

 � On-pack promotions 

 � On-menu features and promotions 

Looking for U.S. rice suppliers? 

VISIT US ONLINE FOR THE MOST UP-TO-DATE SUPPLIER LIST. 

GET IN TOUCH 
General inquiry email address set 

up with Harbinger – potentially a 
contact name as well riceinfo.com

USA Rice Canada

@usaricecan

USA Rice Canada
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