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Wild Rice and Dried Granberry
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Now that global grains such ai quinga and amaranth have made it to the
ralnsbream, it's casy o overook wild rice, North América's native glut.:-n-l"rﬁ- grain
“Wild rice s native to the Great Lakes regicn, but it aksa groses well when cultivated
in Morthern Californe and Texas,” says Todd Kluger, vice president of marketing for
Lundberg Farnily Farrms in Richvale, Calif, Kluger credits the fermenting and roasting
process used to oure the dark brown graing for their rich, nutty flavor, Among his
recommendations for LRI W i rice? Blend g it with other crain'g. for flavor and
texture, grinding it raw into fow to add fiber and avor to baked goods, and
popping the kernels the way you'd pop popoorn and sprinkling cver salads
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