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New in the Line-Up: Baked Rice with a Twist® In This Issue

A whole grain snack that satisfies kids and grown-ups
alike? Now, that's a twist. Lundberg Family Farms®
introduces new Baked Rice with a Twist®, made from
seasoned whole grain puffed brown rice. The new
product is available in four popular flavors: Chili Cheese,
White Cheddar, Cinnamon & Sugar, and Ranch.

New in the Line-Up

The Wild Side of Organic
It's Wild, But is it Rice?
Operation Egg Aid

What's so good about Baked Rice with a Twist? They're @ K
twisty and crunchy, packed with flavor and fun to eat. ¥
They're full of whole grain goodness, and made from ,5‘4 )
Lundberg’s Eco-Farmed brown rice.They're trans fat- .
free and contain nothing artificial. And did we mention
that they're twisty, crunchy, light and tasty?

Lundberg in the News

Listen In:

Operation Egg Aid was featured
on Public Radio International’s
“Weekend America” program
on May 17. You can download

“Everyone is looking for healthy, satisfying snack alternatives, and our new a podcast from their website.
Baked Rice with a Twist are not only that, but fun to eat, too,” said Grant (*NOTE: The story begins at the
Lundberg, CEO of Lundberg Family Farms. “They’re a brown rice snack that kids 35:00 mark.)

love, parents approve and everyone will enjoy.”

Baked Rice with a Twist is available at natural foods stores and supermarkets EatingWell Magazine
nationwide. The 4.25-ounce packages have a suggested retail price of $2.69. March/April 2008

“New Waves of Grain” tells the
story of Lundberg Family Farms’
organic origins, and how the brand
is changing the rice America eats

Take Your Fork to the Wild Side of Organic

It's wild rice planting time in northern California, and while this annual event Country Living Magazine
seems routine to us now, some of us are old enough to remember a time when April 1, 2008
no wild rice was grown in California. Native Americans have been harvesting The Green Guide, A Greener Pantry
wild rice here for millennia, but California farmers only began cultivating this “To introduce organic foods into
flavorful, versatile and nutritious whole grain food in 1977. your kitchen start here: Items you
use frequently are a great place
Wild rice is not only well suited to the growing conditions around Richvale, but to start. Organic flour and rice are
its natural attributes perfectly complement our organic and eco-positive growing now available nationwide at most
practices. Wild rice competes well with weeds, so there’s no need for harmful grocery stores. Try Arrowhead Mills
chemical herbicides. Wild rice also thrives in cold water, and most of our water Organic White Flour and Lundberg
originates as high Sierra snowmelt. And the rapid growth of wild rice - six to eight Family Farms Organic Rice, which
feetin just 90 days - is perfect for our careful crop rotation regimen. have been grown sans chemicals

and pesticides since the 1960’s.
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Lundberg Family Farms wild rice is a high-fiber complex carbohydrate that is low
in calories, rich in nutrients and offers significantly more protein per serving than
white rice or most other grains. But let's face it, good nutrition is nice, but if it

doesn't please the palate and liven up the meal, why bother? And that's where It's Wl|d, but is it Rice?
wild rice is a whole grain standout. Its distinctively nutty flavor and chewy texture
complement all sorts of dishes, from meats to poultry to fish. And when the Despite its name, wild rice is
recipe includes nuts or fruits, wild rice really shines. cultivated in much the same
manner as true rice, but its taste,
Lundberg Family Farms Wild Rice products are gluten-free, vegan, and kosher. appearance and texture are
sufficiently different to warrant its
+Organic Wild Blend®: Colorful to the eye, delightful texture and full-bodied own scientific designation: genus
flavor and aroma all come together in this blend of long grain brown rice, Zizania. True rice is referred to as
sweet brown rice, Wehani®, Black Japonica™ and select wild rice pieces. genus Oryza, closely related to
Wild Blend® is versatile, so serve it up with hearty meals or subtle seafood Zizania. Before it was tamed by
dishes. modern agriculture, wild rice grew
in the shallow water of small lakes
+Organic Wild Rice: Pretty and delicious. This sumptuous organic whole and slow-flowing streams, with
grain rice cooks up beautifully with a savory, nutty flavor and wonderful only its flowering head rising above
texture. Naturally nutritious and full of flavor. the water. Both types of rice are
technically grasses, but true rice is
+Organic Basmati and Wild Rice Blend: Aromatic California Basmati native to sub-tropical and tropical
and exotic Wild Rice--delicious rice with all natural flavors and delightful southern Asia and southeastern
textures. The fiber and bran oil from Wild Rice help you maintain a Africa, while wild rice is native to
nutritionally balanced diet. North America.

+Organic Wehani® and Wild Blend: Fragrant Wehani® and exotic Wild
Rice offer up more than just beauty; they offer a delicious nutty flavor and
delightful texture. Both rice provide nutritious bran, bran oil and fiber for a
healthy diet.

+Organic Quick Wild: Every bit as delicious and nutritious as our other
Wilds... in half the time.

English majors will have fun pointing out that the idea of cultivating wild rice is an
oxymoron akin to “wilderness management”. But to anyone who knows food, wild
rice is one of those rare foods that seem like a special treat every time you eat it,
and it just happens to be good for you, to boot.

Lundberg Family Farms®

Everyone should get a little wild from time to time. Richvale, CA 95974
530.882.4551
For delicious rice recipes, visit www.lundberg.com. www.lundberg.com

“Operation Egg Aid” Returns

As it has for the past 15 years, Lundberg Family Farms® is staging Operation Egg Aid, a joint
effort with local conservation groups to rescue duck eggs from their nests hidden in the cover
crops that cover the rice fields. Each spring, wild ducks traveling the Pacific Flyway make

their nests in the purple vetch and other planted cover crops. Just prior to plowing and planting
these fields, teams of volunteers and Lundberg Family Farms staff fan out across the fields,
looking for nests and gently removing any eggs they find. The eggs are transported to a local
hatchery where they are incubated. Several weeks later, healthy ducklings are banded and released back into the wild. With
more than 24,000 eggs rescued in the past 15 years, Operation Egg Aid reports that 95% survive - about the same rate that
occurs in nature.

Operation Egg Aid is not only a reflection of Lundberg Family Farms’ commitment to sound environmental stewardship; it's
also an example of a successful public-private partnership that unites a family business with local non-profit groups in service
to the community.
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