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CHAPTER 7: ON THE BOIL  
Refer to: e-Food & Technology, Book 1, Second Edition 

Section 2: Cereals, Bread, Rice, Pasta and Noodles (pp 72-74) 

Rice match-up
	Rice
	Description

	Basmati
	This rice is used as an accompaniment to Indian curry dishes as its thin, long grains remain firm and tender when cooked.

	Jasmine
	This perfumed rice is often served with Thai dishes. The fine, long grains provide a light, fluffy texture when cooked.

	Calrose
	This medium-grain white rice is widely used in Australia. It has a bland flavour.

	Arborio
	This plump, round rice is used in risottos as it absorbs the cooking liquid to impart a smooth texture.


Scrambled rice

1 
rice cakes

2 
rice noodles

3 
rice flour

4 
breakfast cereals

5 
rice milk

6 
white rice

Which rice am I?

1 
ninety

2 
grading

3 
carbohydrate

4 
paella

5 
absorption

6 
endosperm

7 
fibre

Answer: Calrose

Rice crackers

Across


Down
1 
chewy
1 
Confucius
3 
sushi
2
rice
6 
calrose
4 
paella
9 
absorption
5 
Inari
11 
Asia
7 
oval

12 
milling
8 
length


10 
soft


11 
Arborio
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