
Rice, Japanese: Japanese eat short grain rice, while people of South Asian countries eat long grain rice. Both rice are grown in 
rice paddies. There are so many different kinds of short grain rice you can find on Maui but I highly recommend 
the Nozomi brand from California, who grows Koshihikari (a type of Japanese rice) which tastes the closest to
its Japanese counterpart. Nozomi is also good for Sushi.

Shop:  Almost all grocery stores, Maui Chemical & Paper Products (808-244-7311) (best price)
Store:  Room temperature for 6~10 months.
  If you find bugs, keep rice in freezer and the bugs will die.
  To remove the bugs, just pick them by hand when you rinse the rice.
Use:  Steam, Fried Rice

Mame Gohan (Pea Rice)  (for 3~4 persons)

Rice     2 cups
Fresh Peas    2 oz (50g) about 30 pods
or Frozen Edamame  about 20 pods
Salt     ½ tsp
Sake     2 tsp

Remove the peas from pods.
Rinse the rice and prepare for cooking in a rice cooker by adding water in the rice cooker up to 
the line number that matches the number of cups of rice used.
Add peas, salt and sake to the rice.
Mix well and cook.

*If your rice is “New Crop”, add less water, just a little below the line.


