Indian Rice

This rice is grown in the northern Punjab region of India and Pakistan, and commands the highest price of any variety of rice grown in the world. (not counting artificially high prices for rice in Japan.) This rice has a high amylose content and a firm almost dry texture when properly cooked. The raw kernel is long and slender like southern long grain, but slightly smaller. The kernels increase in length by more than three times when cooked to produce a very long slender cooked grain. The best Indian Basmati has been aged for at least one year to increase firmness of cooked texture and increase the elongation achieved in cooking. Basmati rice has been reported in India since the early days of the 19th Century though it may have been named differently. ‘Bas’ in Hindi language means “aroma” and ‘Mati’ means “full of” hence the word Basmati i.e. full of aroma. Basmati rice means the "queen of fragrance or the perfumed one." This type of rice has been grown in the foothills of the Himalayas for thousands of years. Its perfumy, nut-like flavour and aroma can be attributed to the fact that the grain is aged to decrease its moisture content. Basmati, a long-grained rice with a fine texture is the costliest rice in the world and has been favoured by emperors and [image: image1.jpg]
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praised by poets for hundreds of years. 
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Each grain of matured old basmati rice on cooking, separates out and with its unique characteristics of aroma and elongation post cooking, it is a treat for the diner. Also its elongation requirement on weight basis will be less than any other rice per meal. It is true that recognizing pure basmati rice is as difficult as recognizing a diamond. Like 
a diamond, the cut of the grain indicates whether it is basmati or any other rice.
A basmati grain is shaped like a sword and post cooking each grain elongates at least twice that of its original size. 
Familiar rice dishes: Biryani, Pilau, Kheer (Rice Pudding), can you research any recipes?

Source: http://www.basmatiassociates.com/rice.htm 
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