HOW TO WASH RICE
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Rice is a staple in households around the world, and preparing it properly can make all the
difference in taste and texture. After learning how to store and measure rice correctly, the next
step is understanding how to wash it the right way. Here are Zojirushi’s simple tips for rinsing
and washing short-grain Japanese rice for the best results.

The secret to washing rice is to work quickly and gently. Modern rice milling methods produce
cleaner rice than ever before, but the grains are also more delicate and absorb water faster.
Scrubbing too hard can damage the grains, while leaving rice in cloudy water for too long may
affect its flavour and texture. Using a light touch and rinsing efficiently helps preserve the quality
of every grain.



Wash Rice the Zojirushi Way

Preparation

Measure your desired amount of rice using the measuring cup included with your Zojirushi rice
cooker and place it into the inner cooking pan. Prepare a separate bowl of cool, clean water and
pour it into the pan.

Initial Rinse

Using an open hand, gently stir the rice in the water two to three times, then drain immediately.
Repeat this process up to three times until the water begins to look clearer. Keep each rinse
under 10 seconds to prevent the rice from absorbing excess starchy water.

Wash the Rice

Once the initial rinse is complete, form a loose claw shape with your hand and stir the damp rice
quickly in circular motions about 30 times, without squeezing the grains. Add fresh cool water,
stir gently a few times, then drain.

Repeat this washing process:

e Twice for less than 4 cups of rice
e Three times for 4-7 cups
e Four times for 8 cups or more

If the water still appears cloudy, continue rinsing until the grains are visible through the water.
Each wash should take no longer than 15 seconds to help maintain the rice’s texture and
prevent breakage.

Final Rinse

For the final rinse, add plenty of clean water to the rice, stir gently with an open hand, then
drain. Repeat this step twice to remove any remaining starch and ensure the rice is clean and
ready to cook.

Try to complete the entire process within 10 minutes for the best results. Once finished, your
rice is perfectly prepared for cooking.



Get Cooking!

Different rice varieties may require slightly different washing techniques, but this method is ideal
for short-grain white rice. With the right preparation, you’ll enjoy fluffy, delicious rice every time.
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