Asian Japonica Rice Salad with Edamame
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2 tsp sea salt
2 cups black Japonica rice, uncooked
1 cup edamame, shelled and blanched
1 cup celery, thinly sliced
1 cup carrot, thinly sliced

1 red bell pepper, diced

½ cup scallions, thinly sliced

1 cup cashews

1 tbsp fresh cilantro, chopped

½ cup fresh basil, chopped

Dressing:

2 tbsp brown rice vinegar



2 tbsp sesame oil
3 tbsp tamari (or soy sauce)


3 tbsp fresh lime juice

1 tbsp fresh ginger, minced


½ tsp maple syrup

2 cloves garlic, minced



1/8 tsp sea salt

1/8 tsp cayenne

In a medium pot, bring 4 cups of water and 1 tsp sea salt to a boil over high heat. Add the rice and return to a boil. Cover, decrease the heat, and simmer until tender, about 40-45 minutes. In a bowl, combine the rice, celery, carrot, red pepper, and scallions. Prepare the dressing by whisking the vinegar, tamari, ginger, garlic, cayenne, sesame oil, lime juice, salt, and maple syrup together. Toss the rice mixture the dressing. Stir in the edamame, cashews, cilantro, and basil.
Serves 6-8. 
A rich source of antioxidants and other protective plant compounds, whole grains may reduce the risk of chronic diseases, including heart disease, high blood pressure, obesity, and diabetes. The Japonica rice adds B vitamins, magnesium, fiber, and even some protein. And all the veggies add fiber and a host of phytonutrients. High in vitamin E and healthful fats, nuts also provide fiber and protein. This is a fantastic, colorful and flavorful salad – a must try!
Recipe adapted from One Bite at a Time; written by Rebecca Katz (2004).
