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Rice

Alter Eco Ruby Red Jasmine Rice (Khao Deng variety) is an ancient whole grain rice that is 

as nutritionally charged as it is colorful. Its crunchy texture and earthy fl avored paired with 

a cocktail of essential proteins and minerals, making it an all-around sustainable choice! 

It is a rare grain that is found in Surin, a province in the East of Thailand situated along the 

Cambodian border. Inhabitants of this particular region have long relied on this nutritious 

rice as a complement to their daily diet.

 Farmers of the Agrarian Cooperative of Surin cultivate the Alter Eco Red Rice using 

traditional farming methods that ensure quality and respect forthe environment. 

Chemical fertilizers and pesticides have been replaced with organic fertilizers and natural 

plant extracts to produce this premium quality, environmentally friendly rice.

Our RICE

Jambalaya, a Cajun/Creole 
dish, is perhaps the South’s 
most versatile main dish, and 
our Ruby Jasmine Rice makes 
the recipe sing. This version 
brings the dish to the table 
more quickly without 
sacrifi cing a bit of fl avor.

MAIN

Big, Easy Jambalaya

1 Prepare onion, celery, bell pepper, garlic 
& sausage as directed. Combine vegetables; 

set sausage to the side.

2 Heat skillet over med-high. After 1 min, add 
oil & heat until shimmering. Add chicken, 

skin-side down, & cook until golden brown, 
(5 mins). Turn chicken & brown again. Transfer 
to plate. Reduce heat to med & add the andouille; 
cook, stirring frequently, until browned, about 
3 mins. Using a slotted spoon, transfer sausage to 
a paper towel-lined plate. Remove & discard skin.

3 Reduce to med-low, add vegetables. Stir 
occasionally while scraping bottom of the 

pot with a wooden spoon, until vegetables have 
softened. Add rice, salt, thyme, & cayenne; cook, 

stirring frequently, until the rice is coated, about 
1 min. Add tomatoes with juice, clam juice, broth, 
bay leaves, & browned sausage; stir to combine. 
Simmer for 20 mins. Peel & devein shrimp; return 
to fridge. After 20 min, place chicken skinned-
side down on rice. Bring to a boil, cover & simmer 
on low, 15 mins. Stir once, keeping chicken on top, 
skinned-side down. Replace cover & simmer until 
chicken is just cooked; transfer chicken to plate. 
Scatter shrimp over rice, cover, & cook until rice is 
tender and shrimp are opaque, about 3 mins.

4 While the shrimp are cooking, shred the 
chicken with your fi ngers into thin strands. 

 ffO  .sevael yab dracsid ,dekooc era pmirhs nehW
the heat, stir in the parsley & shredded chicken. 
Season to taste & serve immediately.

Ingredients 
1  medium onion, diced
1  medium celery rib, diced
1  green & 1 yellow bell pepper,
 cored, seeded, & diced
5 cloves garlic, minced
2 teaspoons canola oil
4 bone-in, skin-on chicken thighs
8 oz. andouille sausage, halved
  lengthwise & cut into ¼ " pieces 
1 package (about 2K cups) 
  Alter Eco Ruby Jasmine Rice
1  teaspoon salt
K teaspoon dried thyme
¼ teaspoon cayenne pepper
¼ teaspoon hot sauce (optional)
1   can (14.5 oz.) diced tomatoes, 
    in their juices
1K cups bottled clam juice
1  pack chicken broth (32 oz.)
2  large bay leaves
1 lb medium/large shrimp, 
 fresh or frozen, coarsely
 chopped (31 to 40 per lb.)
2  tablespoons fresh 
  parsley leaves, minced

serves 8  | prep: 80 min
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Rice

SIDE

Herbed Mozzarella Rice Balls

Our RICE

Alter Eco Ruby Red Jasmine Rice (Khao Deng variety) is an ancient whole grain rice that is 

as nutritionally charged as it is colorful. Its crunchy texture and earthy fl avored paired with 

a cocktail of essential proteins and minerals, making it an all-around sustainable choice! 

It is a rare grain that is found in Surin, a province in the East of Thailand situated along the 

Cambodian border. Inhabitants of this particular region have long relied on this nutritious 

rice as a complement to their daily diet.

 Farmers of the Agrarian Cooperative of Surin cultivate the Alter Eco Red Rice using 

traditional farming methods that ensure quality and respect forthe environment. 

Chemical fertilizers and pesticides have been replaced with organic fertilizers and natural 

plant extracts to produce this premium quality, environmentally friendly rice.

Made with whole grains and 
herbed mozzarella, this recipe 
is a fun & healthy twist on 
traditional Sicilian Arancini 
de Riso, which is usually 
served as a snack, and is 
often stuffed with meat.  
It's simple, made in 2 parts, 
and is well-suited to starting 
a day ahead.

1 To make the rice, place rice in a sieve & rinse 
under cold running water until it runs clear. 

Add cold stock & rinsed rice to a 4-qt saucepan. 
If you have time, let rice soak up to 1 hr.  Place 
saucepan on high heat; bring to a boil. Reduce to 
a simmer & cook rice until water is completely 
absorbed, about 30 mins. While the rice is 
cooking, sliver green onions, slicing on an angle, 
about N" thick. 

2 When rice is soft & water absorbed, turn off 
heat. Add butter, parmesan & scallions. Salt 

& pepper to taste. Cover & refrigerate mixture for 
at least 1 hr; up to 24 hrs.

3 When ready to make arancini, Preheat oven 
to 425°f. Coat baking pan with cooking 

spray or line with parchment. Beat 1 egg & set 
aside. Prepare mozzarella: cut into ½" cubes, 

chop herbs, & roll each cube in herbs. Remove 
rice mixture from the refrigerator & stir in pre-
pared egg. Using a small scoop, divide rice mix-
ture into N cup portions. Hand-form portions into 
rough ball shapes. Press a hole into center of each 
risotto ball & stuff with a mozzarella cube. Press 
opening closed & roll the ball between your hands 
until smooth. Set aside while you prepare the 
other arancini.

4 Place fl our, remaining 2 eggs & bread crumbs 
in 3 separate bowls. Lightly dredge each 

risotto ball in fl our, rolling to coat completely, 
then in beaten egg mixture, then bread crumbs, 
coating each ball completely. Place each arancini 
in baking pan, approx. 1" apart. Bake 20–25 mins, 
until outside is golden brown. Serve warm, 
sprinkled with Parmesan, or dip in marinara sauce.

Ingredients 
Steps 1&2 
2½ cups chicken stock

1 cup Alter Eco Ruby Red 
 Jasmine Rice

4 tablespoons butter, softened

¾ cup scallions, fi nely chopped

½ cup fi nely grated Parmigiano-
 Reggiano, plus extra for garnish

Salt & black pepper, 
 freshly ground

3 eggs, divided

Steps 3&4 
4 oz fresh mozzarella, 
 cut into ½" cubes

1½ tablespoons fi nely chopped 
 fresh herbs, such as basil, 
 oregano, parsley or chives

½ cup all-purpose fl our

1 cup dry Italian bread crumbs

makes 10 2" arancini  | nim 03  :perp 
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Rice

SIDE

Our RICE
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Alter Eco Coral Red Jasmine Rice (Khao Deng variety) is a rare and ancient red grain that 

has been polished using an innovated technique. The polished grains remain red at the 

tips and have a natural coral color in the middle. The advantage of this technique is that 

the grains retain all the riches and minerals of the whole grain rice but are light, easy to 

digest., and cook a little more quickly. This original rice, developed in partnership with 

Alter Eco, is found and cultivated in Surin, a province in the East of Thailand situated along 

the Cambodian border. 

 Farmers of the Agrarian Cooperative of Surin cultivate the Alter Eco Red Rice using 

traditional farming methods that ensure quality and respect forthe environment. 

Chemical fertilizers and pesticides have been replaced with organic fertilizers and natural 

plant extracts to produce this premium quality, environmentally friendly rice.

serves 4  | nim 03  :perp 

with Asparagus, 
Pancetta & Black Pepper 

Ingredients 
6 tablespoons extra virgin olive oil

2 cups diced yellow onions (8 oz)

Salt, to taste

¼ cup Alter Eco Coral Red 
 Jasmine Rice

3½ cups quality chicken stock

½ cup water

8 oz asparagus, woody 
 ends trimmed

4 oz pancetta, fi nely minced 
 (½ to ½cup)

Black pepper, freshly cracked 
 or ground

Elemental, with a nice variety 
of textures in every bite, the 
ingredients strike a balanced 
chord between the sweet 
onion and asparagus and the 
pungent pancetta and black 
pepper. Adapted from fellow 
San Fransiscan Judy Rodgers’
“The Zuni Cafe Cookbook.” 

1 Warm about N cup of the oil in a 4-quart 
saucepan over medium-low heat. Add the 

onions and a pinch of salt and cook slowly, 
stirring regularly. Don’t let the onions color by 
overheating; they should “sweat” their moisture 
and become translucent in about 10 minutes. Add 
the rice, chicken stock, and water and bring to 
a simmer. Cover tightly and cook until the Coral 
Rice is nutty-tender, about 15 minutes. 
(Begin step 2 while the rice cooks.) The broth 
will be cloudy and should taste sweet from the 
onions. Turn off the heat.

2 While the rice is cooking, sliver the aspara-
gus, slicing it on an angle about N inch 

thick. Don’t worry if the slivers vary a little in 

thickness; the irregularity will guarantee uneven 
cooking and a pleasantly varied texture.

3 Warm the remaining 2 tablespoons oil in a 
12-inch skillet over medium heat. Add the 

pancetta and asparagus slivers and stir once to 
coat, then spread them out once and leave to 
sizzle until those at the edges of the pan begin to 
color. Toss or stir once, then leave to color again. 
Repeat a few times until the mass has softened 
and shrunk by about one third.

4 Scrape the pancetta and asparagus into the 
broth and bring to a boil. Generously add 

pepper to taste, and let continue to boil for about 
1 minute. Serve promptly.

Coral Rice Soup



Rice

Our RICE
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Alter Eco Purple Jasmine Rice (Khao Gram variety) is a unique purple grain that is 

glutinous when cooked and has a delicate, sweet palate. Due to its rich taste and aesthetic 

appeal, this traditional rice is used by local communities for feasts and celebrations. It is 

grown exclusively in the fertile soil of the Esan Plateau, in the East of Thailand, situated 

close to the Cambodian border. This particular region has the ideal combination of soil 

and climatic conditions to produce nutritious and fl avorful rice.

 The purple rice is mixed with naturally perfumed White Jasmine rice to give it an ideal 

texture while retaining its vibrant purple color and sweet fl avor. Farmers of the Phakao 

Cooperative cultivate the Alter Eco Purple rice using traditional methods that ensure 

quality and respect for the environment.

serves 4  | nim 03  :perp 

MAIN

Thai-Inspired Red Curry Fried Rice

Mix & match your favorite 
veggies & proteins to create 
a stir-fry that will put most 
take-out versions to shame. 
Simplifi ed from traditional 
Thai red curry (Gaeng Ped) 
partly by substituting curry 
paste for fresh & dried chiles.

1 Place the rice in a sieve and rinse under cold 
running water until the water runs clear. 

Add water and rinsed rice to a 4-quart saucepan. 
If you have time, let the rice soak for 20 minutes 
to 1 hour.  Place saucepan on high heat; bring to 
a boil. Reduce to a simmer and cook rice until 
water is completely absorbed, about 25 minutes. 
Let stand, covered, for 10 minutes or until stir fry 
is ready (see below).

2 Heat a wok or a large skillet. When it is very 
hot, put in 1 teaspoon of oil and fry the meat 

or tofu for 1–2 minutes, until it is mostly cooked. 
Remove and put in a large bowl; set aside. Repeat 

for each meat and vegetable ingredient, adding 
them to the same bowl with the fi nished meat.

3 When rice, meat, and vegetables are done, 
heat one more teaspoon oil. If using, sauté 

garlic, ginger, lemongrass, and lime leaves 
together for about 30 seconds. Add curry paste, 
fi sh or soy sauce and sugar, stirring constantly. 
Reduce the heat. Add the coconut milk and heat 
until bubbling slightly. Add rice, meat, vegetables 
back into skillet and sauté until heated through. 
Season to taste, garnish with cilantro and lime 
juice if desired. Serve hot. 

Ingredients
1 teaspoon oil per meat 
 & vegetable ingredient 
1½ cups Alter Eco Purple 
Jasmine Rice 
3 cups cold water
4 teaspoons, divided
2 cups beef, shrimp, chicken,
 pork, fi rm tofu or a mix; 
 cut into bite-sized pieces
4 cups fresh vegetables of your 
 choice, cut into 1-inch pieces

* Optional 
2 cloves garlic, minced*
½"piece of fresh ginger, 
 minced or grated*
1-inch piece lemongrass; 
 outer part removed, minced*
3 lime leaves, minced*

1½–2 tablespoons Thai Curry
 Chili Paste
1 tablespoon fi sh sauce 
 or soy sauce
1 teaspoon sugar
N cup coconut milk 
3 tablespoons fresh cilantro,
 fi nely chopped
squeeze of fresh lime juice
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Alter Eco Dark Blackout Chocolate is intense and powerfully pleasing. With 85% cocoa, 

just one bite is enough to knock the socks off even the most impassioned chocoholics. It is 

also strong enough to help cocoa farmers in Bolivia improve their livelihoods while pro-

moting sustainable farming. That’s cocoa power!

  Dark Blackout Chocolate is 100% natural, contains no artifi cial fl avors or sweeteners, 

and is Fair Trade Certifi ed™. The small-scale farmers of the El Ceibo cooperative in Bolivia 

cultivate cacao crops using traditional organic farming techniques. The very best cocoa 

beans are selected and combined with organic unrefi ned cane sugar to make this deliciously 

rich bittersweet dark chocolate. By selling on Fair Trade terms, farmers are able to invest in 

high-quality production, increase their incomes and improve their living standards. 

Our CHOCOLATE

Simplifi ed from a 2-layer 
truffl e, these nuggets of dark 
chocolate boom. Earl grey 
adds unexpected complexity 
& elegance. Soft & creamy 
but fi rm, these can quickly 
become a signature party 
favorite, or make a great 
holiday gift.

Ingredients 
½ cup cream

2 tablespoons butter

1½ teaspoons quality earl grey 
 tea, loose-leaf if possible

2 bars Alter Eco Blackout 
 Chocolate, chopped*

1 pinch cayenne pepper

N cup cocoa powder

Optional, for Rolling:
N cup each of powdered sugar;
dried coconut, toasted; slivered 
almonds, crushed; sprinkling 
sugar

1 In a saucepan, bring the cream to a boil 
with the butter, swirling every few minutes 

to prevent scorching.  Turn off heat and mix in 
the earl grey tea.  Steep for 5 minutes.  Place the 
chopped chocolate into a bowl.  After 5 minutes 
strain the cream over the bowl of chocolate to 
remove the tea leaves.  Use a spoon to press the 
tea leaves to remove as much cream as possible.  
Add the cayenne pepper and stir the chocolate 
and cream mixture (ganache) until smooth.  
Note: The heat from the cream should be enough 
to melt the chocolate but if there are unmelted 
pieces try putting the mixture in the microwave 
for 20 seconds to fully melt it.  Place the ganache 
in the refrigerator for about 1½ hours or until 
mixture is fi rm but not hard.

2 On a plate, spread out the cocoa powder.  
Remove the ganache from the refrigerator.  

If it is too hard to work with you may need to let 
it warm a bit. Using a melon baller or a teaspoon, 
take out chunks of the ganache and roll them 
between your palms until round then place them 
in cocoa powder and roll to coat.  Place the 
fi nished truffl es on another plate and continue 
the process until the chocolate is fi nished.  You 
will have to wash your hands from time to time 
as they will get coated in melted chocolate and it 
will be diffi cult to roll.

*Note: If a sweeter, milkier truffl e is desired, 
substitute Alter Eco Velvet Chocolate for one or 
both Blackout Chocolate bars.

makes about 30  | prep: 1 hour

Chocolate

DESSERT

Soft Blackout Truf  es
 with Earl Grey Ganache
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Chocolate

DESSERT

makes 47–64 1" bites  | prep: 1 hour

Velvet Fudge Brownies
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Less cakey than traditional 
brownies, these little choco-
late bombs are so dense and 
rich, you won't mind cutting 
them into 1-inch squares. 
For the true chocolate lover. 
These quickly become a 
signature party favorite.

Ingredients 
8 tablespoons butter

2 bars Alter Eco Velvet Chocolate

N cup all-purpose fl our

½ teaspoon baking powder

N teaspoon salt
½ cup Alter Eco Golden Brown, 
 Unrefi ned Muscobado Ground
 Cane Sugar, or other sugar

2 eggs

1 teaspoon vanilla

1 cup walnuts, chopped

1 Preheat the oven to 350°f.  Butter an 8×8" 
baking dish liberally. In a medium-sized 

mixing bowl, mix together the fl our, baking 
powder, and salt until combined and set aside.

2 Melt the butter and chocolate in a medium 
sized nonmetal mixing bowl in the 

microwave or stainless steel mixing bowl over 
boiling water (creating a double-boiler). Do not 
let mixture overheat.  Remove the chocolate 
from the microwave or stove and let cool slightly.  
Mix in the sugar, eggs, and then vanilla and stir 
until well combined.  Stir in walnuts.  Finally, fold 
in the fl our mixture gently until just combined.  
Do not over-mix.

3 Bake at 350°f for 20 minutes or until outside 
edge develops a crust but center is not 

completely fi rm.  A toothpick inserted in the 
center should come out with a few crumbs of 
chocolate. Carefully cut into 1½–2 inch squares, 
remove from pan. Serve at room temperature.

 Observe the difference between the crust on the 
 outer edge and center of pan with ideal baking.

Our CHOCOLATE

Organic Dark Velvet Chocolate is 100% natural: no chemical additives, artifi cial fl avors 

or emulsifi ers were used in its production. We carefully select the fi nest cacao beans, 

combine them with organic unrefi ned cane sugar, and add a touch of milk to round off the 

fl avor of this dark chocolate and make it supremely smooth.

  Like all of our chocolates, the Organic Dark Velvet bar is also Fair Trade Certifi ed™. 

This means that the farmers who grew the ingredients were paid a better, more stable 

price for their crops than in conventional trade. The cocoa in this chocolate was grown 

and harvested by members of the El Ceibo cooperative located in the heart of the Bolivian 

Amazon. By purchasing this chocolate, you are directly helping 800 small-scale farmers 

achieve higher living standards and protect the environment through sustainable agriculture. 

For more recipies and information, visit www.alterecofoods.com 
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The sugar crystals in Alter 
Eco Golden Brown Unrefi ned 
Ground Cane Sugar are 
enveloped in a thick coat 
of molasses and are loaded 
with the richness of unrefi ned 
nutrients and minerals found 
naturally in sugarcane juice 
such as potassium, calcium, 
magnesium and iron. This 
rare and delightful 
sweetener is naturally moist 
and has a rich taste with 
hints of vanilla. This ultra-
simple preparation accentu-
ates this vanilla fl avor, using 
real vanilla beans and pods 
for authenticity.

Sugar

MISC

Rich Vanilla Sprinkling Sugar

Our SUGAR

Ingredients 
1 vanilla bean

2 cups Alter Eco Golden Brown, 
 Unrefi ned Muscobado Ground 
 Cane Sugar

Use a knife to split the vanilla bean down the 
side.  Using the back of the knife, carefully scrape 
out the seeds.  Mix the seeds and the split bean 
with the sugar in a jar.  Shake a few times and let 
sit for at least 2 weeks.  Flavors will continue to 
develop the longer it is stored.

Note: Even if the vanilla seeds have been used 
for something else, the outer pod of a vanilla 
bean is still always great for making this sugar: 
do not throw it away.

nine delicious ways to use 
rich vanilla sprinkling sugar:

· Sprinkle generously on fresh berries or 
 breakfast cereal 
· Garnish cookies for entertaining
· Put a new twist on Mojitos and other cocktails
· Take your crème brûlée to a new level
· Stir into coffee or tea for a special treat
· Top scones, muffi ns and other pastries
· Give plain yogurt a little something sweet
· Substitute for plain sugar in most recipes
· In baking, substitute for brown sugar

makes 2 cups  | nim 5  :perp 

The farmers of the Alter Trade Foundation in The Philippines harvest the sugar cane that 

makes this special sugar. The cane is then crushed and the juice is extracted using 

traditional methods at the Alter Trade sugar mill on the island of Negros. The result of this 

traditional process is an unrefi ned golden-brown organic sugar that is a natural source of 

energy containing up to fi fty times more minerals than a refi ned sugar, white or brown.

  Purchase of this product directly supports the 400 farmers of the Alter Trade Foundation. 

Small growers with an average cultivated area of 90 acres, work the land communally in 

order to increase their productivity and revenue. The fair trade premium ensures them 

a fair price for their harvest so they can provide for their families and take care of their 

land, ensuring the quality of all future produce. 
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