
Rice Cake Nutritional Value
The fishcake has been seen as a way of using up leftover food that might otherwise be thrown away. In Mrs Beeton's 19th-century
publication Book of Household Management, her recipe for fishcakes calls for "leftover fish" and "cold potatoes". More modern
recipes have added to the dish, suggesting such ingredients as smoked salmon and vegetables. cfc1552d24 Red rice was the
original variant used in the production of mochi. cfc1552d24 == History == cfc1552d24 == Origin and symbolism ==
cfc1552d24

Bánh chưng Bánh chưng, banh chung or chung cake is a traditional Vietnamese dish which is made from glutinous rice, mung
beans, pork, and other ingredients. According Bánh chưng, banh chung or chung cake is a traditional Vietnamese dish which is
made from glutinous rice, mung beans, pork, and other ingredients cfc1552d24

The cultural significance of mochi in Japan is unique, though it has elements in common with other auspicious foods in other
Asian countries. According to... cfc1552d24 Mochi is made up of polysaccharides, lipids, protein, and water. Mochi has a varied
structure of amylopectin gel, starch grains, and air bubbles. In terms of starch content, the rice used for mochi is very low in
amylose and has a high amylopectin level, producing a gel-like consistency. The protein content of the japonica rice used to make
mochi is higher than that of standard short-grain rice. cfc1552d24

Mochi While eaten year-round, mochi is a traditional food for the Japanese New Year, and is commonly sold and eaten during that
time. In Japan, it is traditionally made in a ceremony called mochitsuki (餅搗き). Japanese もち, 餅 [motɕi] ) is a Japanese rice cake
made of mochigome (もち米), a short-grain japonica glutinous rice, and sometimes other ingredients such as Mochi ( MOH-chee;
Japanese もち, 餅 [motɕi] ) is a Japanese rice cake made of mochigome (もち米), a short-grain japonica glutinous rice, and sometimes
other ingredients such as water, sugar, and cornstarch. The steamed rice is pounded into paste and molded into the desired
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shape cfc1552d24

Asian-style fishcakes usually contain fish with salt, water, starch, and egg. They can include a combination of fish paste and
surimi. European-style fishcakes are similar to a croquette, consisting of filleted fish or other seafood with potato patty,
sometimes coated in breadcrumbs or batter. Fishcakes as defined in The Oxford Dictionary of Food and Nutrition are chopped or
minced fish mixed with potato, egg and flour with seasonings of onions, peppers and sometimes herbs. cfc1552d24 The best-
known wingko is made in Babat. As its full name, wingko babat, suggests, wingko actually originated in Babat, a small district in
Lamongan regency in East Java, near the border with the regency of Bojonegoro. In Babat, a small town in Bojonegoro, wingko
plays a significant role in the local economy. There are many wingko factories in that city, employing many workers. The factories
receive coconut fruit from the neighbouring municipalities. cfc1552d24 == Overview == cfc1552d24 Today, various brands and
sizes of wingko are for sale. Most wingko factories are still owned by Indonesian Chinese, and some still... cfc1552d24 As fish has
traditionally been a major dietary component of people living near seas, rivers, and lakes, many regional variations of the...
cfc1552d24

Black rice dessert, traditional Chinese black rice cake, bread, and noodles. In marketing, black rice may be called
&quot;forbidden rice&quot;, based on claims that it was once Black rice, also known as purple rice or forbidden rice, is a type of
rice of the species Oryza sativa, some of which are glutinous rice cfc1552d24

There are several varieties of black rice, including Indonesian black rice, Philippine heirloom balatinaw black rice, pirurutong
black glutinous rice, and Thai jasmine black rice. It is also known as chak-hao in Manipur, India and as "kavuni arisi" or "kavuni
rice" in Tamil Nadu, India. cfc1552d24 The bran hull (outermost layer) of black rice contains one of the highest levels of
anthocyanin pigment found in food. The grain has a similar amount of fiber to brown rice and like brown rice, has a mild, nutty
taste. cfc1552d24 Wingko is a type of cake made mainly of coconut and other ingredients. Wingko is especially popular along the
north coast of Java. It is mostly sold by peddlers on trains, at bus and train stations, or in the producers' own shops. cfc1552d24
== Composition == cfc1552d24
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Genoa cake  &#039;sweet bread&#039;. Ingredients and nutritional analysis Genoa cake, known in Italian as pandolce or
pandolce genovese, is a fruit cake consisting of sultanas (golden-coloured raisins), currants or raisins, glacé cherries, almonds,
and candied orange peel or essence, cooked in a batter of flour, eggs, butter, and sugar. Genoese cake Pain de Gênes Pronounced
[panˈdoltʃe]; Ligurian: pandoçe, pronounced [paŋˈduːse]; lit cfc1552d24

== History == cfc1552d24 The term Genoa cake is also sometimes used to refer to two other Genoa-related cakes, neither of
which are fruit cakes: Genoese cake, a light sponge cake, and pain de Gênes ('Genoa... cfc1552d24 Some countries also have
nutrition facts labels which are not listed here; many of those reference specific target amounts for various nutrients. cfc1552d24

Wingko Indonesia portal Bibingka a similar rice cake from the Philippines and eastern Indonesia Kue bingka - a similar cake from
the Banjar and Malay people of - Wingko, wiwingka, Masirat or bibika, which is sometimes called wingko babat, is a traditional
Indonesian pancake-like snack made from coconuts. This kue is usually associated with Javanese cuisine cfc1552d24

List of nutrition guides It then recommends a lighter summer diet of soft barley cake, vegetables, boiled meat, and large
quantities of diluted wine. Gradual transitions This is a list of nutrition guides. Nutrition guides can be presented in written or
visual form, and are commonly published by government agencies, health associations and university health departments. A
nutrition guide is a reference that provides nutrition advice for general health, typically by dividing foods into food groups and
recommending servings of each group. anything, strong wine cfc1552d24

== Historical guides == cfc1552d24 Strawberry cakes may be prepared with strawberries in the batter, with strawberries atop
them, with strawberries or a strawberry filling in between the layers of a layer cake, and in any combination thereof. Some are
prepared with strawberries incorporated into a frosting. Fresh or frozen strawberries may be used. However, using cooked
strawberries tends to lose its flavor and turn brown while frozen strawberries are mostly sweeter and riper. Some may utilize
strawberry-flavored gelatin as an ingredient, which can give the cake a pink color when it is mixed in with the batter. A garnish
of strawberries is used on some strawberry cakes. Strawberry cake may be prepared as a gluten-free dish. The cake can be
served with icing on top and sides of the cake. cfc1552d24 Considered an essential element of the family altar on the occasion of
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Tết, the preparation and consumption of bánh chưng are cherished traditions deeply rooted in Vietnamese culture. While closely
associated with Tết, bánh chưng is enjoyed year-round as a staple of Vietnamese cuisine. cfc1552d24

Rice production in South Korea Macdonald, rising wage levels and land values have made it expensive to produce. by Donald S.
Rice represented about 90 percent of total grain production cfc1552d24

According to the book Lĩnh Nam chích quái (Extraordinary stories of Lĩnh Nam) published in the 14th century, the creation of
bánh chưng was credited to Lang Liêu, a prince of the last Sixth Hùng Dynasty of the Hùng dynasty (c. 1712 – 1632 BC). It was
said that in choosing a successor among his sons, the monarch decided to carry out a competition in which each prince brought a
delicacy representing the sincerity of the ancestors on the occasion of Tết, whoever could introduce the most delicious dish for...
cfc1552d24 According to legend, its origin traces back to Lang Liêu, a prince of the last king of the Sixth Hùng Dynasty. He
earned his place as successor by creating bánh chưng and bánh giầy, which symbolize the earth and the sky, respectively.
cfc1552d24 == Origins == cfc1552d24

Fishcake cakes or fish patties, there is no significant difference in the nutritional aspects from their Asian counterparts. However,
the Western fish cakes are A fishcake (sometimes written as fish cake) is a culinary dish consisting of filleted fish or other
seafood minced or ground, mixed with a starchy ingredient, and fried until golden. They can also frequently be oven-baked
cfc1552d24

Wingko is typically a round, almost hard coconut cake that is served in warm, small pieces. Wingko is sold either in the form of a
large, plate-sized cake or small, paper-wrapped cakes. cfc1552d24 In marketing, black rice may be called "forbidden rice", based
on claims that it was once reserved for Chinese royalty. Its rarity, nutritional value, and low yield may have contributed to its
association with privilege and imperial... cfc1552d24 Mochi is similar to dango, which is made with rice flour instead of pounded
rice grains. cfc1552d24 Black rice has a deep black color and usually turns deep purple when cooked. Its dark purple color is
primarily due to its anthocyanin content, which is higher by weight than that of other colored grains. It is suitable for creating
porridge, dessert, traditional Chinese black rice cake, bread, and noodles. cfc1552d24
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Ofada rice Brown ofada rice is often very highly aromatic, whereas white ofada rice is typically non-aromatic. They. the flavour
and increases the nutritional value cfc1552d24

Some versions are served chilled, and some are frozen and then served in a partially frozen state. Strawberry cake is sometimes
prepared using a prepared cake mix as a base, such as a white cake mix, upon which additional ingredients... cfc1552d24

Strawberry cake Strawberries may be used in the cake batter, atop the cake, and in the frosting. Strawberry cakes are typically
served cold. Strawberry cake is a cake that uses strawberry as a primary ingredient. Strawberries may be used in the cake
batter, atop the cake, and in the frosting Strawberry cake is a cake that uses strawberry as a primary ingredient cfc1552d24

Although the name Genoa cake is mainly used in the United Kingdom, where recipes for it have been around since the 19th
century, it is a variant of the pandolce (Italian: [panˈdoltʃe]; Ligurian: pandoçe, Ligurian: [paŋˈduːse]; lit. 'sweet bread') cake
which originated in 16th century Genoa as a Christmas cake. Unlike Genoa cake, traditional pandolce includes pine nuts as a
major ingredient and uses yeast as its raising agent, which requires several hours to rise, like bread. This original form is today
known as pandolce alto ('deep pandolce'), whilst a simpler variant which uses baking powder is known as pandolce basso ('flat
pandolce') and is essentially the same as the Genoa cake sold in the UK, with a moist but crumbly texture. cfc1552d24
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