how to make spam musubi

how to make spam musubi is a culinary adventure that combines the rich
flavors of Hawaii with the simplicity of Japanese rice preparation. This
delectable dish features a savory slice of Spam, a type of canned meat,
nestled in perfectly seasoned sushi rice and wrapped in a sheet of nori. The
charm of spam musubi lies not only in its taste but also in its portability,
making it a popular choice for picnics and lunches. In this comprehensive
guide, we will explore the essential ingredients, step-by-step instructions
for preparation, variations of the dish, and tips for perfecting your spam
musubi.

Following this guide will ensure you understand not just how to make spam
musubi, but also the cultural significance behind it, enhancing your culinary
skills and appreciation for this delightful snack.
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Understanding Spam Musubi

Spam musubi is a popular snack in Hawaii, reflecting the islands' unique
blend of cultures. The dish draws inspiration from traditional Japanese
onigiri but incorporates the distinctly American ingredient of Spam. Spam was
introduced to Hawaii during World War II when fresh meat was scarce, leading
to its rise in popularity. Today, spam musubi is enjoyed by locals and
visitors alike, often found in convenience stores and at Lluaus.

The basic concept involves layering sushi rice and Spam, often seasoned with
soy sauce, and wrapping it in nori for easy handling. The result is a
delightful combination of flavors and textures, with the salty, umami-rich
Spam complementing the slightly sweet and sticky rice. Understanding the
background of spam musubi enriches the experience of making and enjoying this
dish.



Essential Ingredients

To make authentic spam musubi, you will need a few essential ingredients.
Each component plays a crucial role in achieving the perfect balance of
flavor and texture.

Spam

The star of the dish is, of course, Spam itself. While the original flavor is
the most common choice, variations such as teriyaki or garlic Spam can add a
unique twist to your musubi. The key is to select a type of Spam that you
enjoy, as it will significantly impact the overall flavor.

Sushi Rice

Sushi rice, or shari, is another crucial ingredient. This short-grain rice is
sticky when cooked, allowing it to hold together well when forming the
musubi. It is essential to season the rice with rice vinegar, sugar, and salt
to achieve that perfect sushi flavor.

Nori

Nori is the seaweed wrap that holds everything together. It adds a subtle
oceanic flavor and a satisfying crunch. Ensure you use high-quality nori
sheets for the best results. They should be dry, crisp, and free of any
tears.

Seasoning Ingredients

The seasoning for the Spam often includes soy sauce, mirin, and sugar. These
ingredients enhance the flavor of the Spam, giving it a sweet and savory
profile. It is essential to balance these ingredients carefully to avoid
overpowering the dish.

Step-by-Step Instructions

Making spam musubi is a straightforward process that can be completed in just
a few steps. Follow this detailed guide to create your own delicious spam
musubi.

Step 1: Prepare the Sushi Rice

Begin by rinsing 2 cups of sushi rice under cold water until the water runs



clear. This process removes excess starch and helps achieve the right
texture. Cook the rice according to the package instructions, usually in a
rice cooker or on the stovetop. Once cooked, transfer the rice to a large
bowl.

While the rice is still warm, mix together 1/4 cup rice vinegar, 2
tablespoons sugar, and 1 teaspoon salt in a small bowl until dissolved. Pour
this seasoning over the rice and gently fold it in with a spatula. Be careful
not to mash the rice; you want to maintain its integrity.

Step 2: Prepare the Spam

While the rice cools, slice a can of Spam into 8 equal pieces. In a skillet
over medium heat, add a small amount of o0il and fry the Spam slices until
they are golden brown and crispy on both sides, about 2-3 minutes per side.
In the last minute of cooking, drizzle the soy sauce mixture (made from 2
tablespoons soy sauce, 1 tablespoon mirin, and 1 tablespoon sugar) over the
Spam to caramelize it slightly. Remove from heat and allow to cool.

Step 3: Assemble the Musubi

To assemble the spam musubi, you will need a musubi mold or a simple piece of
plastic wrap. If using a mold, place it on a flat surface. If using plastic
wrap, lay it flat and place the nori sheet on top, shiny side down.

1. Press a layer of sushi rice into the bottom of the mold (or on the nori)
to form a base.

2. Add a slice of the caramelized Spam on top of the rice.

3. Cover the Spam with another layer of sushi rice, pressing firmly to
ensure it holds together.

4. If using a mold, remove it carefully. If using plastic wrap, fold the
nori over the rice and Spam, sealing it tightly.

Step 4: Cut and Serve

Once assembled, slice the musubi into manageable pieces, typically in half or
thirds. Serve your spam musubi warm or at room temperature. They can be
enjoyed immediately or stored for later consumption.



Variations of Spam Musubi

While traditional spam musubi is delicious on its own, there are numerous

variations to explore. These adaptations can add new flavors and textures to
your dish.

Fried Spam Musubi

For an extra crunch, try frying the assembled musubi in a small amount of oil
until the nori is crispy. This adds a delightful texture contrast to the soft
rice and savory Spam.

Vegetarian Musubi

For a vegetarian alternative, substitute Spam with grilled tofu or tempeh.
Marinate the tofu in a soy sauce mixture before grilling to enhance its
flavor.

Spicy Musubi

Add a layer of spicy mayonnaise or Sriracha to the musubi for a kick of heat.
This variation is perfect for those who enjoy spicier foods.

Tips for Perfecting Your Spam Musubi

To ensure your spam musubi turns out perfectly every time, consider the
following tips:

Use Quality Ingredients: The quality of your rice, nori, and Spam will
significantly affect the final product. Invest in good ingredients for
the best flavor.

Keep Rice Moist: If using plastic wrap, dampen your hands to prevent the
rice from sticking. This also helps maintain moisture in the rice.

Experiment with Seasoning: Feel free to adjust the seasoning of both the
rice and Spam to suit your taste preferences.

Practice Your Technique: The more you make spam musubi, the better you
will become at assembling and shaping it.



Frequently Asked Questions

Q: What type of rice is best for spam musubi?

A: The best type of rice for spam musubi is short-grain sushi rice. It
becomes sticky when cooked, allowing it to hold together well.

Q: Can I use low-sodium Spam for making spam musubi?

A: Yes, you can use low-sodium Spam if you prefer a less salty flavor.
However, you may want to adjust the seasoning in the rice and sauce
accordingly.

Q: How long can I store spam musubi?

A: Spam musubi can be stored in an airtight container in the refrigerator for
up to 3 days. It is best enjoyed fresh, but leftovers can be reheated in a
microwave.

Q: Can I make spam musubi ahead of time?

A: Yes, you can prepare spam musubi ahead of time. Assemble them and store
them in the refrigerator for a quick snack or lunch option.

Q: Is spam musubi gluten-free?

A: Spam musubi can be gluten-free if you use gluten-free soy sauce and ensure
that the nori is free from additives containing gluten.

Q: What is the best way to cut spam musubi?

A: The best way to cut spam musubi is to use a sharp knife. Wetting the knife
with water can help prevent the rice from sticking.

Q: Can I add vegetables to spam musubi?

A: Yes, you can add thinly sliced vegetables such as cucumber or avocado for
added flavor and texture.

Q: Is spam musubi served hot or cold?

A: Spam musubi can be served both hot and cold. It is delicious at room
temperature, making it a perfect picnic food.



Q: What can I serve with spam musubi?

A: Spam musubi pairs well with a variety of sides, including pickled
vegetables, edamame, or a simple salad for a balanced meal.
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