SPAM MUSUBI

 

Need:

1 can Spam

4 cups cooked rice, cooled (see notes below)

4 sheets nori (seaweed) (7-1/4” X 8”)

Yoshida’s Original Gourmet Sauce

Knife

Frying pan

NOTES:  

· Use short or medium grain rice only—NOT long grain.

· You do not have to season the rice.

· You may make the spam musubi on Friday night, but do NOT put in the fridge.  Leave out on the counter.

 

1. Slice spam into 8 pieces.  To obtain 8 oblong-shaped pieces, after removing the block of spam from the can, place the spam on its side and slice in half length-wise.  Slice each half length-wise again to make 4 pieces, then slice each piece in half length-wise to get a total of 8 pieces.

2. Fry in Yoshida’s Gourmet Sauce. 

3. Cook until brown on each side and sauce has thickened.

4. Set aside to cool.

5. Place the nori with the 8” side going L to R.  The mold is 8” X 2”.  Place the mold on top of the nori, going across; the edges should line up.  Going the other way, the mold will be in the middle of the nori.

6. Put rice in first, approximately ½-¾ inch thick.  Press down gently.

7. Put in 2 slices of spam, side by side.

8. Add one more layer of rice, approximately ½-¾ inch thick.  The rice should not quite come to the top of the mold.

9. Put mold lid on top of rice and push down gently.  

10. Lift mold slightly and press lid gently to remove rice from mold.

11. Wrap the seaweed around, placing a little water on the edge to hold. Edges should overlap approximately ¼”.

12. Cut the one 8” piece into two 4” pieces (should be equal to one piece of spam per sushi).

13. Individually wrap tightly in plastic wrap.

Hint:  if the rice sticks to the mold, wet the mold with water and tap off the excess water before filling it with rice.










