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Crispy “Spam” Stickers  
 
3 tsp. honey 
3 tsp. yellow mustard 
12 oz. can Spam, finely chopped 
4 cups Napa cabbage, chopped 
4 spring onions, trimmed and finely chopped 
Sesame seed oil 
Olive oil or canola oil 
Wonton wrappers 
Water 
 
In a frying pan add ½ tsp. olive oil and chopped Spam, fry until golden brown. In a bowl, add 
spring onions to Napa cabbage and mix. Once the Spam is cooled, add it to the cabbage mixture. 
It is important to cool it so it will not wilt the cabbage. Then add the honey and mustard to the 
Spam filling and stir to combine. Lay out one wont wrapper and put a spoon full of filling in the 
center. Wet the edges of the wrapper with a little water, fold over and pinch to seal. Put olive oil 
or canola oil with a drop of sesame seed oil into a frying pan and fry wontons until crispy and 
golden brown on both sides. Combine equal parts honey and mustard to make a dippi 


