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We Tried OmniFoods OmniPork Luncheon, the Plant-
Based Pork Alternative to Spam Brand's Famous Canned
Meat

rachaelraymag.com/whats-new/we-tried-omnipork-luncheon

We Tried It: Vegan Spam

What a glorious time to be alive! Even vegans can now get a slice of the world's favorite
canned luncheon meat, with OmniPork Luncheon plant-based pork

By Tara Cox
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Sometime last year I got wind that OmniPork Luncheon a plant-based version of Spam, the
kitschy American canned meat, had debuted in Hong Kong.  As a super-fan of the original (I
wrote the foreword to The Ultimate Spam Cookbook!),  I couldn’t wait to get my hands on
some. I’ve been happily watching this six-ingredient luncheon meat (pork, salt, potato starch,
water, sugar, and sodium nitrate) reach a new level of respect in America thanks to a
generation of Asian chefs and food writers who grew up with a more positive relationship to
Spam than most of their American peers. With that rise in acceptance has come a wealth of
great dishes at restaurants, in cookbooks and on the internet (look at our own gorgeous Spam
Musubicake!), but unfortunately those who follow a plant-based diet couldn’t take part.

https://omnifoods.co/us/product/17
https://www.spam.com/
https://www.rachaelraymag.com/whats-new/spam-coronavirus-pandemic-pantry-stapple
https://www.rachaelraymag.com/whats-new/cookbook-crush-spam-cookbook
https://www.rachaelraymag.com/recipe/spam-musubirthday-cake-recipe
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Besides being inspired by the popularity of its product among meat-eaters, this vegan
luncheon “meat” has no relation to Hormel, Spam’s parent company; it’s produced by Omni
Foods, a Hong Kong-based food tech company who created OmniPork, the first plant-based
pork alternative, with their Canadian R&D team. After launching in Asia to overwhelming
success both at restaurants and in homes, their family of OmniPork Products (ground, strips,
and luncheon), arrived in US restaurants in early 2021 to much success.  A few months later,
the line was ready for retail – and I was ready to try it out.

OmniPork Luncheon (“Vegan Spam” really does have a better ring to it, no?) made from soy,
peas, shiitake mushrooms and rice (not gluten-free, by the way) doesn’t come in a can; it’s
packaged frozen and pre-sliced and can be found in the freezer aisle.  Designed with a neutral
flavor to pick up the nuances of what it’s cooked in or with, the vegan version is just as
versatile as the original. Pop out a slice, sauté it up (no need to defrost) and then add to
whatever it is you're making.

I wanted to start with a simple yet classic American dish to get a feel for OmniPork
Luncheon, so I made Spam and Eggs, the breakfast dish where Spam stands in for bacon,
sausage, or ham— a popular dish among the Spam set due to it’s ease and tastiness. Easy to
handle and with a quick four-minute cook time, I sautéed two slices of the OmniLu (this is
my new nickname for it) in olive oil, cooked my sunny sides up and upon plating let the
runny egg yolks cascade across the plate. After tasting, my initial thoughts were that it wasn’t
as porky as Spam (obviously), yet it was satisfying; it wasn’t as greasy, though it was far from
dry; and though it didn’t have the famous gelatinous texture, it did have a pleasant
sponginess that was all its own. Sautéing created a crust on the outside added a depth of
flavor and a nice contract to the softer inside; a “neutral taste” doesn’t mean it has no taste. It
did make a lovely companion to this simple breakfast and felt reminiscent of the real thing.

Moving into Spam traditions outside the mainland US, I prepared one of my favorite Spam
snacks, the ever-popular Hawaiian favorite: Spam musubi (aka “Spam Sushi”). A great bonus
of OmniLu is that it’s pre-sliced, so you can just take out what you need.  I used my own
wing-it-with-what-I-have-on-hand recipe, assembling the sushi rice, Kewpie mayo, teriyaki,
furikake, OmniLu and seaweed wrap…and just like that a legendary snack became accessible
to a whole new group of people.  A bit blander than the original version as a result of the
absence of actual meat, it wasn’t far off and wasn’t anything a traditional teriyaki sauce or
glaze couldn’t help. Spam purists may scoff, but for those in Hawaii and elsewhere who this
delightful treat was not a possibility–well, dreams do come true.   

https://omnifoods.co/us
https://omnifoods.co/us/product
https://omnifoods.co/us/product/17
https://www.rachaelraymag.com/recipe/spam-musubi
https://www.kewpie.com/en/products/mayonnaise/
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OmniPork Musubi

I played around with not only the luncheon pork, but the other cuts as well. Having strips
and ground proteins on hand in the freezer was super handy, and not having to worry about
defrosting even more so. I had fun making tacos, topping salads, mixing it into pastas, adding
to ramen; basically, any form of OmniPork works with a variety of cuisines and types of
dishes. And they’re relatively healthy: Compared to their animal-based counterpart, each
product has fewer calories, fat, cholesterol, and sodium. They’re made with no hormones,
antibiotics, or MSG, and are both Buddhist friendly and Halal certified.

As a rule, I’m always hesitant to compare alt-meats to the real thing, they really are (ahem)
different animals. But in this case, I love that there’s a plant-based Spam – a distinctive food
that brings such joy to so many – and I think this version of it will do the same to a different
audience. And although it holds its own as a substitute, take that element away and it’s just a
great plant-based protein. Tasty with a nice mouthfeel, it’s versatile and easy and opens the
door many wonderful dishes to our vegetarian friends.

Look for OmniPork Luncheon at Sprouts Farmers Markets and select Whole Foods Market
stores, or online at Vejii Vegan Marketplace, GTFO It’s Vegan, and Besties Vegan Paradise
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I just got a new personal email address for the first time in decades. I finally switched from
AOL to Gmail! (I know, I know.) It feels weirdly freeing and delightful, an acknowledgment
that I'm doing different things now. I changed it because things in my world are changing!

One big change: This is the final issue of this magazine. I think it's so rich with beauty and
emotion and food and fun, and I was proud to put it out into the world. I love the talented
editors who made it. But things end. We had a great run over 16 years, racking up awards and
industry accolades. And most important, we helped you get a healthy, delicious dinner on the
table. Words can't express how honored I am that you welcomed us into your kitchen every
night, and how grateful I am that you stuck with me all these years! You are why I do what I
do, period.

What's next? Well, I have many new projects coming up (see below for one), a whole bunch
of new ball games, and it's super exciting. Follow me @rachaelray to keep up.

In the meantime, this issue is here, and it's jam-packed. I may have mentioned once or a
thousand times that I have mixed feelings about summer. I will never be on board with heat
and humidity. But what makes me love the season in spite of all that sweat is the abundance
of fresh, right-from- the-ground ingredients—and the opportunity to share with you my
vision for what to do with them. When it comes to cooking for and with your loved ones, the
universe, the soil, maybe God himself is giving you a huge leg up this time of year.

We're our best selves when we share food with one another. In summer, we also share the
warmth of the sun and the cool of the water. We become children again and play more and
live outside more and feel more alive. I want you to use the recipes and ideas in this issue to
play, to run and jump and feel free of all your pressures and just be. As I've said since the first
issue, my goal for this magazine, its purpose, was to encourage people to take a bite out of life
itself. So that's your homework. Go do it. I will too.

I've said since the first issue of this magazine that my goal for it, my purpose, is to
encourage you to take a bite out of life itself.

— Rach

https://www.instagram.com/rachaelray/
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Come See Me in My Happy Place

When I was a little girl, my fairy tales were real tales of my grandpa's childhood in Sicily.
Growing up, we weren't poor, but we were check-to-check people, and my goal in life was to
someday save enough money to buy some land in Italy. And four years ago I did—a beautiful
spot in Tuscany with meticulously kept grapes, herbs, and olive trees. Today it's our home
away from home. Tune in to Rachael Ray's Italian Dream Home Monday nights at 9
p.m. on the FYI Network, or stream it at aetv.com, to see how the dream, four and a
half years in the making, became reality.

This article originally appeared in our Summer 2022 issue. Get the magazine here.
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