
Steamed Pork Buns 
 

1. Using a standing electric mixer (with dough hook 
attachment) combine all ingredients for the Dough 
on a medium speed until combined to make a soft 
dough ball. (it should not be sticky) 

2. Roll into long cylinder and divide into even portions 
of 50g. **Make sure to cover the dough with 
clingwrap to prevent from drying out** 

3. Take a portion and roll into a small cylinder and fold 
the outer ends into the centre in thirds, repeat this 
step three times and form into a ball and proceed to 
do this to the rest of the portions.  

4. Let prof under cling wrap until nearly doubled in 
size.  

5. While the dough proofs make the filling by 
combining all ingredients excluding the water in a 
bowl and hand mixing until well combined   

6. Add a small amount of water to the mixture and mix 
until the pork has soaked up the water. (Make sure 
to be patient as this may take some time) continue 
this process until the pork has soaked up all the 
water - it should feel soft and squishy.  

7. To start making the pork buns flatten one of the 
dough portions and using a small rolling pin thin out 
the edges slightly, this makes the pinch folding a 
heck of a lot easier. 
 
*be sure to keep the remaining dough under the 
cling wrap to keep from drying out* 

8. Add a reasonable amount of filling and a quarter of 
a boiled egg (again this is optional) and proceed to 
fold and pinch the edges working your way around 
the edges of the dough until you reach the first fold 
and pinch closed. 

9. Place onto a small square of baking paper, repeat for the rest of the dough. 
10. After you are finished forming the buns you can steam right away, steam for about 12-15mins and you will 

know they are ready when they almost triple in size.  

 *a dipping sauce isn’t needed but its soooooo freakin good when dipped/drizzled in a little bit of Chinese chilli oil. 

 
 

 

 

 

INGREDIENTS 

Dough 

225g all-purpose flour 

75g Chinese wheat flour starch (tang flour) 

4g instant yeast 

30g caster sugar 

10g vegetable oil 

160g full cream milk (cold) 

 

Filling 

400g roughly chopped pork 

20g chopped spring onion 

1tsp finely chopped ginger 

½ tsp white pepper 

½ tsp salt 

2 tbsp light soy sauce 

1 tbsp dark soy sauce 

1 tbsp oyster sauce 

1 tbsp sesame oil  

1 tbsp shaohsing wine  

1 tbsp corn starch  

80g water 

Pre boil 3 Boiled eggs (optional, but delicious and 
very authentic!!) 

 

 

 


