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Steamed BBQ Pork Buns 
 
 

EQUIPMENT 
 

Mixing Bowls, Saucepan, Rolling Pin, Chef’s Knife, Mini Muffin Tray 
 
 
 

INGREDIENTS 
 

For the dough 
200gm Plain Flour, 7gm Yeast, 15gm Caster Sugar,  

10gm Baking Powder, 125gm Warm Water 
 
 

For the pork 
350gm Pork Fillet, 50gm Char Siu Sauce, 20gm Hoi Sin Sauce,  

2 Spring Onions, 30gm Julienne Ginger 
 
 
 

METHOD 
 

Clean all the “silver” from the pork fillet and cut in half 
 

Place into a mixing bowl with char siu, hoi sin and finely diced spring onions, mix well so the marinate is covering the pork 
 

Place pork and all the marinate into a zip lock bag and seal the bag removing as much air as possible 
 

¾ Fill a medium size pot with 60 degree water, place the bag of pork into the water and place into a pre-heated oven steam 
setting 60 degrees for 2 hours 

 
For the dough; Place all dry ingredients into a large mixing bowl and pour over warm water, mix with you hands to form a 

sticky dough 
 

Remove dough from the bowl and knead on the bench for 2-3 mins, place dough back into the bowl cover with cling film and 
set aside while the pork cooks 

 
10 mins before the pork is done remove the dough again and roll into a long sausage 

Cut small pieces of dough about 15gm each, flatten out and roll into a round about 6-8cm in diameter, set aside 
 

Remove pork from the oven when done and place the bag into a bowl of iced water to cool 
 

Once cool remove pork from the bag and tip the marinate into a small pot, place the pot over medium low heat to reduce 
 

Finely dice the pork and pour over the reduced sauce and mix in well, check seasoning 
 

Place a piece of dough into each dimple in the muffin tray and lightly press into the sides 
 

Fill each pastry with about 1 tablespoon of pork mix, pinch the dough together in the middle then repeat with the other 
corners you have created (refer to video for this step) 

 
Seal the edges and remove from the mould, place the buns on a perforated steam tray lined with baking paper and place in a 

pre-heated oven steam-setting 100 degrees for 15 mins 
 

When cooked remove and serve immediately  
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HINTS & TIPS 
 

- The pork fillet can be pan-fried if you prefer but it needs to marinate for minimum of 2 hours, the same as the cooking time! 
 

- Although this recipe seems complicated it really is not. There are just a few steps involved 
 

- Serve these pork buns as a appetiser or canapé at your next party 
 

- You can use pork shoulder as an alternative to fillet for a cheaper alternative 
 
 


