
Chinese Cocktail Buns
 Vegetarian

BREAD

Ingredients
1 tablespoon active yeast  dry 

0.3 cup butter  softened 

1 cup coconut or  fresh finely grated 

1 cup flour  all-purpose 

1 cup milk

0.5 cup nonfat milk powder  dry 

0.5 cup sugar  white 

Equipment

READY IN

205 min.

SERVINGS

32

CALORIES

60 kcal

https://whatsheate.com


bowl

baking sheet

sauce pan

baking paper

oven

rolling pin

Directions
Place 1/3 cup sugar and milk in a small saucepan, and stir until the sugar is dissolved.

Add 1/4 cup softened butter, and gently warm the mixture until the butter melts and the

mixture is warm but not hot (no warmer than about 100 degrees F (40 degrees C). In a large

bowl, stir together the yeast with 2 1/2 cups flour until well blended, and pour the milk mixture

into the flour-yeast mixture. Stir in 1 beaten egg, and mix until the mixture forms a sticky, wet

dough.

Turn the dough out onto a well-floured surface, and knead for about 10 minutes, gradually

kneading in 1 cup of additional flour or as needed to make a smooth, elastic dough. Form the

dough into a round ball, place into an oiled bowl, and turn the dough around in the bowl a few

times to coat with oil. Cover the bowl with a cloth, and allow dough to rise in a warm place

until doubled, about 1 hour.

Cream 1/4 cup softened butter with 1/2 cup of sugar in a bowl until the mixture is light and

fluffy, and stir in dry milk powder, 1/2 cup flour, and the coconut until the mixture is smooth

and well blended. Set the filling aside.

Working on a floured surface, punch down the dough, and cut into 2 equal pieces.

Cut each piece into 8 equal-sized pieces (16 pieces total). Form each piece into an oblong

bun, and flatten the bun with a floured rolling pin. Scoop up about 1 tablespoon of filling with a

spoon, and place in the center of a bun. Pull and pinch the edges of the dough together to

enclose the filling in the bun. Repeat with all dough pieces, and place the filled buns, seam

sides down, onto the prepared baking sheets. Cover the buns with a cloth, and allow to rise in

a warm place 1 hour.

Preheat an oven to 375 degrees F (190 degrees C). Line baking sheets with parchment paper.

For a glossy coating, beat 1 egg in a bowl, and brush each bun with a little beaten egg.

Sprinkle each bun with a few sesame seeds.



Bake in the preheated oven until the buns are golden brown, 10 to 15 minutes. Allow to cool

before serving.

Nutrition Facts

 PROTEIN 9.76%
  FAT 38.44%

  CARBS 51.8%

Properties
Glycemic Index:7.6, Glycemic Load:4.49, Inflammation Score:-1, Nutrition Score:1.8404347909533%

Nutrients (% of daily need)
Calories: 59.58kcal (2.98%), Fat: 2.59g (3.99%), Saturated Fat: 1.81g (11.33%), Carbohydrates: 7.86g (2.62%), Net

Carbohydrates: 7.49g (2.72%), Sugar: 4.63g (5.14%), Cholesterol: 5.1mg (1.7%), Sodium: 25.01mg (1.09%), Alcohol:

0g (100%), Alcohol %: 0% (100%), Protein: 1.48g (2.96%), Vitamin B1: 0.06mg (3.88%), Vitamin B2: 0.07mg (3.86%),

Calcium: 34.43mg (3.44%), Phosphorus: 34.12mg (3.41%), Manganese: 0.07mg (3.27%), Selenium: 2.28µg (3.26%),

Folate: 11.71µg (2.93%), Vitamin B12: 0.12µg (2%), Vitamin A: 97.53IU (1.95%), Vitamin D: 0.29µg (1.93%), Potassium:

59.76mg (1.71%), Vitamin B3: 0.32mg (1.6%), Fiber: 0.36g (1.46%), Iron: 0.25mg (1.4%), Vitamin B5: 0.14mg (1.39%),

Magnesium: 4.74mg (1.18%), Zinc: 0.17mg (1.16%)


