
Chinese Sweet Bun Dough
 Vegetarian

Ingredients
1 tablespoon active yeast  dry 

4 cups bread flour

2  eggs  divided beaten () 

1 cup warm milk  (110 degrees F/45 degrees C) 

2 teaspoons salt

6 tablespoons vegetable oil

2 teaspoons water

0.5 cup sugar  white 

Equipment

READY IN

200 min.

SERVINGS

12

CALORIES

266 kcal

https://whatsheate.com


bowl

baking sheet

baking paper

oven

whisk

mixing bowl

plastic wrap

Directions
Whisk the sugar and milk together in a large mixing bowl until the sugar is dissolved. Stir in the

yeast, and let stand until a frothy layer forms on the milk, about 10 minutes. Stir in the flour,

most of the beaten eggs (reserve about 1 tablespoon of egg in a small bowl for later),

vegetable oil, and salt, mixing well until thoroughly combined.

Turn the dough out onto a well-floured work surface, and knead until smooth and elastic,

about 10 minutes. The dough should be slightly sticky.

Place the dough into a large oiled bowl, cover with a damp cloth or plastic wrap, place the

bowl in a warm spot, and let rise until doubled, 2 to 3 hours.

Line a baking sheet with parchment paper.

Remove the dough from the bowl, and knead it briefly to punch down, about 1 minute.

Roll the dough out into a rope, and cut it into 12 equal-sized pieces.

Roll each piece into a ball, and use your fingers to flatten each ball into a disc about 5 to 6

inches in diameter.

Place about 2 tablespoons of your favorite bun filling in the center of the dough circle, and

bring the edges of the dough up over the filling. Pinch and twist the top together to seal in the

filling. Make sure there are no open spots.

Place each filled bun seam-side down on the parchment paper while you finish making the

rest of the buns. Cover the filled buns with plastic wrap, and let them rise for 30 minutes.

Preheat oven to 350 degrees F (175 degrees C).

Beat the 1 tablespoon of reserved beaten egg with the water to make an egg wash, and brush

the top of each bun with the egg mixture.



Sprinkle each bun with a few sesame seeds, and bake in the preheated oven until the tops are

browned and shiny, turning the baking sheet around halfway through baking, for 20 to 30

minutes.

Serve warm.

Nutrition Facts

 PROTEIN 10.12%
  FAT 30.14%

  CARBS 59.74%

Properties
Glycemic Index:14.59, Glycemic Load:25.76, Inflammation Score:-1, Nutrition Score:5.5756521950597%

Nutrients (% of daily need)
Calories: 266.38kcal (13.32%), Fat: 8.89g (13.68%), Saturated Fat: 1.75g (10.94%), Carbohydrates: 39.66g (13.22%),

Net Carbohydrates: 38.57g (14.03%), Sugar: 9.45g (10.5%), Cholesterol: 29.72mg (9.91%), Sodium: 406.85mg

(17.69%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 6.72g (13.43%), Selenium: 19.26µg (27.51%),

Manganese: 0.34mg (16.76%), Vitamin K: 12.71µg (12.11%), Phosphorus: 77.6mg (7.76%), Folate: 25µg (6.25%),

Vitamin B2: 0.1mg (5.97%), Vitamin B1: 0.08mg (5.62%), Vitamin E: 0.81mg (5.4%), Fiber: 1.09g (4.36%), Copper:

0.08mg (4.19%), Vitamin B5: 0.42mg (4.16%), Zinc: 0.56mg (3.74%), Calcium: 35.81mg (3.58%), Magnesium:

13.94mg (3.48%), Vitamin B12: 0.18µg (2.92%), Iron: 0.52mg (2.89%), Vitamin B3: 0.58mg (2.89%), Vitamin D: 0.37µg

(2.47%), Potassium: 85.72mg (2.45%), Vitamin B6: 0.05mg (2.26%), Vitamin A: 73.37IU (1.47%)


