PETITE GOURMETS

CIN

Bun Ekmeagi

Yumusak ve kabarik ev yapimi bao bun ekmedi tarifi. Cinli buharda pismis ekmekleri cesitli dolgularla servis edin.

Adim adim kolay tarif.

3h 10 min 3h 10min 8 Hard

HAZIRLIK PISIRME TOPLAM PORSIYON ZORLUK

Malzemeler

°* 300 gun

* 1 bardak misir unu

* 5 yemek kasigi pudra sekeri
* 1 cay kasigi maya

* 1 cay kasigi kabartma tozu
* 3 bardak su

* 1 bardak sivi yag

Yapilisi

’ Prepare the dough

Combine 300g flour, 1 tsp salt, and 1 tsp sugar in a large mixing bowl.

Q Create a well in the center and add 1 cup warm water and 5 tbsp oil. Mix with a wooden spoon until a shaggy

dough forms.

Q Knead the dough on a floured surface for 10-12 minutes until smooth and elastic, or use a stand mixer with

dough hook for 8 minutes on medium speed.

Q First rise

Place dough in an oiled bowl, cover with damp cloth, and let rise in a warm place for 60-90 minutes until

doubled in size.

Q Shape the buns

Punch down risen dough and roll out on floured surface to 1cm thickness.



Q Cut into 8cm rounds using a cookie cutter or glass. Brush each round lightly with oil from the remaining 3

cups.

’ Fold each round in half to create a half-moon shape, then gently press with a rolling pin to flatten slightly

while maintaining the fold.

Place each shaped bun on a small square of parchment paper and arrange on a large tray covered with a

clean kitchen towel.

Second rise

Let shaped buns rise in a warm place for 30 minutes until noticeably puffed.

 J

Steam the buns
Fill a large pot with 1 cup water and bring to a boil. Place buns with parchment paper in steamer basket,

leaving 2cm space between each bun.

Cover and steam over medium heat for 10-12 minutes until buns are fluffy, white, and spring back when

lightly touched.

ipuclar

instant maya kullanirken én etkinlestirmeye gerek yoktur, direkt hamura eklenebilir. Aktif kuru maya

kullaniyorsaniz dnce Ilik suda képuUrene kadar bekletin.

Hamuru onerilen stirede ve diizglin sekilde yogurun, aksi takdirde ekmeklerde lekeler olusabilir. Hava

kabarciklarinin sikismamasi icin hamuru iyice isleyin.

Buharda pisirirken mutlaka dustk-orta ates kullanin. Yiksek ates ekmeklerin asiri pismesine ve islak

kalmasina neden olur.

Buharlama sirasinda ekmekler arasinda yeterli bosluk birakin, cliink pisirme sirasinda daha da kabarirlar ve

birbirlerine yapisabilirler.
Kullandiginiz un tirine gore su miktarini ayarlayabilirsiniz. Bazi unlar daha fazla, bazilari daha az sivi emer.
Mikemmel beyaz renk icin agartiimis un tercih edin. Normal cok amacli un soluk sari renkte ekmekler verir.

Dondurulan ekmekleri direkt buharli pisiricide isitabilirsiniz, cézdirmeye gerek yoktur. 5 dakikada tamamen

Isinirlar.

Hamuru sekillendirirken ylzeye hafif yag sirmek yapismayi 6nler ve daha kolay islem yapmanizi saglar.




