PETITE GOURMETS

CHINESE

Bun Ekme?

Yumu?ek ve kabar?k ev yap?m? bao bun ekme?i tarifi. Cinli buharda pi?mi? ekmekleri ¢e?itli dolgularla servis edin. Ad?m ad?m kolay tarif.
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HAZIRLIK DK PI?IRME DK TOPLAM DK PORSIYON ZORLUK

Bun Ekme?i

Malzemeler

» 300gflour

« 1 cup corn flour

» 5 thsp powdered sugar
o ltspyeast

« 1 tsp baking powder

* 3 cup water

* 1 cup sunflower ail

Y ap?2?7?7?

Preparethe dough
Combine 300g flour, 1 tsp salt, and 1 tsp sugar in alarge mixing bowl.

Create awell in the center and add 1 cup warm water and 5 thsp oil. Mix with a wooden spoon until a shaggy dough forms.

Knead the dough on afloured surface for 10-12 minutes until smooth and elastic, or use a stand mixer with dough hook for 8 minutes on
medium speed.

Firstrise

Place dough in an oiled bowl, cover with damp cloth, and let risein awarm place for 60-90 minutes until doubled in size.

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

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 arolling pin to flatten slightly while maintaining the fold.
Place each shaped bun on a small square of parchment paper and arrange on alarge tray covered with a clean kitchen towel.

Second rise
Let shaped bunsrise in awarm place for 30 minutes until noticeably puffed.

Steam the buns
Fill alarge 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.

?puclar?

nstant maya kullan?rken 6n etkinle?tirmeye gerek yoktur, direkt hamura eklenebilir. Aktif kuru maya kullan?yorsan?z énce A2k suda
koptirene kadar bekletin.

Hamuru 6nerilen siirede ve diizgiin ?ekilde yo?urun, aksi takdirde ekmeklerde lekeler olu?abilir. Hava kabarc?klar?n?n s’k ??mamas?
icin hamuru iyice i?eyin.

Buharda pi 7irirken mutlaka dii?uk-orta ate? kullan?n. Y Uksek ate? ekmeklerin a?2r? pi?mesine ve ?slak kalmas?na neden olur.

Buharlama s?ras?nda ekmekler aras?nda yeterli bo?uk b?rak?n, clinkii pi7irme s?ras?nda daha da kabar?rlar ve birbirlerine yap??
abilirler.

Kulland???n?z un turiine gore su miktar™? ayarlayabilirsiniz. Baz? unlar daha fazla, baz?ar? daha az sv? emer.
Mikemmel beyaz renk igin a?art?m?? un tercih edin. Normal ¢ok amagcl? un soluk sar? renkte ekmekler verir.
Dondurulan ekmekleri direkt buharl? pi?iricide ?stabilirsiniz, cozdirmeye gerek yoktur. 5 dakikada tamamen 2snrlar.

Hamuru ?ekillendirirken ylizeye hafif ya? sirmek yap??may? onler ve daha kolay i?lem yapman?z? sa?ar.




