
 

 
 
 
 
SHENG JIAN BAO 
 
 
MISE EN PLACE  

• Combine yeast, water and sugar at least 10 minutes prior to the class 
(bloom your yeast). 

 
 
 
SHENG JIAN BAO (Pan Fried Soup Dumplings) 
Recipe by MAI NGUYEN 
 
Bao Dough (recipe below) 
Pork Filling (recipe below) 
Sesame seeds and sliced green onions for garnish 
3 tbsp oil 
1/4-1 cup water 
 
• Knead the risen dough on a floured work surface until all the air is knocked out, 

about 3-5 minutes. 
• Divide the dough into 14 equal pieces (approx. 30g each).  
• Roll each piece of dough into a round wrapper (~6mm thick). Place 2 tbsp of filling 

into the center of the wrapper. To fold, make pleats around the outer edge of the 
wrapper until the pleats meet one another sealing the filling to form a round bun. 
Repeat until all the buns are formed. Rest the buns for at least 20 minutes (so the 
dough can complete its second proofing) before cooking.  

• To cook the buns, heat up oil in a frying pan over a med-high heat. Arrange the 
buns in the pan.  

• When the bottom of the buns become a golden brown, pour in water (the amount 
of water depends on how many buns are being cooked and the size of the pan) 
and cover with a lid. Sprinkle in sesame seeds.  

• Uncover when the water has evaporated. Lower the heat and cook another minute 
to re-crisp the bottoms.  
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Bao Dough 
250g all purpose flour (approx. 2 cups)  
130g water (luke warm) 
1.5 tsp active dry yeast 
2 tsp sugar 
 
• In a large mixing bowl, dissolve yeast and sugar in lukewarm water. Wait for the 

yeast to become active and foam up. 
• Add in the flour 1 cup at a time and knead until the dough is even and smooth. 

The dough should be soft, but not sticky. Form the dough into a ball, cover it with 
a damp kitchen towel and let it proof 45 min in a warm place.  

 
 
Pork Filling 
1/2 lb ground pork 
1 tbsp ginger (grated) 
1 clove garlic (minced) 
1/4 cup green onions (thinly sliced) 
1 tbsp soy sauce 
2 tsp rice wine (optional) 
2 tsp sesame oil 
5 tbsp water or chicken/veg stock 
1 tsp sugar 
1/2 tsp salt 
1 tsp pepper  
 
• Combine everything together and mix well. Cook up 1 tbsp of the filling to taste 

for seasoning, and adjust if necessary. Cover and store in the fridge until needed.  
 
 
EQUIPMENT 
Cutting board and knives 
Pots and pans  
Mixing bowls 
Steamer 
Bench scraper 
Rolling pin 
Nonstick pan with lid 
 


