RecipesCheéasse

Chinese Style Meat Buns

Yield: 12 min
Total Time: 60 min

Recipe from: https.//www.reci peschoose.com/reci pes/traditi onal -chinese-five-spi ce-powder-recipe

| ngredients:

1/2 cup warm water

2 1/2 teaspoons dry yeast

1/4 cup sugar

2 1/4 cups al purpose flour

1 egg beaten

3 tablespoons oil

1/2 teaspoon salt

1 pork loin 1%z 1b

2 teaspoons garlic paste

1 tablespoon vegetable ail

2 tablespoons honey

2 tablespoons hoisin sauce

2 tablespoons light soy sauce
1 tablespoon red wine

1/2 teaspoon freshly ground pepper
1 pinch salt

1/2 teaspoon five spice powder
1 teaspoon sesame oil

1 tablespoon vegetable oil

2 sprigs green onion finely chopped
1 egg beaten

Nutrition:

Calories: 270 calories
Carbohydrate: 27 grams
Cholesterol: 60 milligrams
Fat: 12 grams

Fiber: 1 grams

Protein: 12 grams
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https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/traditional-chinese-five-spice-powder-recipe

7. SaturatedFat: 2.5 grams
8. Sodium: 350 milligrams
9. Sugar: 8 grams

Thank you for visiting our website. Hope you enjoy Chinese Style Meat Buns above. Y ou can see more
17 traditional chinese five spice powder recipe Cook up something special! to get more great cooking
ideas.



