RecipesCh@asse

Char Siu Bao {Roast Pork
Buns} #SundaySupper

Yield: 4 min
Total Time: 65 min

Recipe from: https.//www.reci peschoose.com/reci pes/chinese-stuffed-pork-loin-roast-reci pe-bonel ess

I ngredients:

¢ 2 pounds pork loin excess fat removed, cut into 3 pieces lengthwise
1/2 cup hoisin sauce

1/4 cup honey

1/4 cup soy sauce

1 tablespoon sesame oil

1 teaspoon rice wine vinegar

2 tablespoons ginger finely minced

2 tablespoons garlic finely minced

2 teaspoons Chinese five-spice powder

3 dashes white pepper

2 cupsroast pork prepared, cut into 1/2 inch dice
1/3 cup hoisin sauce

1/3 cup soy sauce

3 1/2 tablespoons oyster sauce

3 teaspoons sesame ail

2 teaspoons rice wine vinegar

3 dashes white pepper

3 squares steamer and bamboo

Nutrition:

Calories: 730 calories
Carbohydrate: 49 grams
Cholesterol: 145 milligrams
Fat: 38 grams

Fiber: 3 grams

Protein: 50 grams
SaturatedFat: 11 grams
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https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/chinese-stuffed-pork-loin-roast-recipe-boneless

8. Sodium: 3500 milligrams
9. Sugar: 33 grams

Thank you for visiting our website. Hope you enjoy Char Siu Bao { Roast Pork Buns} #Sunday Supper
above. Y ou can see more 19 chinese stuffed pork loin roast recipe boneless Experience flavor like never
before! to get more great cooking ideas.



