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Bao Dumplings (Steamed Chinese Buns)  
Years ago, I fell in love with these little Chinese dumpling “sandwiches.” They are tender, fragrant, 
delicious, and addicting. Thankfully, they are easy to make. Most of the work is done overnight in your 
refrigerator, with the dough resting and gaining flavor and texture.   
 
These steamed Chinese buns are versatile and can be filled with chopped vegetables, roasted 
mushrooms, or stir-fried meats and poultry.  A couple of filling suggestions are below. 
 
Yields 36 dumplings. 
 
1 ¾ ounces fresh yeast 
3 ½ cups ice water 
¾ cups sugar 
3 ¼ cups all-purpose or bread flour 
2 ½ tablespoons toasted sesame oil 
1 tablespoon kosher salt 
1 cup chopped scallions 
2 eggs 
 
Equipment needed 
      Electric mixer  
      Steamer (Doesn’t need to be anything fancy. An inexpensive bamboo steamer will work just fine.) 
 
Day One 

1. Add yeast to the ice water. 
2. Whisk in half the sugar and a handful of flour. 
3. Top with remaining flour, sugar, oil, eggs, salt, and scallions. 
4. Let sit for 15-20 minutes. 
5. With an electric mixer, mix slowly for 1 minute, then at medium speed for another minute. 
6. Place the dough in a covered container and place in the refrigerator overnight. 

 
Day Two 

1. Divide the dough into 36 walnut size rolls. 
2. Let rise slightly. 
3. Steam for 4 to 5 minutes.  
4. Let cool to room temperature.  

Slice and add the filling of your choice. 
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Bao Dumplings with Roasted Shiitake Mushroom Filling 
Serves 6 (2 buns per person) 
 
12 large shiitake mushrooms, stems removed 
1 tablespoon toasted sesame oil 
1 clove of garlic, grated 
1 tablespoon grated fresh ginger 
Kosher salt and Pepper 
 

1. Preheat oven to 350° F. 
2. Place the shiitake mushrooms on a parchment lined sheet pan. Sprinkle them with the sesame oil, 

garlic, and ginger.  
3. Roast the mushrooms until they are lightly toasted and very fragrant (about 10 minutes). 
4. Place one mushroom in each bao dumpling and serve. 

 
 
Bao Dumplings with Pulled Brisket Filling 
Serves 6 (2 buns per person) 
 
1 pound cooked brisket 
¼ cup Chili-Garlic Sauce (see recipe below) 
 

1. Pull the brisket with 2 forks. 
2. Toss with the sauce and adjust seasoning with salt and pepper. 
3. Divide into 12 portions. Place one portion in each bao dumpling and serve. 

 
 
Chili-Garlic Sauce 
¼ cup rice bran oil 
2 tablespoons toasted sesame oil 
½ cup sliced scallions 
3 coin-sized pieces of ginger, smashed 
2 tablespoons molasses 
1 cup homemade Sweet Soy Sauce (recipe on following page) 
2 tablespoons rice vinegar 
2 tablespoons balsamic vinegar or Chinese Black vinegar 
 

1. Mix everything together and simmer the mixture  
for 20 minutes.  

2. Puree at high speed and then strain through a  
mesh strainer. Store the sauce covered in the refrigerator for up to 3 weeks or freeze for  
up to 6 months. 
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Sweet Soy Sauce  



2 cups best-quality store-bought soy sauce 
1 piece star anise 
2 tablespoons molasses 
Pinch of black pepper 
Pinch of anise seed 
Pinch of fennel seed 
Whole cinnamon stick 
 
1. Combine all the ingredients in a saucepan and bring to a simmer. DO NOT BOIL. Allow the mixture to 

steep for 5 minutes, then strain through a mesh strainer. 
2. Store this Sweet Soy Sauce, covered in the refrigerator for 6 months. 
 
 
Vegetable Fried Rice  
I gave this classic dish a makeover by substituting brown rice for white and adding tons of healthy fresh 
vegetables. This is a delicious and flavorful dish that will have you making extra rice to have on hand so 
you can whip up this recipe at the last minute. 
 
Serves 4-5 
 
¼ cup rice bran oil 
¼ cup toasted sesame oil 
1 ounce dried shiitake mushrooms, soaked in hot water and chopped 
6 cloves garlic, minced 
3 tablespoons grated ginger 
2 pieces star anise (optional) 
3 cups cooked brown rice (I prefer short grain), cooled and left in the refrigerator overnight, uncovered 
3 eggs, lightly whisked 
6 cups fresh vegetables cut into medium dice (peppers, carrots, squash, broccoli, beans, mushrooms) 
½ cup Sweet Soy Sauce (recipe above) 
Sliced scallions for garnish 
 

1. Heat a wok or heavy-gauge sauté pan over high heat. Add a couple of teaspoons of each oil to the 
pan. Add the mushrooms, garlic, and ginger. Stir for about 1 minute until fragrant. Add the rice in 
batches, stirring until the rice is slightly crispy and toasted. Transfer the rice to a serving bowl or 
platter. Continue with the remaining rice. 

2. Add more oil to the pan and add the eggs. Allow the eggs to set for a minute, then stir. 
3. Add the vegetables and stir fry until they are crispy and slightly caramelized.   

 Add the rice back to the wok with the vegetables,  
 add the Sweet Soy Sauce, and give a final stir  
 over the heat before serving.
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Dry Fried Chinese Long Beans 
The technique of using just a tiny amount of oil in the pan to just get the cooking process is a common stir 
fry method in Szechuan cuisine. The very hot wok or pan chars the beans and gives them a smoky and 
very savory flavor. 
 
The secret to this technique is to have the beans or other vegetables very dry. Any amount of moisture will 
cause the vegetables to steam. This recipe is also delicious with eggplant, broccoli, or mushrooms. 
 
Serves 4-5 
 
2 tablespoons toasted sesame oil 
1 tablespoon rice bran oil 
1 pound Chinese long beans or string beans, dried thoroughly 
2 cloves garlic, thinly sliced 
2 tablespoons Chili-Garlic Sauce (recipe on page 2) 
 
Garnish: sesame seeds, sliced scallions, fried peanuts, or cashews 
 

1. Place a wok or heavy-gauge sauté pan over very high heat. Add the oil to the pan and stir fry the 
beans constantly until they are charred and slightly wrinkled (about 3-5 minutes). 

2. Transfer the beans to a large bowl and toss with the Chili-Garlic Sauce. 
 
 

Stir-Fried Chicken with Lo Mein Noodles and Vegetables 
Serves 4-5 
 
For the marinade 
3 tablespoons Sweet Soy Sauce (recipe on page 3) 
2 tablespoons Chinese rice wine or sherry 
2 teaspoons toasted sesame oil 
1 clove garlic, minced 
1 teaspoons grated ginger 
 
For the chicken and vegetables 
1 ½ pounds boneless, skinless chicken breast (this recipe can also be prepared with chicken thighs) 
3 tablespoons toasted sesame oil 
3 tablespoons rice bran oil 
2 cloves garlic, minced 
2 teaspoons minced ginger 
½ cup sliced scallions 
2 cups pea pods 
½ cup carrots cut into matchsticks 
½ cup shiitake mushrooms, stemmed and sliced 
 
Continued on next page > 
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Stir-Fried Chicken with Lo Mein Noodles continued 
 
For the noodles 
1 pound fresh lo mein noodles, cooked  
½ cup Sweet Soy Sauce (recipe on page 3) 
2 tablespoons Chinese rice wine or sherry 
2 cloves garlic, grated 
2 teaspoons grated ginger 
½ cup sliced scallions 
 
Garnish: sesame seeds, stir fried peanuts, or cashews 
 

1. Whisk the marinade ingredients together. Add the chicken and marinate the chicken for between 1 
and 4 hours. 

2. Drain the chicken and pat dry. 
3. Heat the wok or heavy-gauge sauté pan over very high heat. Add a few teaspoons of sesame oil 

and rice bran oil. Stir fry the chicken until it is lightly browned and cooked through (about 4-5 
minutes). Transfer the chicken to a platter. 

4. Add more oil and stir fry the vegetables until they are lightly charred and brown but still crisp. Add 
the noodles to the pan with the Sweet Soy Sauce, rice wine or sherry, garlic, ginger, and scallions. 
Toss together. Add the chicken back to the pan. Stir to combine. Garnish as desired. 

 
 
 
 
 
 
 
 
Looking for a fun event to have at your home or synagogue?  
Let Chef Laura Frankel, Chicago’s most noted kosher chef, be your guide. 
Chef Laura will teach your guests to execute a gourmet meal, make seasonal 
cocktails, or give a new twist to holiday traditions. She can even have 
your group explore (and of course sample) the best chocolate recipes 
from around the world. Email events@spertus.edu  to learn more. 
 
 


