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fimely choppad pork
lioht =ou sauce
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grourned white pepper

Dmsolve U094 cup suosr in L0308 cups warm waters add usash,

Lat stand for 18 mingtes, o until mixbure iz frothg, SiFE the flour and baking powder inbo
& lavas bowl. Shivoin 2 dablespoons shorvibening and the geaest mistors: mix well, Enssd th
cloviah until smooth and elastic. Place thr—a cdouahy in 8 greased bowl, and cowver it with & shes
of climg weap. Let the doush riss inos warm place for about 2 hours, o until 0 has briple
iy bualk. Cub the pork into 2 inch thick strips. Use fork o prick it 811 over. T‘i.a';“~ir;.:ﬂi“e o

FoodrE in & mixture mads with L5 teblespoons lisht sow ssuce, L5 tablespoons holson sauos,

arcd 1 teazspoon sweet Sou SaUce,

._.ﬁ [T S

Hrdll the pork until cooked and charred. ek dmbo A2 dneh cubes, Combine 1.5
tablaspoons suser, LD bablespoons S0y ssucs, ousisr
Frirmg o oa bodl. Mie cornstarch with 2.5 table
wibil thickensd, Mis in 2 beblespoons lavd or ii*ss:x'r-i:arsirvgs, seEams oil, anc whits pepeer. Tool,
ad mix in the roasted pork. Bemowe the doush feom ths bowl,

arpd knsad it on oa 11':15“5121*;4
Flovrred surdsws dintil it iz smooth arnd elastic. BEoll the dooosh irdo s loms roll, ared divids
irho 24 pisces,

Cut roazted po
sauce, arod 1 cup water N SRUCSDEMN.

sponns waters add o the saucepan, and stiv

Flattern sach piscs with the palm of the harnd to form & thin civels. The center of the ol
should be thickser than the edos. Flace orne portion of the pork filling in the center of sac
doush circle. bWrap the doush o enclose the Firmch edogess to form the bune Lat the

mETvE,

fillims.

buns stand for 18 minutes, Steam buns for L2 minutes,

Vield: “24*



