
BBQ Pork Buns

 



BBQ Pork Buns

2 PEOPLE 

10 minutes

in the box
4 fluffy buns
Char siu bbq pork belly
Lettuce
Cucumber
QP mayonnaise
Spicy shoryu bun sauce
Parchment paper
(gluten (wheat), soy, sesame
seeds, oyster extractives
(mollusc), egg, gluten (barley) and
mustard and may contain
soybeans, milk, peanuts (ground
nuts), nuts (tree nuts))

What you will need: 
Steamer OR Sieve
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method
Steam the buns for approx. 5 mins in a steamer or with a sieve until
springy to the touch (*caution hot)
Steam with a steamer:
Bring a pan of water to the boil, place the parchment paper on the
bottom of your steamer and then place the buns on to the paper
Balance the lidded steamer on top of the pan - ensuring there is
space between the water and bottom of the steamer
Steam the buns for 5 mins or until they are soft to the touch
Steam with a sieve:
Repeat the same steps as before but use a sieve instead of a
steamer, and a pan lid for the sieve
Make sure the water doesn't touch the bottom of the sieve and the
lid doesn't touch the buns!
Steam the buns for 5 mins or until they are soft to the touch
While the buns are steaming, slice the char siu bbq pork belly into 4
slices
In a non-stick frying pan gently brown each side of the sliced char
siu bbq pork belly on a medium heat for a few minutes until lightly
browned
While grilling the char siu, slice the cucumber into diagonal rounds
Place the lettuce on the bottom in the bun first, followed by the
cucumber slices and the char siu bbq pork belly on top. Using a
teaspoon top with spicy shoryu bun sauce and QP mayonnaise
(The shoryu bun sauce is spicy, so if that’s not your thing you can
skip that step or use a bbq sauce instead) 
ITADAKIMASU, ENJOY!



STORAGE

CONSUME BEFORE

GOT A QUESTION?

Please enjoy fresh within 1 day of receiving your box.

Transfer all components to the fridge as soon as received. Ensure
all chilled items are cold on arrival; do not eat if warm. 

Email us at info@plateaway.com


