COOKS

Pineapple Buns (Bolo Bao)

SERVES 20 buns

WHY THIS RECIPE WORKS

by Tim Chin

If there is one benchmark against which to judge any Chinatown 7 ‘

bakery, bolo bao is it. Its moist, fluffy interior is the result of
adding a cooked flour and water paste called tangzhong to an
enriched bread dough. Tangzhong allows the dough to absorb far
more water, yielding supermoist buns that bake up extra-light
and fluffy. Most bakery-style versions come with a hard,
custardy topping with a crosshatched pattern that resembles the
outside of a pineapple. Our version is inspired by the
shatteringly crisp bolo bao offered at Tim Ho Wan—one of

Hong Kong’s only Michelin-starred dim sum restaurants.

INGREDIENTS BEFORE YOU BEGIN

Dough g The buns can be stored in an airtight container at

room temperature for up to three days or individually
D 12 cup water

wrapped in plastic wrap and frozen for up to two weeks

D 2 tablespoons plus 2%3 cups (thaw frozen buns at room temperature before reheating).
(13Y5 ounces) all-purpose To reheat: Place buns on baking sheet and bake in 400-
flour, divided degree F/200-degree C oven or toaster oven on lowest

setting until tops are dry (but not browned) and centers are

% 1d whole milk
D 2 Cup cold whole mi warmed through, 4 to 6 minutes.

D 1 large egg

|:| Y3 cup plus 4 teaspoons (3

ounces) sugar



|:| 32 teaspoons nonfat dry

milk powder

|:| 24 teaspoons instant or

rapid-rise yeast
|:| 1 teaspoon salt

I:' 4 tablespoons
unsalted butter, cut into 2

pieces and softened

Topping

I:' %3 cup plus 2 teaspoons (32

ounces) all-purpose flour
|:| 4 teaspoon baking powder
|:| 14 teaspoon salt

|:| 6 tablespoons unsalted

butter, softened
D %3 cup confectioners' sugar
D 2 large eggs, beaten

D 2 teaspoons vanilla extract

NUTRITIONAL
INFORMATION

Per Serving (Serves 20)

Calories 220; Fat 7 g; Saturated 4
g; Trans 0 g; Monounsaturated 2
g; Polyunsaturated 0 g;
Cholesterol 44 mg; Sodium 159
mg; Carbs 34 g; Fiber 1 g; Sugars
12 g; Protein 4 g

0 For the dough: Whisk water and 2 tablespoons flour
in small microwave-safe bowl until smooth. Microwave,
whisking every 20 seconds, until mixture thickens to stiff,
smooth, pudding-like consistency and registers at least 150
degrees F/65.5 degrees C, 40 to 60 seconds. Whisk in milk

until smooth, then whisk in egg until smooth.

9 In bowl of stand mixer, whisk together 2%3 cups (13%3
ounces) flour, sugar, milk powder, yeast, and salt. Add
cooked flour mixture. Fit stand mixer with dough hook and
mix on low speed until all flour is moistened, 1 to 2
minutes. Increase speed to medium-high and knead until
dough is smooth and elastic and clears sides of bowl, 10 to

12 minutes.

e Fit stand mixer with paddle. With mixer running on
medium speed, add butter, 1 piece at a time, beating for 30
seconds after each addition. Continue to mix until butter is
fully incorporated and dough is no longer shiny, 1 to 2

minutes longer.

Q Transfer dough to very lightly floured counter. Knead
dough briefly to form ball and transfer, seam side down, to
lightly greased large bowl. Cover with plastic wrap and let
rise until doubled in size, 1 to 1¥2 hours. (Wash and dry

mixer bowl and paddle.)



6 For the topping: Meanwhile, whisk flour, baking
powder, and salt together in small bowl. Using clean, dry
mixer bowl and paddle, beat butter and confectioners’
sugar on medium-high speed until light, pale, and flufty,
about 3 minutes. With mixer running, gradually add eggs,
then vanilla; mix until smooth, scraping down bowl as
needed, about 2 minutes. Add flour mixture and mix on
low speed until combined, about 30 seconds. Scrape down
bowl, then fold ingredients by hand to mix fully. Transfer
mixture to 1-quart heavy-duty zipper-lock bag and snip off
1 corner, making hole no larger than % inch (alternatively,
transfer to pastry bag fitted with V4-inch piping tip); set

aside until ready to use (do not refrigerate).

G Line 2 baking sheets with parchment paper. Transfer
dough to counter and divide into 20 equal pieces (about 12
ounces each). Roll each piece into tight ball. Space 10 balls
evenly on each prepared sheet. Lightly spray tops of buns
with vegetable oil spray, cover with plastic, and let rise
until doubled in size, about 1 hour. Adjust oven rack to
middle position and heat oven to 375 degrees F/190.5
degrees C.

0 When buns are doubled in size, pipe about 2
tablespoons topping in tight spiral on top of each bun
(topping should form circle roughly 2 inches in diameter
and % inch thick; see photo below). Bake, 1 sheet at a time,
until topping is golden brown, 14 to 16 minutes, rotating
sheet halfway through baking. Transfer buns to wire rack

and let cool for at least 10 minutes. Serve.



