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Ingredients 
 

4 cups (500g)  all-purpose flour 

1 tsp (6g)   salt 

3 tsp (11g)  instant dry yeast (does not need to be activated) 

1 ¾ cups   water, approximately, or as needed;  

                                                warmed up to around 110°F (43°C) 

For slurry: 

½ cup   water 

1 tbsp (13g)  granulated sugar 

1 tbsp 9.5g)  corn starch (such as Maizena™, known as corn flour in Great Britain) 
 

Place flour in a large bowl, forming a well in the middle.  Sprinkle salt around the flour.  Add one cup 

of the warm water to the well.  Add yeast to the warm water and incorporate a little flour to the well, 

gently mixing with the water and yeast.   Allow to rest until it starts to bubble (almost right away to a 

minute or two), to make sure that the yeast is still viable.  Continue incorporating small amounts of 

flour to the centre, adding the rest of the warm water, or as needed, until all the flour is well 

hydrated; transfer to a clean working surface. The mix should be very moist and brittle.  At this point, 

do not sprinkle flour on the working surface, or dough, which will be sticking to hands and working 

surface; work by gently kneading with one hand, and gathering dough and folding with a spatula for 

about 8 minutes, until the dough is elastic and is not sticky.  Let it sit for a couple of minutes, then 

sprinkle with a little flour; flip the dough and fold the flour in a few times. Fold the dough inwards, 

pinching towards the centre, to form a ball.  Grease the ball and the mixing bowl with a little oil, 

place the dough back in (seam down).  Cover with a clean kitchen towel and allow to rest until it 

doubles in size, between one to two hours, depending on the room temperature and humidity. 
 

While the dough is rising, prepare the slurry for brushing.  Warm up a quarter of a cup of water 

in a small saucepan over high heat, then add sugar and stir until it dissolves; lower heat to medium 

and continue cooking.  In a separate mixing cup or bowl, mix a quarter cup of cold water with the 

corn starch.  Pour corn starch mix into the saucepan, stirring constantly to avoid clumps; cook, 

stirring constantly,  just until the slurry thickens.  Remove from heat and allow slurry to cool down. 
 

The photos below show the dough before rising (left) and after one hour of rest (right): 
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Pinch the edge all around to seal the two sections together, then gently flatten the whole bun.  Place 

on a baking tray lined with parchment paper, and repeat with all the  pieces (photo below, 

left).  Brush the top and edge of the buns with the reserved, cooled down, slurry (second photo 

below).  Place the tray in a warm spot, away from drafts, and allow the buns to rise for half an hour, 

to rise (photo below, right):  

Transfer risen dough to working surface, punch down into a thick disc, then roll into a log.  Slice log 

into six equal pieces with a very sharp knife or pastry blade.  Form each piece into a ball, by folding 

inwards and pinching dough towards the centre; place on working surface, seam down.  Cover with 

the kitchen cloth and allow to rest for ten minutes. 
 

Working with one ball at a time, squeeze a section approximately of one third of the ball between 

the thumb and index, to form a “snow man” shape of two linked balls (photo below, left); twist the 

junction once, then place it on the working surface and press the smaller ball flat (photo below, 

centre).  Fold over on top of the bigger ball, like closing a clam shell (photo below, right):  

Preheat oven to 400°F (200°C).  Brush the buns with 

a second coat of slurry, careful not to press too hard, 

then sprinkle with sesame seed on top.  Place the 

tray in the middle of the oven.  Allow to bake for 25 

to 30 minutes, until the buns have risen a little more 

and look golden brown and crispy.   Remove tray 

from oven and allow buns to cool down for a few 

minutes. 


