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“When I was a kid, my grandma would handmake steamed buns at home for holidays.  
The dough was like play dough for kids and we had fun creating fun shaped buns and 

eating them. If you want to have the final product for eating, make sure to have hands and 
all the tools clean, and steam the bun. If you just want to play with dough, you can skip the 

steaming part.” This fun and delicious recipe has been shared with us  
by Yifan Gao, a Penn Museum Educator!  

 
STEP ONE: Add yeast to milk and then mix all the ingredients 
in a big bowl for a minute or two. It will look like this: 

 
 

 

 

 
STEP TWO: Knead the dough for about ten minutes. Stretch it 
like you are washing clothes and fold it. Refer to this video 
from 18:50 for an example.  

 

 

 

 

It will look like this when ready for next step:  

 

 

 

 

 

INGREDIENTS 
150g All-purpose flour    80g Milk    15g Sugar  

        1.5g Yeast            3g Vegetable oil  
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STEP THREE: Divide dough into five equal pieces. Be sure to 
ask for adult assistance when using knives! 

 

 

 

 

 
STEP FOUR: Shape your dough - this is when you can get super creative! I used to make 
“rock paper scissors” a lot. Make a dough ball flat and cut four lines, which will look like a 
hand shape. Then you fold them into “rock” and “scissors.” I also liked to make a cute 
mouse and hedgehog. Here I used peppercorn as its eyes. Pro-tip: Cover the rest of the 
dough under cling wrap so it does not dry out. 

 
 

STEP FIVE: Proof in the steamer. 
Heat up some water in a big pot 

until warm (around 110°F) and set up your steaming device.* Make sure the water isn’t 
higher than the steamer platform. Put buns in steamer, lined 
with parchment paper. Poke several small holes in the 
parchment paper to allow steam through. Cover with a lid and 
let the buns proof for an hour. Be sure to leave space between 
buns because they will become 1.5 bigger in size! 

*See below for directions on how create a steaming device.  
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STEP SIX: Turn on the stove at medium heat for 18 minutes 
so the buns are steamed. Keep the lid on for a few minutes 
after turning off stove. Then you can enjoy them! 

 

 

 

 

 

Yifan’s Advice: 

I have a bun steamer, like the image on the left. But don’t worry if you don’t have one! You 
can use a veggie steamer instead, shown on the right.  

 

 

 

 

 

 

You can eat buns with something sweet, my favorite is sweetened condensed milk. Or 
something savory, like this recipe for Easy Tomato Stir-Fried Eggs from our At-Home 
Anthropology collection.  

You can find some YouTube videos for more ideas, like buns with stuffing! If you still have 
some confusion about the steps, you can refer to this video. 

 

  


