
Pulled Chicken Bao Buns with 
Quick Pickled Veg

Nutritional Info

Calories: 568 kcal

Carbohydrates: 23 g

Protein: 27 g

Fat: 9 g

Allergens

Wheat (Bao Buns, Char Siu 
Sauce, Crispy Onions)
Soybeans (Bao Buns, Char 
Siu Sauce)

Ingredient s

- Chicken Breast Fillet

- Fresh Coriander

- Spring Onion

- Cucumber

- Carrot

Bao buns, or iginat ing f rom  Nor t hern China over  a 
t housand years ago, were t radit ionally m ade as f i l led 
st eam ed buns called &quot ;baozi,&quot ;. Popular ized 
dur ing t he Three Kingdom s per iod (220-280 AD) t hey have 
since becom e a st aple in Chinese cuisine. You'l l  love 
loading up your  bao buns w it h all your  favour it e f i l l ings, 
but  beware? deliciously st icky f ingers and a delight fu l 
m ess are par t  of  t he fun!

Your ingredients were carefully packed on a premises that stores and portions other allergens. Such as 
cereals containing gluten, seeds, nuts, soy products, dairy etc. Every effort is made to avoid cross 

contamination but please be aware of this if cooking for somebody with a severe allergy.

- Char Siu Sauce

- Bao buns

- Crispy onions

- Rice vinegar

 

Your  Pant ry

- Olive Oil /  
Sesame Oil

- Salt & Pepper



1) Boil the kettle

2) Make your quick pickled vegetables

Use a peeler to peel the cucumber into ribbons. Peel the outer skin from the carrot 
and discard, then peel the remaining carrot into ribbons. Finely slice the spring 
onion and finely chop the coriander. Add the carrots, spring onions, cucumber, half 
the coriander (save the rest for garnish later) and the rice vinegar to a bowl. Mix 
well and set aside.

3) Cook the chicken

Place a large frying pan on high heat with a drizzle of oil (sesame oil would work 
great here if you have it). Add the chicken breasts and season with salt and pepper. 
Saute on each side for 3-4 minutes. Pour over 200ml of water and cover 
immediately with a lid or tin foil. Bring to a simmer and cook for 7-10 minutes, or 
until the chicken is cooked through.  

4) Make the pulled chicken

Once the chicken is cooked, turn off the heat and drain off any remaining water. 
Transfer to a plate or board and use two forks to shred and pull apart the chicken. 
Add a drizzle of oil back into the pan and place on medium heat. Add the shredded 
chicken and saute for 1-2 minutes. Add the char siu sauce and cook for a further 
2-3 minutes until caramelised. Switch off the heat and cover.  

5) Cook the bao buns

Place the bao buns in the microwave and microwave for 20 seconds per bun or 
until the buns are softened and warm. If you don?t have a microwave, you can 
steam them for 5-6 minutes. 

6) Fill the buns

Carefully open the bao buns. (Now is great time to personalise your bao buns with 
mayonnaise or your favourite chilli sauce) Assemble using the pulled chicken and 
quick pickled veg. Sprinkle with fresh coriander and crispy onions to finish. Enjoy! 

Read the entire recipe from start to finish. Trust us! You?ll be 
more familiar with the steps and cooking the dish will be a 
stroll in the park. Before you begin give the vegetables a 
quick rinse.

Fancy winning free DropChef in our weekly competition?!
To enter just share your delicious dinner on Instagram |  #DropChef  
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