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Steamed Cherry-Sesame Buns
(Advanced) - makes about 25 servings

“Late night, after work I love the steamed pork buns you can find in
Chinatown and other spots in New York. The texture of the bun is
spongy and light and I wanted to reinterpret one of my favorite
snacks but in dessert form” - Johnny

Steamed Sesame Bun
200 grams black sesame seeds
850 grams water

224 grams Sesame Water
8 grams active dry yeast
6 grams baking powder
40 grams sugar
310 grams flour

Cherry Gelee
500 grams IQF sour cherries
150 grams sugar
50 grams Kirsch
.8% Agar
100 g Chopped crystallized ginger

Sesame Croquant
250 grams black sesame seeds
200 grams sugar
Water as needed
2 grams salt

Steamed bun
Lightly toast the sesame seeds. Boil and puree the sesame and water.
Strain, discard solids, and scale liquid.

Combine Sesame water with the rest of the ingredients in the bowl of a
stand mixer fitted with the hook attachment. Mix on medium speed
until the dough pulls from the sides of the bowl, approximately 10
minutes. It will have a similar texture to brioche, you should be able to
“pull a window”. Proof at room temperature for 30 minutes. Cover and
refrigerate for 1 hour. Roll dough out to 1/4 -inch thickness and cut 2.5
inch diameter discs. Fill with the cherry gelee and form bun. Place each
bun on small pieces of parchment paper sprayed with non-stick spray.
Refrigerate.  Steam for approximately 7 minutes or until filling is
warm.  Serve immediately.

Cherry gelee
Combine the cherries, sugar and kirsch in a bowl. Mix well and allow
to sit for 20 minutes. Transfer to a pot and cook over low-medium heat
until the cherries release juices, strain out the cherries. Weigh the liquid
and blend in .8% agar with a small amount of additional sugar. Bring to
a boil. Boil 3 minutes. Meanwhile, place 2-3 cherries and some ginger
in each cavity of a small flexipan demisphere mold. Pour liquid on top.
Allow to set.

Sesame Croquant
Toast sesame seeds. Cool and then coarsely grind seeds in food
processor. Cook sugar with a small amount of water to 160°C, add
sesame seeds and salt and stir over low heat until the sugar crystallizes.
Pour onto a Silpat to cool. Coarsely grind in a food processor into an
irregular texture but not a powder.

Assembly
Once buns are steamed, place them on a plate and dust with the
croquant on top and around the bun. Serve immediately!!


