
 

Anpan – japanese bun with anko
NIBBLEDISH CONTRIBUTOR

Ingredients

300 g all purpose flour
10 g of yeast

4 of sugar
1/2 egg
200 ml of milk

1 teaspoon salt
45g butter
300g an, precooked and seasoned
1 tablespoon black sesame seeds

Instructions

1. Use 1/2 cup of milk to dissolve yeast, mix with 1 tablespoon of flour and 1
tablespoon of sugar.

2. Put it in warm place till it doubles.
3. Sift flour into big bowl, add remaining milk, salt and pour in yeast mixture.

Knead couple of minutes.
4. Add the butter a little at a time, folding over to create layers. Knead couple of

minutes more.
5. Let rest in warm place for 50-60 minutes, till dough rise.
6. Turn out onto a floured board, knead, form a cylinder and cut it into 14 pcs.
7. Roll out each piece of dough and add 1 tablespoon of an in the center then

gather the sides and pinching all sides to the middle. When all is sealed, roll
gently between your palms to make it round and put the sealed side onto your
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baking sheet.
8. Repeat until all dough and an is used up.
9. Leave under a towel for another 40 minutes.

10. Coat each anpan with an egg wash and sprinkle each anpan with sesame
seeds in the middle.

11. Preheat your oven to 180 C and bake about 10 minutes, till golden brown.
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