Chinese Meat Pies (Xian Bing) – recipe makes 8 little pie buns
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Ingredients:
For the Filling

5 ounces (.31 on butcher’s scale) minced beef, pork, chicken – whatever you like
1 small scallion, finely chopped, both white and green parts
1 teaspoon Chinese five-spice powder

½ teaspoon salt

1 teaspoon grated ginger

1 clove garlic, minced

2 tablespoons soy sauce

⅛ teaspoon ground, black pepper

2 teaspoons sesame oil

1 tablespoon chili sauce or just water

For the Dough

2 cups all-purpose flour

½ cup hot water over 194° F. (I boil water for this in my tea kettle)
½ cup room temperature water

5 – 6 tablespoons vegetable oil for frying the pies in a skillet
¼ teaspoon of salt
Preparation:

Mix 2 cups of all-purpose flour with ¼ teaspoon of salt in a large bowl. Gradually stir in the hot water, just a little bit at a time, mixing well, then pour in the cold water and mix thoroughly. Knead the dough about 2 -3 minutes on a floured surface until it’s smooth. Cover with plastic wrap and let rest 30 minutes.
In a medium-sized bowl, mix the ground meat, ½ teaspoon salt, soy sauce, sesame oil, chili sauce or water, the 5-spice powder, the scallion, garlic and ginger. Divide the mixture into 8 equal parts. Set aside.
Knead the dough a couple minutes more on a floured surface after it rests and divide it into 8 equal balls. Roll each out into a wide, round wrapper about 5” in diameter; place a portion of filling in the center of each wrapper. Bring the edges up around the filling and pinch them closed tightly so that you have little buns resembling dim sum dumplings. Gently roll each bun out until very flat to about a 4” diameter with a rolling pin, then sauté them in a little vegetable oil over low fire until golden-brown, about 1 minute each side.
