STEAMED CUBAN BEEF BUNS
SERVES 6 TO 8

If you have a steamer and parchment paper and are comfortable working with yeast, please do dive into this recipe with
abandon. It’s a tempting marriage of a Chinese tradition and Cuban flavors that will prove virtually irresistible for anyone
who catches a whiff of the cumin- and cinnamon-scented air it conjures. Dried currants add a chewy sweetness to the
robust blend of beef and spices, and cilantro and vinegar give it the kick in the pants that any Cuban grandmother would
appreciate.
DOUGH

1 cup lukewarm water
2 teaspoons fast-acting yeast
2 tablespoons sugar
1 teaspoon salt
2 tablespoons plus 2 teaspoons vegetable oil, divided
3 cups all-purpose flour, divided
2 teaspoons baking powder
FILLING

2 tablespoons vegetable oil
1 pound ground beef
⁄ white onion, diced

12

⁄ red bell pepper, stemmed, seeded, and diced

12

4 cloves garlic, minced
2 teaspoons minced fresh ginger
⁄ cup dried currants

12

1 teaspoon cumin
⁄ teaspoon ground cinnamon

14

⁄ teaspoon crushed red pepper

12

1 teaspoon salt
2 tablespoons white vinegar
⁄ cup Chicken Stock (page 16)

13

⁄ cup chopped fresh cilantro

14

To make the dough, pour the water into a large mixing bowl and sprinkle in the yeast and sugar. Let the mixture stand for 5 minutes,
then add the salt, 2 tablespoons of the vegetable oil, and 2 cups of the flour. Stir with a wooden spoon until the dough is homogenous,
then add the remaining 1 cup of flour. Stir in the flour as best you can, then turn out the dough onto a clean work surface and knead it
until it is completely smooth and elastic, 12 to 15 minutes. Alternatively, place the dough in the bowl of a stand mixer fitted with the
dough hook attachment and knead on low speed for 7 to 8 minutes.
Pour the remaining 2 teaspoons oil into the bowl in which you mixed the dough. Place the dough ball in the bowl, turning it to coat all
sides with oil. Cover the bowl with a clean kitchen towel and leave it in a warm place. Let the dough rise until it has doubled in size, 45
minutes to 1 hour.
Punch down the dough and turn it out onto a lightly floured work surface. Sprinkle the baking powder over the dough and knead it in
until it is fully incorporated. Let the dough rest for 20 minutes while you prepare the filling.
To make the filling, heat the oil in a large skillet over medium heat. Add the ground beef and cook until lightly browned, breaking up
the chunks with a spatula or wooden spoon. Remove the pan from the heat and scoop out the beef, leaving any rendered fat behind.

Pour out all but 1 tablespoon of fat, return the skillet to medium heat, and add the onion and bell pepper. Cook until softened, 8 to 10
minutes. Add the garlic and ginger and cook, stirring, for 2 more minutes.
Return the beef to the skillet and stir in the currants, cumin, cinnamon, crushed red pepper, salt, vinegar, and stock. Bring the mixture
to a simmer and cook for about 10 minutes. Remove from the heat and stir in the cilantro. Let the mixture cool before assembling the
buns.
Working on a lightly floured surface, divide the dough into 16 equal pieces and roll them into balls. Cut sixteen 3-inch squares from
parchment paper. These will be placed underneath the buns so they don’t stick during the steaming process. Roll out each dough ball
into a circle 4 inches in diameter. Place the dough circle in the palm of your hand and spoon 2 tablespoons of the filling into the center.
Gather the edges of the circle up around the meat mixture, pinching the top closed. Place the bun on a parchment square, pinched side
up.
Heat about 3 cups of water in a large steamer. Place the buns in the steamer about 1 inch apart so they don’t stick together, and steam
for 25 minutes. Serve hot.

CHICKEN STOCK
MAKES 3 QUARTS

Chicken stock is a workhorse in the Cuban culinary repertoire. During our home cooking sessions it seemed to be on hand
in every kitchen, especially with the one-pot meals that are so prevalent in Cuba. This recipe calls for aromatics such as
bay leaves, garlic, tomatoes, and bell peppers, fundamental ingredients in the Cuban pantry. Be sure to roast the chicken
bones to a deep golden brown before adding them to the stock to impart a refined flavor that wouldn’t otherwise be
achieved. Skim the surface of the pot frequently during the simmering process to remove unwanted residue and to reduce
cloudiness once the stock is done.
2 chicken carcasses or 4 pounds chicken parts, such as wings, necks, and backs
4 quarts water

2 unpeeled yellow onions, halved
2 tomatoes, diced
2 carrots, peeled and cut into 2-inch lengths
2 celery stalks, cut into 2-inch lengths
1 green bell pepper, stemmed, halved, and seeded
1 head garlic, unpeeled, halved horizontally
Handful of fresh parsley stems
1 teaspoon whole black peppercorns
2 bay leaves
Salt

Preheat the oven to 425°F. Place the chicken carcasses on a baking sheet and roast until golden brown.
Place the roasted bones, along with all of the remaining ingredients except the salt, in a large stockpot. Cover the pot and bring the
water to a boil. Ladle a little hot liquid onto the baking sheet and use a wooden spoon to scrape up any browned bits, then pour it back
into the pot. Lower the heat and allow the mixture to simmer for at least 6 hours and up to 12. Occasionally skim off the foam and
scum that rises to the surface and discard it.
Remove the largest pieces of bone and vegetable with tongs and discard. Strain the stock through a fine-mesh sieve. Stir in salt to
taste. Allow the stock to cool slightly, then refrigerate or freeze until needed.

