Steamed pork buns
¼ cup warm water

1 package active dry yeast

½ cup sugar

4 cups all-purpose flour, plus more for rolling and kneading

½ tsp baking powder

2 tbsp vegetable shortening, plus more for bowl

1 cup plus 1 tbsp warm milk

2-3 cups leftover pulled pork

Approximately 1/8-1/4 cup packed brown sugar (optional)

1. In a small bowl, combine the warm water, yeast and a pinch of sugar and let sit for 5 minutes, until foamy. In another bowl, microwave the milk for about 1 minute and stir to distribute the heat. 
2. Put the flour, baking powder and sugar in a bowl and stir to combine. Add the shortening and break it up in the flour mixture until crumbled. Add the yeast mixture and stir well until combined. Add the warm milk and stir well. The dough will slowly form a ball. Turn the dough out onto a lightly floured surface and knead until just smooth. Put the dough in an oiled bowl, turn to coat, cover with plastic wrap and put in a warm place until doubled in size, about an hour. 
3. Meanwhile, if you want to use it, combine the brown sugar with the pulled pork and mix well. Take out a large sheet of parchment paper and cut it into 16 (5-inch) squares. 

4. Turn out the dough onto a floured surface and roll into a short fat rope. Cut the rope in half, then roll each half into a long-ish fat rope. Cut each into 8 pieces. Drape a damp, clean kitchen towel over the dough pieces and let them rest for about 5 minutes. 

5. Roll each piece of dough into a ball and press into a disk. With a rolling pin, flatten to a thin circle (about 6-7 inches). Place about two tablespoons of pork in the center of each disk. Gather the dough around the filling, pressing the dough together and twisting to seal the top. Set each bun on a parchment square. Cover the buns with a damp kitchen towel and let rise for another 30 minutes. 
6. Fill a steamer with water, cover it and heat over medium-high heat. You can also use a bamboo steamer over a pot or wok (be sure to monitor the water). Steam the buns on their parchment squares for 15 minutes and serve immediately. 

