
DIY

SHARE YOUR CREATION ON INSTA

@bayleafcateringmelb #DIYBaos

Cook beef on grill or in pan 

Steam bao buns for approx 5 mins 

Toss slaw with yuzu dressing 

Fill bao bun with beef, pickles & sauce 

Top with fried onions & slaw - Enjoy 
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To turn up the heat for a spicy bao, chop up 
some fresh red chillies or add Sriracha

WHAT’S INCLUDED

Marinated beef fillet, bao buns, 
pickles, Sriracha miso mayo, yuzu 
dressing, slaw, crispy fried onions 
 

BAO BUNS


