
Ingredients

Download our iOS app or log in to blueapron.com 
for how-to videos and supplier stories.

This recipe combines classic Korean fl avors 
with a Chinese comfort food favorite: bao, or 
steamed, fi lled buns. (Chefs, steam your buns 
in batches to ensure soft, pillowy texture.) 
Ours feature beef patties packed with the 
fl avors of ginger, scallions, and gochujang, a 
go-to Korean hot chile paste. Crisp cucumber 
creates refreshing contrast, while creamy 
mayonnaise mixed with black bean sauce 
(a popular Chinese condiment made from 
black soybeans) ties it all together.  

PREP T IME: 15 minutes
COOK TIME:  20-30 minutes
SERVINGS:  3

2 tsp
GOCHUJANG

1  1-inch piece 
GINGER

KNICK KNACKS:

2
SCALLIONS

1 Tbsp
SESAME OIL

3 Tbsp
MAYONNAISE

3 Tbsp
ROASTED 
CASHEWS

2 Tbsp 
BLACK BEAN 

SAUCE

2 Tbsp 
RICE VINEGAR

10 oz
GROUND BEEF

1
PERSIAN 

CUCUMBER

6
CHINESE STEAM 

BUNS

½   lb
BABY BOK CHOY

Korean Beef Bao 
with Black Bean Mayo
& Bok Choy Salad   

BLUE APRON WINE PAIRING:

Kōtuku Pinot Noir, 2014
Order wine and view other perfect pairings 
at blueapron.com.



Share your photos #blueapron

  1  Prepare the ingredients & make the black bean mayo:
 F Heat a medium pot of water to boiling on high. 

 F Wash and dry the fresh produce. 

 F Peel and finely chop the ginger. 

 F Cut off and discard the root ends of the scallions; thinly slice, separating 
the white bottoms and green tops. 

 F Cut off and discard the root ends of the bok choy; thinly slice the leaves 
and stems. 

 F Roughly chop the cashews. 

 F Thinly slice the cucumber into rounds; place in a bowl and season with 
salt and pepper. 

 F In a bowl, combine the mayonnaise and black bean sauce. Season 
with salt and pepper to taste.   

  2  Form the patties:  
 F In a medium bowl, combine the ground beef, ginger, white bottoms 
of the scallions, and as much of the gochujang as you'd like, 
depending on how spicy you'd like the dish to be; season with salt and 
pepper. Gently mix until just combined. 

 F Using your hands, form the mixture into six ¼-inch-thick patties. 
Transfer to a plate.   

  3  Steam the buns: 
 F Rest a strainer (or colander) over the pot of boiling water, making sure 

the water doesn’t reach the bottom of the strainer. 

 F Working in batches if necessary, place the buns in the strainer; cover 
with the lid of the pot. Steam 3 to 5 minutes per batch, or until softened 
and puffy. 

 F Carefully transfer the steamed buns to a clean, dry work surface.   

  4  Cook the patties:
 F While the buns steam, in a medium pan (nonstick, if you have one), heat 

2 teaspoons of olive oil on medium-high until hot. Add the patties and 
cook 1 to 2 minutes per side, or until browned and cooked through. 

 F Transfer to a plate and set aside in a warm place.  

  5  Make the salad: 
 F In a large bowl, combine the bok choy, cashews, sesame oil, and 
vinegar. Toss to thoroughly combine; season with salt and pepper  
to taste.   

  6  Assemble the buns & plate your dish:
 F Gently open each steamed bun; evenly spread with a thin layer of  

the black bean mayonnaise. 

 F Divide the seasoned cucumber (you may have extra), cooked patties, 
and green tops of the scallions among the buns. 

 F Divide 2/3 of the assembled buns and salad between 2 dishes (you 
will have extra buns and salad). Enjoy!    
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