
Ingredients

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

In this recipe, soft, slightly sweet bao (or 
Chinese steam buns) perfectly complement 
chicken cooked in savory black bean sauce 
and spicy Korean chile paste. A creamy 
spread adds another layer of bold flavor,  
while quick-pickled cucumber rounds it all 
out with cooling crunch. We’re completing 
the dish with a stunning summer salad of 
green beans, tomatoes (yours may be red or 
yellow), and tangy-hot pickled Hatch chile,  
a favorite New Mexican pepper.  

TIME:  35-45 minutes
SERVINGS:  3

¼ cup   
MAYONNAISE

KNICK KNACKS:

1  
HATCH CHILE

PEPPER

1  
PERSIAN 

CUCUMBER

3 Tbsps  
RICE VINEGAR

2 Tbsps  
BLACK BEAN 

SAUCE

2 Tbsps  
SUGAR

1 Tbsp   
GOCHUJANG

10 oz  
CHOPPED 

CHICKEN BREAST

6  
CHINESE STEAM 

BUNS

6 oz   
CHERRY 

OR CHARM 
TOMATOES

6 oz   
GREEN BEANS

Spicy Korean 
Chicken Bao
with Green Bean &  
Tomato Salad  

Crisp & Minerally

MATCH YOUR BLUE APRON WINE

Serve a bottle with this symbol for a great pairing.



Share your photos #blueapron

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

 F Wash and dry the fresh produce. 

 F Thinly slice the cucumber into rounds. 

 F Cut off and discard the stem ends of the green beans. 

 F Halve the tomatoes; place in a bowl and season with salt and pepper. 

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

 F Cut off and discard the pepper stem. Halve the pepper lengthwise; 
remove and discard the ribs and seeds, then thinly slice crosswise. 
Thoroughly wash your hands and cutting board immediately after 
handling the pepper.  

  2  Pickle the cucumber & pepper:  
 F Place the cucumber and pepper in 2 separate heatproof bowls. In a 

medium pan, combine the vinegar, sugar, and ⅓ cup of water. Season 
with salt and pepper; heat to boiling on high. Once boiling, evenly divide 
the pickling liquid between the bowls. Set the cucumber and pepper 
aside to cool, stirring occasionally, for at least 10 minutes. Season each 
with salt and pepper to taste. Rinse and wipe out the pan.  

  3  Cook the green beans & make the salad: 
 F While the cucumber and pepper cool, fill a bowl with ice water; add 
a pinch of salt. Set aside. Add the green beans to the pot of boiling 
water. Cook, stirring occasionally, 2 to 3 minutes, or until bright green  
and slightly softened. Leaving the pot of water boiling, using a slotted 
spoon or tongs, immediately transfer the cooked green beans to the  
bowl of ice water. Let stand until completely cool. Drain thoroughly and 
pat dry with paper towels. Transfer to a large bowl. Add the seasoned 
tomatoes and as much of the pickled pepper and pickling liquid 
as you’d like, depending on how spicy you’d like the dish to be. Drizzle 
with olive oil and stir to combine; season with salt and pepper to taste. 
Transfer to a serving dish. 

  4  Cook the chicken:
 F Pat the chicken dry with paper towels; season with salt and pepper.  

In the same pan, heat 2 teaspoons of olive oil on medium-high until  
hot. Add the seasoned chicken in a single layer. Cook, without stirring, 2 
to 3 minutes, or until lightly browned. Add the remaining black bean 
sauce, 2 tablespoons of water, and as much of the gochujang 
as you’d like, depending on how spicy you’d like the dish to be. 
Cook, stirring frequently, 2 to 3 minutes, or until the sauce is slightly  
thickened and the chicken is cooked through. Turn off the heat; season 
with salt and pepper to taste.  

  5  Steam the buns: 
 F While the chicken cooks, rest a strainer (or colander) over the same  

pot of boiling water, making sure the water doesn’t reach the bottom 
of the strainer. Working in batches if necessary, place the buns in the 
strainer; cover with the lid of the pot. Steam 3 to 5 minutes, or until 
softened and puffy. Carefully transfer to a work surface.   

  6  Plate your dish: 
 F Gently open each steamed bun; evenly spread with a thin layer of the 
black bean mayo. Divide the cooked chicken and pickled cucumber 
(draining before adding) among the buns. Transfer to a serving dish. 
Serve ⅔ of the assembled buns with ⅔ of the salad (you will have 
extra buns and salad). Enjoy!  
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