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iCookBook: Recipe 3 – Chicken Buns 
 

Method:  

Chicken buns are a great addition to you or your child’s lunchbox, or they can simply serve as a tasty 
afternoon snack. The best thing about these buns is that they’re light on the stomach, yet also quite 
fulfilling. You can use this recipe as a general framework and alter or add other ingredients to suit 
your dietary preferences and requirements.  
 

Ingredients:  
 
Ingredients* used in my recipe: 

1. Chicken boneless (thigh fillets): ½ kg 
2. Cooking oil: 1-2 tablespoons 
3. Ginger/garlic paste: 1 teaspoon 
4. Shan Tikka masala: Half packet 
5. Pizza sauce: 2-3 tablespoons 
6. Some salt for taste 
7. Cheese: mozzarella and cheddar 
 

* Note: There are many other ingredients that can be used to fill the buns. These include 

vegetables, or other types of meat e.g. mince and sujuk. 
 
 
Dough: 

1. Plain flour: 2 cups  
2. Yeast: 2-2½ teaspoons 
3. Raw sugar: 1 teaspoon 
4. Salt: 1 teaspoon 
5. Egg: 1 
6. Milk: ¼ cup (warm it a little, but not 

hot) 
7. Oil: 1 tablespoon 
8. Water: warm, to knead dough 
 
Finishing ingredients**: 

• Egg: 1 (for brushing on top of the buns)  

• Sesame seeds: sprinkle over buns 
**Both of these are applied before placing buns in the oven 
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Step 1:  Making the dough 

Make the dough first so that while it’s rising, you can prepare 
the filling.  

1. Mix all the dry ingredients (flour, yeast, sugar and salt).  
2. Then add the wet ingredients (egg, milk oil and water) and 

knead until it forms a dough.  
3. Grease with oil and place in an airtight container or cover it 

with a damp cloth.  
4. Let the dough rest for an hour or until it has doubled in 

size.  
 
Step 2: Preparing the chicken filling 

While the dough is resting you can prepare the filling.  

1. Pour the oil into a pan and add boneless chicken pieces.   
2. When the oil changes colour, add the ginger/garlic paste 

and Shan Tikka masala and cook till meat is tender.  
3. Next add salt along with the pizza sauce or tomato 

ketchup.  
4. Cook on high heat until the moisture in the pan has 

evaporated. 
5.  Once cool, tear the chicken into shreds. Alternatively, you 

can coarsely chop the chicken in a grinder.  
6. Add mozzarella and cheddar cheese to the shredded 

chicken and mix. 
 
 
 
Step 3: Making balls/buns from the dough 

1. After the dough has risen, divide it equally into little balls (7 
– 8 in this case).  

2. Take one ball and roll it out with a rolling pin or use your 
fingers to spread it out to form a small flat circle.  
 

3. Place some chicken material in the centre and cover it with 
the sides of the dough to form a bun.  
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Step 4: Baking the buns 

1. Preheat the oven to 180 degrees.  
2. Take a baking tray and cover it with baking paper or sprinkle some flour on its base.  
3. Place the buns on the tray and let them rest for another 10 mins and cover the tray with a cloth.  
4. After 10 mins brush the buns with beaten egg and sprinkle sesame seeds on the top.  
5. Now place the tray into the oven and let it bake for approximately 25 minutes or until the buns 

appear nice and golden (don’t burn them please!).  

6. Your chicken buns are all ready to eat       
 
 

 


