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Dim Dim Sum’s Piggy Custard Bun is a soft and fluffy bun filled
tothe brim with a melty, gooey custard. The filling is a
‘combination of sweet custard and salted duck egg yolk, which
gives it a “sweet-salty” taste that everyone will love. We
encourage you to play with your food! With a chopstick, poke
holes in the pig’s nostrils. When you lightly squeeze its cheeks,
the hot lavar-like custard will flow out. Oink!
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