
Orange Chicken 

Makes: 10, 1 cup servings 

Step 1: Prepare Orange Teriyaki Sauce 

 Ingredients: 

 Orange Juice: 1 cup 

 Sherry Wine: 3 tablespoon + ½ teaspoon 

 Clear Seasoned Rice Vinegar: 1 tablespoon + ½ teaspoon 

 Teriyaki Sauce: ¾ cup 

 Light Brown Sugar: 9.5 ounces 

 White Sesame Seeds, Toasted: 1/8 teaspoon 

 Crushed Red Pepper: 1/8 teaspoon 

 Cornstarch: 1 ½ teaspoon 

 Water: 1 ¾ teaspoon 

 Instructions: 

1. Combine all ingredients except cornstarch and water in a sauce pan. Bring to a boil. 

2. Reduce heat to a simmer. Simmer 30 minutes 

3. Combine cornstarch and water to make a slurry. Whisk into sauce, cooking to thicken. 

4. Reserve. 

 

Step 2: Prepare Orange Chicken 

 Ingredients: 

 Raw Tempura Chicken Chunks: 2 pounds 

 Orange Teriyaki Sauce: 2 cups 

 Yellow Onions, diced: 15 ounces 

 Red Bell Peppers, diced: 10 ounces 

 Canned Mandarin Oranges, drained: 15 ounces 

 Fresh Snow Peas: 2.5 ounces 

 Instructions: 

1. Deep fry chicken until internal temperature reaches 165*F. 

2. Prepare sauce. 

3. Top each serving with: orange sauce, diced onions, diced peppers, mandarin oranges and 

snow peas. 


