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20 Recipes Sorted (A-Z)

1. Authentic Sweet and Sour Chicken Recipe

2. Carrot Broccoli Sweet and Sour Chicken Recipe

3. Cashew Sweet and Sour Chicken Recipe

4. Chili Sweet and Sour Chicken Recipe

5. Chinese Sweet and Sour Chicken Recipe

6. Curry Sweet and Sour Chicken Recipe

7. Gluten Free Sweet and Sour Chicken Recipe

8. Lemon Sweet and Sour Chicken Recipe

9. Low Fat Sweet and Sour Chicken Recipe

10. Low Salt Sweet and Sour Chicken Recipe

11. No Salt Chicken Fried Rice Recipe

12. No-Breading Sweet and Sour Chicken Recipe

13. Orange Sweet and Sour Chicken Recipe

14. Peanut Sweet and Sour Chicken Recipe

15. Restaurant Style Sweet and Sour Chicken Recipe

16. Sesame Sweet and Sour Chicken Recipe

17. Seven Vegetable Sweet and Sour Chicken Recipe

18. Spicy Sweet and Sour Chicken Recipe

19. Sriracha Sweet and Sour Chicken Recipe

20. Szechuan Sweet and Sour Chicken Recipe
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Introduction

This ebook features 20 tried and tested easy sweet and sour chicken recipes that you can complete in the comfort of your own home. Each recipe has been carefully written so that the called-for ingredient portions and step-by-step directions are completely accurate. For the best results please be sure to follow our directions exactly. If you wish to customize a recipe you can do so by using a simple commonsense approach.

To complete the recipes within this ebook you will need a large saucepan, large deep skillet, and large serving platter. A thick pre-seasoned cast iron skillet is preferred as they are ideal for even heat distribution and heat control when cooking chicken, especially if your goal is to keep the chicken as tender, juicy, and flavorful as possible. Other items needed to complete these recipes include a sharp all-purpose kitchen knife, wooden cutting board, and a wooden or bamboo cooking spoon.
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Attention!

Each sweet and sour chicken recipe is extremely flexible and can be customized to meet your own taste preferences.

Required Kitchen Equipment:

Large Saucepan, Large Deep Skillet, Large Serving Platter
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​1. Authentic Sweet and Sour Chicken Recipe
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Servings: 8

Prep Time: 30 Minutes

Cook Time: 25 Minutes

Calories Per Serving: 643

Ingredients:

8 Skinless Boneless Chicken Breasts (Cut Into 1-Inch Pieces)

1 Cup of Chopped Pineapple

1 Cup of Pineapple Juice

¼ Cup of Cornstarch to Thicken the Sweet and Sour Sauce

2 Tablespoons of Cornstarch for the Breaded Chicken Batter

1 ½ Cup of Water for the Sweet and Sour Sauce

¼ Cup of Water to Thicken the Sweet and Sour Sauce

1 ½ Cups of Water for the Breaded Chicken Batter

¾ Cup of White Sugar

½ Cup of White Vinegar

2 Drops of All Natural Orange Food Coloring

2 ¼ Cups of Self-Rising Flour

2 Tablespoons of Sesame Oil

½ Teaspoon of Salt

¼ Teaspoon of Ground White Pepper

1 Egg

1 Quart of Peanut Oil

2 Chopped Green Bell Peppers

Directions:

1. Add into a large saucepan the sugar, juice, vinegar, all natural orange food coloring, and 1 ½ cups of water. Mix these ingredients together.

2. Heat the ingredients within the saucepan over a medium temperature setting to 375 degrees F or 190 degrees C. Turn off the burner once the contents begin to boil.

3. Thoroughly combine ¼ cup of cornstarch and ¼ cup of water in a medium size mixing bowl. Slowly stir this mixture into the hot saucepan. Continue stirring until the saucepan ingredients begin to thicken. Place a lid over the saucepan and set it aside. Make sure the lid is firmly in place so the sweet and sour sauce stays hot.

4. In a large mixing bowl, combine the flour, 2 tablespoons of cornstarch, 2 tablespoons of sesame oil, salt, pepper, and egg. Gradually stir in 1 ½ cups of water until a thick batter for the chicken forms.

5. Stir the chopped chicken into the batter until each piece is evenly coated. Set the batter coated chicken aside.
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