
Ingredients : Direct ions
Season chicken generously  with  sa lt  and pepper  in  a
medium bowl .  Add cornstarch and mix  wel l  to  coat

1 .

Heat  o i l  in  a  large  saute  pan over  medium-high heat .
Add chicken and saute  for  about  3-4 minutes  on  each
side,  unt i l  the  chicken is  cr ispy.

2 .

While  the  chicken is  cooking ,  you’ l l  make the sauce.
Whisk  a l l  ingredients  together  unt i l  combined.

3 .

Pour  in  the  orange chicken sauce and st i r  to  combine.
Let  the  sauce come to  a  boi l ,  then boi l  for  an
addit ional  4-5 minutes  unt i l  th ickened.  Garnish  with
green onions  or  sesame seeds i f  desired!

4.

2 lb. boneless, skinless chicken
breasts tenderloins, cut into bite-
sized pieces
2-3 TBSP cornstarch or arrowroot
starch 
Salt and pepper
2 TBSP olive oil

For the sauce:
3 cloves garlic, minced
1/2 cup orange juice
1/2 cup honey
2 TBSP coconut sugar
1/3 cup soy sauce
1/4 cup rice wine vinegar
1 Tbsp. cornstarch
1 inch freshly grated ginger
1/2 tsp. white pepper
Zest of one orange

O r a n g e  C h i c k e n


