Orange Chicken
Orange Chicken is one of my favorites when ordering
take out. While it is not very traditional in Asian
Cuisine it is something that you can find on almost
every take out menu in America. The best thing about
this dish to me is that with the sweet from the orange
you can kick up the heat and not overpower the dish. It
can be served by itself or paired with rice for a
complete meal.

Recipe

Instructions
Recipe Serves

1. Heat 3 cups of oil (vegetable, or any high temp oil) in dutch oven or deep
fryer to 350 degrees.

4
Ingredient

2. Pour buttermilk into one container or bowl & put flour, cornstarch, and
baking powder into a second container.

Amount

Chicken Thighs

2 lb

AP Flour

2 cup

3. Mince garlic gloves and add to buttermilk as well as zest from 2 oranges.

Cornstarch

2 cup

Baking Powder

1 tsp

Buttermilk

4 cup

4. In a medium saucepan add orange juice, brown sugar, honey, 1 tsp
cayenne pepper, and zest from remaining 2 oranges and turn on lowmed heat to reduce. Keep an eye and stir as needed, after reduction
reaches 1/2 turn off heat.

Garlic Cloves

4 ----

Oranges

4 ----

Green Onions

2 ----

Orange Juice

2 cup

Brown Sugar

2 tbsp

Honey

2 tbsp

Paprika

4 tbsp

Onion Powder

4 tbsp

Cayenne Pepper

6 tsp

Black Pepper

4 tbsp

Kosher Salt

3 tbsp

5. Divide paprika, onion powder, and black pepper evenly in buttermilk
mixture and flour mixture. Add 3 tsp of cayenne pepper to buttermilk
mixture and 2 tsp to flour mixture. Add 2 tbsp of kosher salt to
buttermilk mixture and 1 tbsp to flour mixture. Juice all 4 oranges and
add to buttermilk mixture, take whisks and mix both mixtures well in
their separate bowls.
6. Cut chicken into small pieces (4in x 4in) and add to buttermilk mixture.
Let sit at least 15 mins, and check temp of oil before proceeding.
7. In batches, take pieces of chicken from buttermilk mixture and toss in
flour mixture and fry until golden brown and temp reaches 160 degrees.
8. When done move cooked chicken into separate bowl and toss with
reduced orange sauce. Serve over rice or alone on a plate while hot.
9. Cut up green onions and garnish, optional garnish could be white &
black sesame seeds as well.
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