Sweet and Sour Chicken
 

½ (8 oz) can pineapple chunks, drained (juice reserved)

1 green bell pepper, cut into 1 inch pieces

2 T cornstarch

¾ c and 2 T water

¼ c and 2 T white sugar

¼ c distilled white vinegar

1 drop orange food color

4 skinless, boneless chicken breast halves- cut into 1 inch cubes

1 c and 2 T self-rising flour

1 T vegetable oil

1 T cornstarch

¼ t salt

1/8 t ground white pepper

½ egg

1 c water

2 c vegetable oil for frying

In a saucepan, combine ¾ c water, sugar, vinegar, reserved pineapple juice, and orange food coloring.  Heat to boiling.  Turn off heat.  Combine 2 T cornstarch and 2 T water; slowly stir into saucepan.  Continue stirring until mixture thickens.  Combine flour, 1 T oil, 1 T cornstarch, salt, white pepper, and egg.  Add ¾ c water gradually to make a thick batter.  Stir to blend thoroughly.  Add chicken pieces, and stir until chicken is well coated.  Heat oil in skillet or wok to 360 degrees F.  Fry chicken pieces in hot oil until golden.  Remove chicken, and drain on paper towels.  When ready to serve, layer green peppers, pineapple chunks, and cooked chicken pieces on a platter.  Pour hot sweet and sour sauce over top.
Sweet & Sour Chicken
 
4-chicken breast cut into bites
Beat 1 egg in good sized bowl
Add 1 T soy sauce
Put chicken in egg mix and stir coat well and separate all the pieces then mix and pour over chicken
½ cup cornstarch
¼ cup flour
½ t salt
Coat chicken with dry mixture.  Fry until golden brown.
 
Sauce
26 oz pineapple chunks
¼ c brown sugar
2/3 c catsup
½ t salt
Then simmer and thicken with ¼ c water and 3 T cornstarch
Then add green pepper, carrots, chicken
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ingredients:
 2 lbs. Chicken
Beaten egg (coat chicken)
Corn flour (coat chicken) 
Garlic cloves (1)
1 can pineapple tidbits
1 green pepper

1 red pepper
Onion (optional)

 Sauce
2 ½ Tbsp. Vinegar
3 Tbsp. Sugar
½ Tbsp. Tomato Ketchup
1/4 tsp. Worcestershire Sauce
1 tsp. Soy Sauce
1/4 tsp. Salt
1 Tbsp. Corn Flour
2 Tbsp. Water
1 cup pineapple juice

 Marinade chicken in: 
1/4 cup soy sauce, 
1/4 cup oil, 
1/2 cup corn starch 
1 tsp garlic. 
 Place in plastic bag and refrigerate overnight or at least 5 hours.

Directions:
Take chicken out of fridge, dip in beaten egg, dredge in corn flour.  Deep fat fry; drain well.
In separate pan, saute peppers and onions.  In sauce pan, mix ingredients for sauce, bring to boil.  Add chicken and peppers.  Serve.

Memo:
Occupational foods 10 times this recipe.  Will serve 75 people.
Also, added 6 bottles of La Choy sweet and sour sauce.

Sweet and Sour Chicken

2 skinned, boned chicken breast halves

1 egg

cornstarch

oil

Sauce:

1/2 c. sugar

3 T. catsup

1/3 c. vinegar

2 t. soy sauce

1/4 t. garlic powder

Cut the chicken into large strips.  Dip the chicken into egg and then roll them in cornstarch.

In a small amount of oil, fry the chicken until just browned.

Place the chicken in a shallow baking pan, pour the sauce over it and then bake uncovered at 325 for 30 minutes.  Turn over the chicken 15 min after starting.

Serve over rice:

Rice:

1 c. rice

2 c. water

Combine and bring to boil.  Put a lid on the pan and reduce heat to simmer and cook for another 20 min.  

Sweet & Sour Stir Fry
1 chicken breast 

1 carrot 

1/4 bell pepper 

1/4 onion 

1 T. olive oil 

Cut chicken into 1’’ pieces. Clean & chop all vegetables. Put oil in the frying pan on Medium. Add chicken & cook until brown. Add all vegetables & cook for 4 min. 

Sauce 

In saucepan combine 

1/2 cup sugar 

1/4 cup catsup 

1/3 cup pineapple juice 

1/4 cup vinegar 

1 Tb soy sauce 

Dash of garlic powder 

Cook sauce over medium heat. Bring to a boil. Mix 2 Tb cornstarch with 1/3 cup water. Stir into sauce mixture and cook until thick. Add a few drops of red food coloring. Add 1/3 cup well drained pineapple tidbits. Pour sauce over cooked chicken. Serve with hot rice.
