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General Tso’s Chicken (Crispy Chicken Without Deep-Frying)
Recipe By: Maggie Zhu Omnivores Cookbook
Serves 4

Ingredients-have your ingredients prepared in advance as suggested in the ingredient list.

11b(450 g) boneless skinless chicken thighs , or breasts
1 tablespoon peanut oil (or olive oil)

1 egg, beaten

1/2 teaspoon salt

1/2 cup cornstarch

Sauce (or pre-made General Tso’s Sauce)

1/3 cup chicken stock (or vegetable stock)

2 tablespoons Chinkiang vinegar or rice vinegar
2 tablespoons Shaoxing wine (or dry sherry)

1 tablespoon light soy sauce (or soy sauce)

1 tablespoon dark soy sauce (or soy sauce)

1/4 cup sugar

1 tablespoon cornstarch

Stir fry

3 tablespoons peanut oil (or olive oil)

7 to 8 dried Chinese chili peppers or pinch of crushed red pepper
2 teaspoons ginger, minced

4 cloves garlic , minced

Equipment for class
Chef’s knife

Cutting board

Small bowl

Large bowl

Large saute pan
Plate
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Directions

1. Mix all the sauce ingredients together in a small bowl and set it aside.

2. Combine the chicken pieces, vegetable oil, and salt in a big bowl. Mix well and let it marinate for 10 to 15 minutes.

3. Add the beaten egg into the bowl with the chicken. Stir to mix well. Add the cornstarch. Stir to coat the chicken until it forms an
uneven coating with a little dry cornstarch left unattached.

4. Heat the stir-fry oil in a heavy-duty skillet until hot, until it just starts to smoke. Add the chicken all at once and spread it out into
a single layer in the skillet. Separate the chicken pieces with a pair of tongs or chopsticks.

5. Cook without touching the chicken for 2 to 3 minutes, or until the bottom turns golden. Flip to brown the other side, 2 to 3
minutes. Transfer the chicken to a big plate and remove the pan from the stove. Let cool for 2 to 3 minutes.

6. Place the pan back onto the stove and turn to medium heat. You should still have 1 to 2 tablespoons of oil in the pan. Add the
dried chili pepper, garlic, and ginger. Cook and stir a few times until it releases its fragrance.

7. Stir the sauce again to dissolve the cornstarch completely. Pour it into the pan. Stir and cook until it thickens, when you can
draw a line on the bottom with a spatula without the sauce running back immediately.

8. Add back the chicken pieces. Stir to coat the chicken with sauce, 30 seconds. Transfer everything to a plate immediately. Serve

hot as a main dish.
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