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General Tso’s Chicken is one of my favorite
Chinese takeout dishes, so | set out to create

a Recipe Rhino version that delivers restaurant- PREP TIME ' COOKTIME | TEMPERATURE : YIELD
quality flavor and crispness at home. After e ; i ; : = el ;
researching some of the highest-rated recipes 30 min 30 min 350°-375°F 6 servings

and comparing the techniques behind them,

this recipe combines the best methods into
one dependable version with extra sauce STEP-BY-STEP INSTRUCTIONS
for serving over rice. o y .

INGREDIENTS
Chicken

* 1% pounds beneless, skinless chicken thighs,

cut into 1'2-inch pieces
ellargeegg e et s e
q : teaspoon '““"9" -"::; ‘ Heat the oil and complete the first fry.
: 1 t?i:‘;m:zz"jrx;:e s“'ga'r Pour enough neutral oil into a deep, heavy-bottomed pot to safely
53 Eup cogrn-slarch i submerge the chicken pieces. Heat the oil to 350°F. Working in
« Neutral frying oil, as neaded small batches, carefully add the chicken one piece at a time. Fry

3 for about 3—4 minutes, until the coating is set, lightly golden, and

the chicken begins to float. Transfer to a wire rack and allow each
batch to rest while the remaining chicken cooks. Let the oil return
to 350°F between batches.
Double-fry the chicken.
Increase the oil temperature to 375°F. Beginning with the first
batch, fry the chicken again in small batches for about 1=2 minutes,
until deeply golden, crisp, and cooked through to an internal
temperature of 165°F. Transfer to a clean wire rack to drain.

Prepare the chicken.

Place the chicken thighs in a large mixing bowl. Add the egg, salt,
sugar, and white pepper, then mix until evenly combined. Add the
cornstarch gradually, tossing until every piece is thoroughly coated.
Set aside while the frying oil heats.

General Tso's Sauce

s 2 tablespoons plus 2 teaspoons vegetable oil
Y2 cup chopped green onions

4 garlic cloves, finely minced or grated

1% teaspoons freshly grated ginger

8 dried whole red chilies

1 large strip fresh orange zest

% cup granulated sugar

Ys cup soy sauce

Y cup chicken broth

2 tablespoons plus 2 teaspoons peanut oil
1 tablespoon plus 1 teaspoon rice vinegar
2% teaspoons toasted sesame oil

* 1 tablespoon plus 1 teaspoon hoisin sauce

Prepare the sauce.

Heat the vegetable cil in a wok or large skillet over medium-high
heat. Add the green onions, garlic, ginger, dried chilies, and orange
zest. Cook for 30-60 seconds, stirring constantly, until fragrant
without allowing the garlic to burn. Add the sugar, soy sauce,
chicken broth, peanut oil, rice vinegar, sesame cil, and hoisin sauce.
Stir well and bring the mixture to a boil.

Thicken and reserve the extra sauce.

Whisk the cornstarch and water together until completely smooth.
Slowly stir the slurry into the boiling sauce. Cook, stirring
continuously, until the sauce becomes glossy and thick enough

to coat the back of a spoon. Transfer one-fourth of the finished
sauce to a small serving bowl. Cover and keep warm for spooning
over rice.

Glaze and serve the chicken.
Add the twice-fried chicken to the sauce remaining in the wok. Toss
over low heat for only 30-60 seconds, until every piece is evenly

Cornstarch Slurry
* 2% teaspoons cornstarch
* Y4 cup water

Fot Serving

* Hot cooked white rice

* Steamed broccoii, optional

» Sliced green onions, optional

* Toasted sesame seeds, optional

RHINO TIP

For the crispiest chicken, fry in small
1 batches and let the oil return to
e temperature between each batch. After
- (V‘t ) == the first fry, allow the chicken to rest

‘;Yg :{'::::_‘ :::‘n ﬁ.,;::ega'fl:i:;:nsr!?::layuce glazed. Do not simmer the chicken in the sauce, or the coating will
— ccgrnplelely Batore a-ddirlg e ahiken begin to soften. Serve immediately with hot rice and the reserved
- i

sauce on the side. Garnish with sliced green onions and toasted

and toss for only 30-60 seconds so . "
sesame seeds, if desired.

the coating stays crisp.

TIPS & VARIATIONS

Chicken Breast Option :
Mless, skinless chicken i Adjust Fll. HGIf i Extra Souce for Rice | Add Broccoli Orange Flavor Variation
thighs are tecommended : .L Fora rnnl_der version, use ! J Keep the reserved sauce ' Serve the chicken with Add a little extra fresh
for the juiciest and most : fewer dried chilies and warm and serve it on the steamed or quickly : orange zest to the sauce
:;::der resul;.ebuk r.h_lcken Ieavlelthem whole. For i side for spooning over stir-fried broceoli fora @ | for a brighter citrus note
- ”I: !’:’«:l!’ 5‘::?3‘."“'“- - additional hea_i: break : — steamed rice rather : complete takeout-style without turning the dish
qtc it closely during : one or two ffhnlm open ! than adding it all to : meal. : into orange chicken.
frying because breast meat | before cooking. : the chicken. :

can dry out more quickly.



