GlutenFreeHabit.com
ORANGE CHICKEN (gluten free)

Who doesn’t love the tangy sweetness of
Orange Chicken? Don’t worry that your favorite
take-out restaurant might not make a glutenfree version, because you can easily make this at
home. Be sure to make enough to serve, and
also to have left-overs, because you’ll want
some again tomorrow! 
Makes: 4 servings (about 40 pieces)

INGREDIENTS
2 lbs. chicken (boneless, skinless
chicken breast, approx. 3 large
pieces)
Coating:
½ cup white rice flour
¾ cup cornstarch
2 tsp. salt
2 large eggs
For Frying:
2 cups oil (or enough for about ½
to 1 in. depth in your pan)

Orange Sauce:
2 Tbsp. oil
2 tsp. sesame oil
1 tsp. red pepper flakes
1 Tbsp. garlic, minced
½ tsp. ginger, grated
½ cup granulated sugar
½ cup light brown sugar
2/3 cup orange juice
1/3 cup distilled white
vinegar
¼ cup gluten free soy sauce

Slurry for thickening:
2 Tbsps. water
3 Tbsps. cornstarch
Garnish (optional):
Sesame seeds
Diced green onion

* IMPORTANT…When measuring out your flours, DO NOT scoop your measuring cup into the bag. This will result in using
more flour than called for. Instead, pour or spoon the flour into your measuring cup, and level off with the flat side of a
knife. If possible, measure your flours by weight for best accuracy.

GETTING READY
1. Trim chicken, and cut into bite-sized pieces. Set in refrigerator.
2. Set out 2 medium-sized bowls and a large zip-lock bag.
3. Put wok or large pot on stove for frying. Add your oil. Do not heat yet.
4. Set out a saute pan or large frying pan for the sauce. Chicken will be transferred into this pan
later.
5. Mince garlic. Set aside.
6. Grate ginger. Set aside.
7. Finely chop green onion (if using any). Set aside.
LET’S GET STARTED
1. Put ¼ cup of the cornstarch into the ziplock bag. Set aside.

2. To one of the bowls, add the white rice flour, the remaining ½ cup of cornstarch, and salt. Whisk
together.
3. In the other bowl, crack 2 eggs. Add 1 Tbsp. water. Whisk.
4. Pat chicken pieces dry (I use paper towels). This step is important! It will ensure that the coating
sticks to your chicken.
5. Put all chicken pieces into the ziplock bag and zip it shut.
6. Shake/roll the bag around to lightly coat the chicken.
7. Remove chicken from bag a few pieces at a time, shaking off excess flour, and drop into the egg.
8. Roll egg-dipped chicken pieces in the flour bowl to coat. Gently pat flour into pieces.
9. Remove chicken pieces and place on large plate. Repeat process until all chicken is coated.
10. Refrigerate coated chicken for 30 minutes prior to frying.
Prepare sauce as follows:
11. To a large saute pan or frying pan, over medium heat, add the following: 2 Tbsp. oil, sesame oil,
red pepper, garlic, and ginger. Stir and cook for about a minute.
12. Add in brown sugar, granulated sugar, orange juice, gluten free soy sauce, and vinegar. Stir, and
bring to a simmer.
13. In a small bowl or cup, make a slurry of 2 Tbsp. water and 3 Tbsp. cornstarch. Stir until smooth.
14. Pour the slurry slowly into the sauce while whisking sauce. Sauce will thicken slightly at first, and
will continue to thicken as sauce simmers. Add a little bit more slurry, if necessary, to bring
sauce to desired consistency.
15. When sauce is at desired consistency, remove from heat and cover.
16. In a wok or large pot, heat oil over medium heat. I like to use a thermometer to make sure the
temperature is at about 350°. (It should be hot enough to sizzle nicely, but not so hot that it
burns your chicken!) Do not cover pan.
17. Carefully add chicken (If you like, use tongs or a spoon to keep hands safely away from oil). Cook
chicken in two or three separate batches to avoid overcrowding pan.
18. Cooking times will vary depending on temperature of oil and thickness of chicken pieces. I cook
my chicken nuggets for about 4 minutes. (2 minutes each side.)
19. Cut open thickest piece of chicken to check for doneness.
20. Use slotted spoon to remove chicken when done. Set onto paper-towel-lined plate to drain.
21. Repeat process until all chicken is cooked.
22. Add cooked chicken into sauce pan.
23. Gently stir chicken and spoon sauce over pieces to fully coat.
24. Top with green onion and sesame if desired.
25. Serve!

Tip: I like to have about an inch of oil to fry in. For my pan, this is about 2 cups of oil. To get the depth of oil
that you prefer, your amount of oil may be different, depending on the width and shape of your pan.
Tip: You can customize the sauce to your own taste preference…Do you want it a little sweeter? Less tangy?
Hotter? It’s easy to do. Have fun experimenting with the sauce ingredients! 

