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Sweet and sour chicken (Meat main dishes) 

 

  
Preparation  

Start with the sauce: put a two-finger depth of water in a saucepan. Add the remaining
ingredients: tomato paste, soy sauce, sugar, vinegar, cornflour. Mix well, bring to the
boil and simmer until this Chinese sweet and sour sauce reaches the correct gelatinous
consistency and the desired density. Remove from heat. Dip the chicken pieces in flour
and shake off the excess. Brown them well on both sides in a frying pan with a
tablespoon of vegetable oil. Add the bell pepper chopped into small chunks, and the
sliced onion. Fry everything for 10 minutes, then add the white wine and reduce. When
cooked, add the cubed pineapple and cook for two minutes more. Finish with three or
four tablespoons of the sweet and sour sauce. Mix well and serve hot.  

Tips  

When you are making this Chinese sweet and sour sauce, you can adjust the relative
quantities of vinegar and sugar according to taste  

Trivia  

When you slice up your pineapple, keep the upper green tuft, let it dry for a few days,
then plant it in some sandy loam: it will take root and soon you will have a lovely
pineapple plant ... at home!  

Information  

Preparation 30 minutes
Total Time 15 minutes
Serves X Serves 2 persons
Level of difficulty  Difficult

   
Ingredients  

Yellow peppers (A yellow pepper)

Onions (One quarter of a white onion)

Pineapple (2 slices of fresh pineapple,
cubed)

White wine (Half a glass of white wine)

Plain flour (Flour - as much as necessary -
for coating the chicken)

Soy sauce (3 tablespoons of soy sauce)

Sugar (3 tablespoons of sugar)

White wine vinegar (3 tablespoons of
white wine vinegar)

Cornflour (A tablespoon of cornflour)

Water (2 'fingers' of water)

Chicken (300g of organic chicken fillets,
cut into chunks)

https://myitalian.recipes/recipe/sweet-and-sour-chicken
https://shop.laterradipuglia.it/en
https://shop.laterradipuglia.it/en


Topping  

Tomato paste (A tablespoon of tomato
paste)

Powered by TCPDF (www.tcpdf.org)

http://www.tcpdf.org

