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Orange Chicken
Ingredients for the marinade and sauce
3/4 cup low-sodium chicken broth
3/4 cup orange juice
1 1/2 tsp. finely grated orange zest
6 tbl. white vinegar
1/4 cup soy sauce
1/2 cup brown sugar (dark or light)
3 cloves garlic, minced
1 tbl. fresh ginger, finely minced
1/8 to 1/4 tsp. cayenne pepper
1 1/2 lbs. boneless chicken thighs or breasts, cut into bite-sized pieces
1 tbl. plus 2 tsp. cornstarch
2 tbl. cold water
8 thin strips orange peel (optional)
Ingredients for the coating and frying
3 large egg whites
1 cup cornstarch
1/2 tsp. baking soda
1/4 tsp. cayenne pepper
1 1/2 cups each peanut and canola oil (I used all canola oil and used enough to cover the pan to a depth of 1/4" or so, adding more oil as necessary to keep it at that depth.)

Ingredients for garnishing

Chopped green onions

Toasted sesame seeds
Directions

To make the marinade and sauce, combine the chicken broth, orange juice, orange zest, vinegar, soy sauce, brown sugar, garlic, ginger and cayenne pepper in a large saucepan; whisk to blend well.  Measure out 3/4 cup of the mixture and transfer it to a large zip-lock plastic bag.  Add the chicken pieces to the bag, pressing out the excess air and sealing well.  Refrigerate and let marinate 30-60 minutes, but no longer.  Place the saucepan with the remaining mixture on the stove and heat over medium-high heat.  Bring to a simmer.  In a small bowl, whisk together the cornstarch and water until smooth.  Add the mixture to the saucepan with the sauce.  Continue simmering until the sauce is thick and translucent, about 1 minute.  Remove from the heat and stir in the strips of orange peel, if using.  (This will accentuate the orange flavor—so, if you prefer a milder orange flavoring, leave out.)
To prepare the coating, place the egg whites in a pie plate and whisk until frothy.  In a second pie plate combine the cornstarch, baking soda and cayenne pepper; whisk to blend.  Drain the chicken of the marinade in a colander or large strainer; pat dry with paper towels.  Place half of the chicken pieces in the egg whites and turn to coat.  Transfer the pieces to the cornstarch mixture and coat thoroughly, shaking off the excess.  Transfer to a plate and repeat with the remaining chicken pieces.
To fry the chicken, heat the oil in an 11- or 12-inch round Dutch oven or straight-sided sauté pan until the oil reaches 350˚ F.  Carefully place half of the chicken pieces in the oil and fry until golden brown, about 5 minutes, turning the pieces halfway through cooking.  Remove from the oil with a skimmer or slotted spoon and transfer to a paper towel-lined plate.  Return the oil to 350˚ F and repeat with the remaining chicken pieces.
Reheat the sauce if necessary and toss with the cooked chicken pieces.  Serve over rice, if desired.  Garnish with chopped green onions and toasted sesame seeds.
Fran's Notes

If you look for sesame seeds in the photos, you won't find them.  The original recipe didn't call for toasted sesame seeds, and I didn't think of it until we were actually eating the meal.  I have absolutely no doubt that the sesame seeds would be a great garnish and will add a nice little crunch, so I plan to sprinkle them on top next time.  
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