SWEET & SOUR CHICKEN yields 4 portions





        recipe developed by The Clever Cleaver Brothers®
SAUCE






BATTER
   1 cup apricot puree





   1/2 cup flour

   1 cup crushed pineapple




   1/2 cup cornstarch

1/4 cup rice wine vinegar




1 1/2 tablespoons baking powder

   1 tablespoon cornstarch




   1/2 teaspoon salt

   2 teaspoons powdered ginger



      1 cup pineapple juice

   1 cup of 1-inch diced red pepper

   1 tablespoon chopped cilantro



      1 pound of boneless, skinless chicken 

   2 tablespoons brown sugar




         breasts, cut in 2-inch squares









         oil for frying

1.
Add apricot puree and crushed pineapple to a saucepan and bring to a boil.

2.
In a small bowl, mix together the rice wine vinegar and cornstarch. Whip this into the boiling 

pineapple mixture.

3.
To the pan, add red pepper, ginger, cilantro and brown sugar. Heat until thickened. Keep warm.

4.
In a bowl, mix together flour, cornstarch, baking powder, salt and pineapple juice.

5.
In a large sauté pan, heat approximately 1-inch of oil over medium-high heat.

6.
Dip the chicken pieces in the batter and CAREFULLY place in the hot oil. Cook for approximately one to two minutess on each side. Remove from the pan and drain on paper towels.

7.
Place on a serving platter and enjoy your Sweet & Sour Chicken with the sauce.
