YEAR 9
SWEET AND SOUR CHICKEN

Ingredients

1tbs sunflower oil

2 chicken fillets { or 250gm diced chicken}
1 green pepper

250ml chicken stock

2 level tbs cornflour

125ml vinegar

2tsp soy sauce

3tbs brown sugar

1 small tin pineapple pieces

2tbs tinned tomatoes

Method

1. Wash and dice chicken fillets.

2. Lightly fry in sunflower oil.  Set aside in container.

3. Deseed and chop the pepper, simmer gently in the chicken stock.  Place pepper in the dish with the chops.  Keep the stock.
4. Blend the cornflour with about 1tbs water, add vinegar, soy sauce and sugar.  Stir in the stock.  Cook until thick stirring all the time.

5. When the sauce is thick add pineapple and tomatoes.

6. Pour the sauce over the chicken.
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