
SWEET AND SOUR CHICKEN KEBABS
Ingredients



For Kebabs
100g chicken breast or stir fry

15ml hoi sin sauce




Sauce
75ml orange juice

15ml rice vinegar

5ml tomato puree

15ml caster sugar

10ml cornflour

Method
1
Cut chicken into strips, if needed, and thread on to wooden skewers,


concertinaing the chicken so that it zigzags up the skewer.

2
Spread with hoi sin sauce and leave to marinate for 30 minutes.

3
Put under a hot grill and cook for 10 - 15 minutes, turning often until


cooked through.

4
Sauce Heat orange juice, rice vinegar, tomato puree and sugar in small pan.

5
Blend cornflour with 15ml cold water.

6
Bring orange juice mixture to the boil, then stir in blended cornflour,


stirring well to prevent lumps forming.

7
Simmer gently for 2 minutes before serving with kebabs.


