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Sweet & Sour Chicken with Grilled Pineapple

Ingredient List:

¥% C. Hawaiian Sweet &
Sour Sauce (Starport
215)

14 oz. Chicken breast or
thigh, boneless,
skinless, 1"x1"x1/2”
slices

8 oz. Pineapple, fresh, cut to
wedges then grilled
and cut to 1” chunks

1 med. Red bell pepper 1"x1”

¥% C. Crispy Seasoning
Batter (Starport 354)

1. Slice chicken and cut bell pepper and pineapplesand
aside.

2. Char pineapple pieces on grill or in broiler abébtseconds
and cut to 1” chunks.

3. Coat chicken evenly i€@rispy Seasoning Batterand set
aside.

4. Just before frying, roll chicken in batter to pigk as much
batter as possible.

5. Deep fry chicken @ 350 F about 2-3 minute and reanov

When fryer temperature return to 350 F refry chickaother

2-3 minutes until golden and crispy.

Blanch bell pepper in fryer for 10 seconds and n&mo

Heat a pan on medium heat; addHiawvaiian Sweet & Sour

Sauce bring to a boil.

8. Add pineapple, red bell pepper and chicken, to$is sauce,
remove and serve immediately.
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