General Tso’s Chicken (adapted from America’s Test Kitchen Feed and Food and Wine)
Serves 4
A couple of the commenters on the ATK recipe noted that the sauce lacked something, and I’d say what it’s
lacking is balance. It was dominated by hoisin and very sweet, although this might depend largely on the brand
of hoisin you use. (I used Sun Luck, the only one available in my town.)
½ cup hoisin
¼ tablespoons white vinegar
3 tablespoons soy sauce
3 tablespoons sugar
2 tablespoons cornstarch
1½ cup water
4 boneless, skinless chicken breasts, cut into 1-inch chunks
2 teaspoons oil
4 cloves garlic, minced
2 tablespoons grated ginger
½ teaspoon red pepper flakes
1½ cup cornstarch
½ cup flour
½ teaspoon baking soda
3 egg whites
oil for pan-frying
4 scallions, white and green parts, chopped
1. In a medium bowl, mix the hoisin, white vinegar, soy sauce, sugar, 2 tablespoons cornstarch, and water.
Transfer 6 tablespoons of this mixture into a bowl with the chicken; stir to combine and refrigerate for 30
minutes.
2. In a medium skillet, heat the oil over medium heat. Add the garlic, ginger, and red pepper flakes; cook, stirring
constantly, until fragrant, about 1 minute. Add 2 cups of the hoisin mixture; increase the high to medium-high
and bring to a simmer. Simmer for 2 minutes, then remove from the heat and cover.
3. Add the cornstarch, flour, and baking soda to the bowl with the remaining hoisin mixture. Stir with a fork until
the mixture resembles coarse meal. In a separate bowl, whip the egg whites until frothy.
4. Heat an ⅛-inch of oil in a large nonstick skillet over medium-high heat. Dip half of the chicken pieces in the
egg whites, then the cornstarch mixture. Transfer to the hot skillet; cook, without moving, for 3-4 minutes, until
the bottom is browned. Flip and brown the second side. Transfer to a plate. Repeat with the remaining chicken.
5. Reheat the sauce over the medium heat. Add the chicken and toss to coat. Serve over rice, topping with the
scallions.
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