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Sesame Chicken Recipe

Jump to Recipe

Erin S. | Dinners, Dishes, and Desserts

April 15, 2019



Sesame Chicken couldn't be quicker or easier to make. Skip the take out, because this recipe is actually faster!
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	Chinese food is one of the most popular take out foods in America.Â  I know when we think of getting take out, it is always either pizza or Chinese.Â  As much as I love Chinese food, it is justÂ soÂ bad for you.Â  It is almost always fried, or at least the stuff that I like is, and there is so much salt!Â  Not to mention you donâ€™t know what else they are putting in there, or what cut of meat you are actually getting.Â Â 
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	Making some of your favorites at home can actually be really easy, and use ingredients you already have in your pantry, or are easy to find at any grocery store.Â Â  MyÂ General Tsoâ€™s ChickenÂ has quickly become a family favorite.Â  So I put that same idea into another one of our favorites; Sesame Chicken.Â  The sweet and tiny bit spicy sauce gets me every time!Â  Â It is always the most requested order from my 8 year old.


	The chicken gets coated in an egg white and cornstarch mixture.Â  This gives the chicken a little crunch, but not all the calories and fat that come along with deep frying.Â  Sesame Chicken is known for the sauce it is served in. Â I used honey instead of plain sugar to give it the sweetness, and a little bit of chili sauce for some heat.Â  You can adjust the heat level easily, but adding or reducing the amount of chili sauce.Â 
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	Serve with white or brown rice and maybe thisÂ Edamame Salad RecipeÂ too, and you have dinner in less than 20 minutes.Â  My grocery store even has fortune cookies now, so you could have a stash of those in the pantry for the full Chinese takeout experience.


	

Are you tired of the dinner routine? 

Stuck in a rut or looking for fun new recipes to try?
 
Our Facebook Group is growing every day! If you havenâ€™t joined yet, we invite you to come check it out and join the fun.
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You can ask for recipe ideas, talk about cooking techniques, or get help figuring out the right new pan set for you. If youâ€™ve already joined, invite a friend along!
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Sesame Chicken Recipe



 Embed



 5 m 
 15 m 
 4 Servings
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Rate This Recipe
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Rating:
3.2
/ 5.0


(31 Votes)







Ingredients

	1 cup Long Grain Rice, or minute rice
	1/2 cup Honey
	1/3 cup Low Sodium Soy Sauce
	3 cloves Garlic, grated or minced
	1 piece Fresh Ginger, 1", grated or minced
	1 teaspoon Sesame Oil
	2 teaspoons Asian Chili Sauce
	2 large Egg Whites
	1/4 cup Cornstarch
	1 pound Chicken Breast, boneless and skinless, cut into 1" pieces
	2 tablespoons Canola Oil
	3 tablespoons Sesame Seeds








Directions



	
		Cook rice according to the package directions.
	
		In a large bowl whisk together eggs whites and cornstarch.  It will take a minute for it to really come together.  Add pieces of chicken and toss to coat. 
	
		In a large skillet heat canola oil over medium high heat.  Add chicken.  Sauté for 3-4 minutes per side, until cooked all the way through.
	
		Meanwhile in a small bowl combine honey, soy sauce, garlic, ginger, sesame oil, and chili sauce.  Whisk until combined. 
	
		Once the chicken is browned and cooked through, pour in the sauce mixture.  Bring to a simmer, stirring constantly.  Once chicken is well coated remove from heat.
	
		Serve over rice sprinkled with sesame seeds. 
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Le Creuset Skillet
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Recipe Yields:
4 servings


Prep Time:
5 minutes


Cook Time:
15 minutes


Total Time:
20 minutes







Nutrition Facts


Servings Per Recipe
4




Amount Per Serving

Calories from Fat 94

Calories
490




% Daily Value*



18%

Total Fat
12g



4%

  Saturated Fat
1g



35%

Sodium
852mg



21%

Total Carbohydrate
62g



2%

  Dietary Fiber
2g



  Sugars
38g



61%

Protein
31g




* Percent Daily Value are based on a 2,000 calorie diet.  Your daily values may be higher or lower depending on your calorie needs.


** Nutrition Facts are estimated based on ingredients and data provided by Fat Secret.
Please consult a doctor if you have special dietary needs.
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About Erin

Erin is passionate about quick and easy dinners that lead to family togetherness on her blog, Dinners, Dishes & Desserts. How could we not ask her to share that passion as an Easy Dinner fanatic?
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Barbecue Chicken Grilled Pizza Recipe
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Pesto Chicken Sheet Pan Dinner Recipe







[image: Chicken Riggies Recipe]


Chicken Riggies Recipe
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Lemon Chicken Linguine Recipe
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