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Orange chicken doesn’t need to be a guilty pleasure! Rather than running down the street to your favorite Chinese 
take-out joint, try making this healthy version at home. We swap out fried chicken with a tasty version marinated in 
ginger, garlic, and fresh-squeezed orange juice. This dish is pushed over the top with spicy dried chiles (you control 
the heat), a side of fluffy jasmine rice, and garlic-sesame spinach.

OVERVIEW

DIETARY

NUTRITION

DRINK PAIRING

Tea
Mai Tai
Chardonnay

Calories: 622
Carbohydates: 86g
Fat: 11g
Protein: 50g
Sodium: 1174mg
per serving

Healthy Takeout Orange Chicken
With Jasmine Rice, Dried Chiles, and Ginger-Sesame Spinach Salad



INGREDIENTS
¾ Cup Jasmine Rice
1 Navel Orange
1 Garlic Clove
2 tsp. Sugar
2 oz. Spinach
12 oz. Chicken Breasts
2 tsp. Cornstarch
2 oz. Soy Sauce, Gluten-Free
6 Dried Arbol Chiles
2 tsp. Ginger
½ Tbsp. Sesame Seeds, 

Multicolor

WHAT YOU NEED
Olive Oil
Salt
Pepper 

DID YOU KNOW?
You can review our recipes 
and share feedback by 
visiting the “Order History” 
tab on your online account.

Discover more  
recipes at
homechef.com

EQUIPMENT
3 Mixing Bowls
Medium Pot
Medium Pan

Cook the Jasmine Rice
Place jasmine rice in a medium pot with 1½ cups water 
and bring to a boil. Reduce to simmer, cover, and cook until 
tender, about 20 minutes.

Prepare the Ingredients
Thoroughly rinse produce and pat dry. Zest and juice 
orange. Mince garlic. Coarsely chop spinach. Rinse chicken. 
Cut chicken into 1” pieces and place in a bowl with sugar, 
half the minced garlic, half the cornstarch, 1 Tbsp. soy 
sauce, and a pinch of salt and pepper. Mix remaining corn-
starch, remaining soy sauce, and ¼ cup water with three 
quarters of the orange juice (reserve the rest for dressing) 
in a bowl to make a slurry to thicken the sauce.

Cook the Chicken and Chiles
Whole dried chiles can be very hot, especially if the skins 
break and the seeds come out. You may omit them entirely, 
or use 1 chile for mild heat, 2 for medium heat, 3 for high 
heat, and 4 or more for Whoa Nellie! Add 2 tsp. olive oil 
in a medium pan over high heat. Add chicken and desired 
amount of dried chiles and cook for 3-4 minutes, stirring 
frequently, until chicken is browned.

Make the Sauce
Add remaining garlic, half the ginger (reserving remain-
ing for salad dressing), and half the orange zest to pan 
with chicken and cook for 30 seconds, or until fragrant. 
Add orange juice-soy slurry, to pan and cook until sauce 
thickens, about 5 minutes. Season with a pinch of salt and 
pepper and set aside.

Make the Salad
Mix remaining ginger, half the sesame seeds (reserving 
remaining for garnish), reserved orange juice, and 2 tsp. 
olive oil in a mixing bowl with a pinch of salt and pepper. 
Add spinach to bowl and toss.

Plate the Dish
Arrange jasmine rice, spinach salad, and orange chicken on 
a plate. Garnish with remaining orange zest, and remaining 
sesame seeds.


