ORANGE CHICKEN WITH RANGOONS
2 
large eggs

¼ 
cup all-purpose flour

½ 
cup plus 1 tbsp. cornstarch, divided


Kosher salt


Freshly ground black pepper

2 
lb. boneless, skinless chicken breasts, cut into 1" pieces

1 
Tbsp. canola oil, plus more for frying

2 
cloves garlic, finely chopped

½ 
tsp. finely chopped peeled ginger

½ 
tsp. crushed red pepper flakes

2/3 
cup fresh orange juice

2 
Tbsp. hoisin sauce

2 
Tbsp. reduced-sodium soy sauce

2 
Tbsp. sweet chili sauce

1 
Tbsp. apple cider vinegar

1 
Tbsp. brown sugar


Juice of ½ lemon

2 
scallions, thinly sliced


Cooked white rice, for serving
CRAB RANGOON

1 
(8-oz.) block cream cheese, softened

3 
Tbsp.finely sliced chives

1 
tsp. low-sodium soy sauce

½ 
tsp.garlic powder

6 
oz. lump crab meat, picked over

1 
large egg

25 
wonton wrappers


Neutral oil, for frying (4 to 6 c.)

DUCK SAUCE (OPTIONAL)

½ 
cup apricot preserves 

2 
tsp. unseasoned rice vinegar

1 
tsp. low-sodium soy sauce

In a shallow bowl, beat eggs until blended. In another shallow bowl, mix flour and ½ cup cornstarch; season with salt and black pepper. Coat chicken in egg, then toss in flour mixture, tapping off any excess.
Into a large, deep skillet, pour oil to a depth of ¼". Heat until shimmering and a piece of chicken sizzles when added. Working in batches, fry chicken until golden brown and crispy, 4 to 5 minutes. Drain on a paper towel-lined plate.

In a medium saucepan over medium heat, heat 1 tablespoon oil. Add garlic, ginger, and red pepper and cook, stirring, until fragrant, about 2 minutes. Whisk in orange juice, hoisin sauce, soy sauce, chili sauce, vinegar, brown sugar, and lemon juice and bring to a simmer.
Meanwhile, in a small bowl, whisk remaining 1 tablespoon cornstarch with 2 tablespoons water. Slowly whisk into sauce to thicken and simmer, stirring occasionally, until sauce is syrupy, about 5 minutes.
Transfer chicken to a platter. Add sauce, toss to combine, and top with scallions. Serve over rice.
CRAB RANGOON

In a large bowl, stir together cream cheese, chives, soy sauce, and garlic powder until smooth. Fold in crab. In a small bowl, whisk egg until blended.
Place about 1 tablespoon crab mixture in the center of a wonton wrapper. Using your finger or a small brush, lightly rub edges of wrapper with beaten egg (this will help seal the wontons).

Bring all 4 corners together above center of wrapper and pinch to enclose, moving your fingers down along the edges and forming an “X” shape. Arrange on a large plate or sheet tray. Repeat with remaining crab mixture.
Refrigerate formed crab rangoon for 1 hour.
Into a large heavy pot or Dutch oven fitted with a deep-fry thermometer, pour oil to a depth of 3" to 4". Heat to 350°. Working in batches of 4 to 5, fry rangoon until golden brown, 3 to 4 minutes. 
Transfer to a paper towel-lined plate to drain.
Arrange crab rangoon on a platter. Serve with duck sauce if desired.
DUCK SAUCE (OPTIONAL)

In a small bowl, mix apricot preserves, vinegar, soy sauce, and 2 tablespoons hot water until smooth. Refrigerate until ready to use.

SERVES: 4  
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If you just can't get enough of the beloved Panda Express dish, then my copycat recipe is a game-changer. Skip the drive-thru tonight—this homemade orange chicken is sweet, sour, and perfectly sticky enough to curb any takeout craving. Ready in under an hour with all of the same sweet and savory flavors you love, staying in for weeknight dinner has never been easier. 
