Lemon Chicken
Yield: 10 portions

Ingredients

2.5 lb.


Chicken, whole

To taste

Salt

1 ea.


Egg, whole, beaten

As needed

Cornstarch

Sauce:
1 cup


Water

½ cup


Rice vinegar

¾ cup


Granulated sugar

1 ea.


Lemon, sliced

2 tsp.


Lemon extract

As needed

Cornstarch slurry

As needed 

Oil, to deep-fry

Garnish:
1 ea.


Lemon crown

As needed

Parsley sprigs

Procedures:

1. Debone and flatten chicken.

2. Season egg with salt and mix with chicken.

3. Pack chicken with cornstarch to form a crust and let sit for 2 hours.

4. Bring sauce to a boil and thicken with cornstarch slurry.

5. Deep fry chicken until cooked and crisp.

6. Cut chicken and transfer to serving platter.

7. Cover with sauce and garnish.

