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Amazing Orange Chicken

NUTRITION &
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NUMBER OF SERVINGS: 4
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•
•
•
•
•
•
•
•
•
•

Boneless, skinless chicken breasts 4
Vegetable shortening or butter 2 Tbsp (30 mL)
All-purpose flour ¼ cup (60 mL)
Condensed cream of chicken soup 1 can
Seasoned salt ½ tsp (2.5 mL)
Pepper ¼ tsp (1.25 mL)
Salt ¼ tsp (1.25 mL)
Chicken broth ½ cup (125 mL)
Brown sugar 2 tsp (10 mL)
Frozen orange juice concentrate, thawed ⅓ cup (75 mL)

Directions

Chicken contains
vitamin B12, a
nutrient that can
TESTIMONIALS
help to
maintain
brain health.
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COOKING
TIPS
Try enjoying
the
NUTRITION &
leftover
chicken
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AGING on
a saladONTARIO
orNOTES
in a wrap
FARM
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the next
day.
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1. Heat the shortening or butter in a skillet over medium-high heat.
2. In a bowl, mix the flour, condensed soup, seasoned salt, pepper,
and salt.
3. Dip chicken in the mixture to coat, and fry in a heated skillet until
golden brown.
4. Place chicken in a slow cooker.
5. Mix the chicken broth, brown sugar, and orange juice
concentrate in a bowl, and pour over the chicken in the
slow cooker.
6. Cover, and cook 2 to 3 hours on low or 1 to 2 hours on High.

NUTRITION PER SERVING

TESTIMONIALS

Paul is a chicken
farmer from Tiny
Township, ON. “I
was born and raised
on my family farm.
As a steward of the
land and water, I take
pride in growing a
high quality, healthy
product.”

Calories 480 | Protein 64g | Fat 12g | Carbohydrates 26g | Fibre 1g | Sodium 940mg
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For more recipes go to www.chicken.ca.

