
Ingredient Amount Instructions
Soy Sauce 1 1/2 Tbsp Mix well and set aside.  Add
Water 1 1/2 Tbsp

Mix well and set aside.  Add

Sugar 5 Tbsp

Mix well and set aside.  Add

White Vinegar 5 Tbsp

Mix well and set aside.  Add

Orange 1 Grate zest into sauce.  (discard rest, or squeeze)

Orange Chicken Sauce

Ingredient Amount Instructions
Chicken 2 pounds In bowl, mix these ingredients to prepare chicken for breading.
Egg 1

In bowl, mix these ingredients to prepare chicken for breading.

Salt 1 1/2 tsp

In bowl, mix these ingredients to prepare chicken for breading.

Pepper 1 1/2 tsp

In bowl, mix these ingredients to prepare chicken for breading.

Oil 1 Tbsp

In bowl, mix these ingredients to prepare chicken for breading.

Cornstarch 1/2 cup Mix cornstarch and flower together and coat chicken pieces with this breading
Flour 1/4 cup

Mix cornstarch and flower together and coat chicken pieces with this breading

Oil (for deep frying) 2 or 3 cups Heat oil to 375 degrees and deep fry golden (3 or 4 minutes).  Remove with slotted spoon and drain on paper towels.  Set aside.Heat oil to 375 degrees and deep fry golden (3 or 4 minutes).  Remove with slotted spoon and drain on paper towels.  Set aside.Heat oil to 375 degrees and deep fry golden (3 or 4 minutes).  Remove with slotted spoon and drain on paper towels.  Set aside.

Breading and Deep Fry

Ingredient Amount Instructions
Heat wok 15 seconds on High heat.

Oil 1 Tbsp
Ginger (minced root) 1 Tbsp
Garlic (minced) 1 tsp stir fry until fragrant (10 seconds)
Crushed chilies dash
Green onions (chopped) 1/4 cup stir fry a bit (5 seconds)
Rice wine 1 Tbsp stir (3 seconds)
Orange sauce bring to boil
Cooked chicken stir well until mixed

Cornstarch 1 Tbsp Mix well with a bit of water and then add to mixture as a thickening agent.
Oil 1 Tbsp Stir in oils and serve immediately.
Sesame Oil 1 Tbsp

Stir in oils and serve immediately.

Wok



Ingredient Amount Instructions
Mayonnaise  (not Miracle Whip) 1 1/4 Cup Combine all ingredients in a small bowl and whisk thoroughly to combine.  Cover 

and refrigerate for up to two weeks.  It’s better on day two because the ingredients 
will meld together.  This makes enough sauce for around 8 big servings, or 12 
moderate servings.

Water 1/4 Cup
Combine all ingredients in a small bowl and whisk thoroughly to combine.  Cover 
and refrigerate for up to two weeks.  It’s better on day two because the ingredients 
will meld together.  This makes enough sauce for around 8 big servings, or 12 
moderate servings.

Butter, melted 1 Tablespoon

Combine all ingredients in a small bowl and whisk thoroughly to combine.  Cover 
and refrigerate for up to two weeks.  It’s better on day two because the ingredients 
will meld together.  This makes enough sauce for around 8 big servings, or 12 
moderate servings.Sugar, white granulated 5 Tablespoons

Combine all ingredients in a small bowl and whisk thoroughly to combine.  Cover 
and refrigerate for up to two weeks.  It’s better on day two because the ingredients 
will meld together.  This makes enough sauce for around 8 big servings, or 12 
moderate servings.

Tomato Paste 1 1/4 teaspoons

Combine all ingredients in a small bowl and whisk thoroughly to combine.  Cover 
and refrigerate for up to two weeks.  It’s better on day two because the ingredients 
will meld together.  This makes enough sauce for around 8 big servings, or 12 
moderate servings.

Rice Vinegar 1 1/4 teaspoons

Combine all ingredients in a small bowl and whisk thoroughly to combine.  Cover 
and refrigerate for up to two weeks.  It’s better on day two because the ingredients 
will meld together.  This makes enough sauce for around 8 big servings, or 12 
moderate servings.

Garlic Powder 1/2 teaspoon

Combine all ingredients in a small bowl and whisk thoroughly to combine.  Cover 
and refrigerate for up to two weeks.  It’s better on day two because the ingredients 
will meld together.  This makes enough sauce for around 8 big servings, or 12 
moderate servings.

Paprika 1/2 teaspoon

Combine all ingredients in a small bowl and whisk thoroughly to combine.  Cover 
and refrigerate for up to two weeks.  It’s better on day two because the ingredients 
will meld together.  This makes enough sauce for around 8 big servings, or 12 
moderate servings.

Cayenne Pepper, ground dash

Combine all ingredients in a small bowl and whisk thoroughly to combine.  Cover 
and refrigerate for up to two weeks.  It’s better on day two because the ingredients 
will meld together.  This makes enough sauce for around 8 big servings, or 12 
moderate servings.

Shrimp Sauce (from Appalachia)

Ingredient Amount Instructions
Carrots, thickly sliced *flexible Bring water to a boil (it will reduce during cooking).  Add carrots and approximately 

3/4 cup of the powdered sugar.  Continue to boil and add powdered sugar 
throughout remainder of cooking time, approximately 1/2 cup every 15 minutes or 
so.  Cook carrots until tender (about 1 hour and 15 minutes).  The longer they cook, 
the more the sauce thickens like syrup.  This syrup is really good mixed with the 
shrimp sauce.  As long as you don’t run out of water, we’ve cooked carrots for 
around 2 hours before.  Careful, because they will burn once the water turns to 
syrup.

Water 1/2 Soup Pot
Bring water to a boil (it will reduce during cooking).  Add carrots and approximately 
3/4 cup of the powdered sugar.  Continue to boil and add powdered sugar 
throughout remainder of cooking time, approximately 1/2 cup every 15 minutes or 
so.  Cook carrots until tender (about 1 hour and 15 minutes).  The longer they cook, 
the more the sauce thickens like syrup.  This syrup is really good mixed with the 
shrimp sauce.  As long as you don’t run out of water, we’ve cooked carrots for 
around 2 hours before.  Careful, because they will burn once the water turns to 
syrup.

Powdered Sugar 1/2 Bag

Bring water to a boil (it will reduce during cooking).  Add carrots and approximately 
3/4 cup of the powdered sugar.  Continue to boil and add powdered sugar 
throughout remainder of cooking time, approximately 1/2 cup every 15 minutes or 
so.  Cook carrots until tender (about 1 hour and 15 minutes).  The longer they cook, 
the more the sauce thickens like syrup.  This syrup is really good mixed with the 
shrimp sauce.  As long as you don’t run out of water, we’ve cooked carrots for 
around 2 hours before.  Careful, because they will burn once the water turns to 
syrup.

Butter 1 Tablespoon

Bring water to a boil (it will reduce during cooking).  Add carrots and approximately 
3/4 cup of the powdered sugar.  Continue to boil and add powdered sugar 
throughout remainder of cooking time, approximately 1/2 cup every 15 minutes or 
so.  Cook carrots until tender (about 1 hour and 15 minutes).  The longer they cook, 
the more the sauce thickens like syrup.  This syrup is really good mixed with the 
shrimp sauce.  As long as you don’t run out of water, we’ve cooked carrots for 
around 2 hours before.  Careful, because they will burn once the water turns to 
syrup.

Japanese Sweet Carrots (from Appalachia)

Japanese Fried Rice

White Rice (Boil-in-Bag) 1 bag per person Boil for 10 minutes and set aside.  (if possible, refrigerate for 24 hours)

Vegetable Oil 1 Tablespoon Heat up wok/griddle/pan to like 375 deg or so (med-high).  Wait until it's good and 
hot (use the ice-cube test) and pour some vegetable oil on it, smear it around.  Dump 
the cold rice on the griddle.  Add like half a stick of butter on top and let it gradually 
melt.  Crush some black pepper all over it, and add a good amount of soy sauce.  
Get the real stuff (no reduced-sodium crap here!).  Keep the rice moving for a little 
while so the oil, butter, pepper, and soy sauce get all throughout it.  Then you can let 
it sit, and move it around every 30 seconds or so.  By the way, rice will pop all over 
the place.  I don't even bother trying to keep up with it anymore, I just let it fly 
knowing I'll clean it all up later.  Cook and then keep warm.

Butter 1/4 - 1/2 stick
Heat up wok/griddle/pan to like 375 deg or so (med-high).  Wait until it's good and 
hot (use the ice-cube test) and pour some vegetable oil on it, smear it around.  Dump 
the cold rice on the griddle.  Add like half a stick of butter on top and let it gradually 
melt.  Crush some black pepper all over it, and add a good amount of soy sauce.  
Get the real stuff (no reduced-sodium crap here!).  Keep the rice moving for a little 
while so the oil, butter, pepper, and soy sauce get all throughout it.  Then you can let 
it sit, and move it around every 30 seconds or so.  By the way, rice will pop all over 
the place.  I don't even bother trying to keep up with it anymore, I just let it fly 
knowing I'll clean it all up later.  Cook and then keep warm.

Black Pepper

Heat up wok/griddle/pan to like 375 deg or so (med-high).  Wait until it's good and 
hot (use the ice-cube test) and pour some vegetable oil on it, smear it around.  Dump 
the cold rice on the griddle.  Add like half a stick of butter on top and let it gradually 
melt.  Crush some black pepper all over it, and add a good amount of soy sauce.  
Get the real stuff (no reduced-sodium crap here!).  Keep the rice moving for a little 
while so the oil, butter, pepper, and soy sauce get all throughout it.  Then you can let 
it sit, and move it around every 30 seconds or so.  By the way, rice will pop all over 
the place.  I don't even bother trying to keep up with it anymore, I just let it fly 
knowing I'll clean it all up later.  Cook and then keep warm.

Soy Sauce

Heat up wok/griddle/pan to like 375 deg or so (med-high).  Wait until it's good and 
hot (use the ice-cube test) and pour some vegetable oil on it, smear it around.  Dump 
the cold rice on the griddle.  Add like half a stick of butter on top and let it gradually 
melt.  Crush some black pepper all over it, and add a good amount of soy sauce.  
Get the real stuff (no reduced-sodium crap here!).  Keep the rice moving for a little 
while so the oil, butter, pepper, and soy sauce get all throughout it.  Then you can let 
it sit, and move it around every 30 seconds or so.  By the way, rice will pop all over 
the place.  I don't even bother trying to keep up with it anymore, I just let it fly 
knowing I'll clean it all up later.  Cook and then keep warm.

Ingredient Amount Instructions
Chicken, Breast Tenderloins 1/3 pound per person Cut chicken into chunks.  Heat wok/griddle/pan to high heat.  Smear on 

Vegetable Oil.  Add chicken and cook until pink disappears.  Add Butter, keep 
moving, and add stir fry sauce, keep moving for about 10 seconds and turn off 
heat.  You’re ready to eat!                                                                                                                                   
**I buy sauce from the grocery, it’s made by “House of Tsang” it looks like a little 
soy sauce bottle.  I’ve tried a few kinds, but we enjoy their “Classic Stir-Fry 
Sauce”.  It doesn’t take a lot, just enough to put a little coat of flavor on the 
chicken at the very end of cooking.

Vegetable Oil 1 Tablespoon
Cut chicken into chunks.  Heat wok/griddle/pan to high heat.  Smear on 
Vegetable Oil.  Add chicken and cook until pink disappears.  Add Butter, keep 
moving, and add stir fry sauce, keep moving for about 10 seconds and turn off 
heat.  You’re ready to eat!                                                                                                                                   
**I buy sauce from the grocery, it’s made by “House of Tsang” it looks like a little 
soy sauce bottle.  I’ve tried a few kinds, but we enjoy their “Classic Stir-Fry 
Sauce”.  It doesn’t take a lot, just enough to put a little coat of flavor on the 
chicken at the very end of cooking.

Butter 1 Tablespoon

Cut chicken into chunks.  Heat wok/griddle/pan to high heat.  Smear on 
Vegetable Oil.  Add chicken and cook until pink disappears.  Add Butter, keep 
moving, and add stir fry sauce, keep moving for about 10 seconds and turn off 
heat.  You’re ready to eat!                                                                                                                                   
**I buy sauce from the grocery, it’s made by “House of Tsang” it looks like a little 
soy sauce bottle.  I’ve tried a few kinds, but we enjoy their “Classic Stir-Fry 
Sauce”.  It doesn’t take a lot, just enough to put a little coat of flavor on the 
chicken at the very end of cooking.

***Stir-Fry Sauce*** (House of Tsang)

Cut chicken into chunks.  Heat wok/griddle/pan to high heat.  Smear on 
Vegetable Oil.  Add chicken and cook until pink disappears.  Add Butter, keep 
moving, and add stir fry sauce, keep moving for about 10 seconds and turn off 
heat.  You’re ready to eat!                                                                                                                                   
**I buy sauce from the grocery, it’s made by “House of Tsang” it looks like a little 
soy sauce bottle.  I’ve tried a few kinds, but we enjoy their “Classic Stir-Fry 
Sauce”.  It doesn’t take a lot, just enough to put a little coat of flavor on the 
chicken at the very end of cooking.

Cut chicken into chunks.  Heat wok/griddle/pan to high heat.  Smear on 
Vegetable Oil.  Add chicken and cook until pink disappears.  Add Butter, keep 
moving, and add stir fry sauce, keep moving for about 10 seconds and turn off 
heat.  You’re ready to eat!                                                                                                                                   
**I buy sauce from the grocery, it’s made by “House of Tsang” it looks like a little 
soy sauce bottle.  I’ve tried a few kinds, but we enjoy their “Classic Stir-Fry 
Sauce”.  It doesn’t take a lot, just enough to put a little coat of flavor on the 
chicken at the very end of cooking.

Cut chicken into chunks.  Heat wok/griddle/pan to high heat.  Smear on 
Vegetable Oil.  Add chicken and cook until pink disappears.  Add Butter, keep 
moving, and add stir fry sauce, keep moving for about 10 seconds and turn off 
heat.  You’re ready to eat!                                                                                                                                   
**I buy sauce from the grocery, it’s made by “House of Tsang” it looks like a little 
soy sauce bottle.  I’ve tried a few kinds, but we enjoy their “Classic Stir-Fry 
Sauce”.  It doesn’t take a lot, just enough to put a little coat of flavor on the 
chicken at the very end of cooking.

Cut chicken into chunks.  Heat wok/griddle/pan to high heat.  Smear on 
Vegetable Oil.  Add chicken and cook until pink disappears.  Add Butter, keep 
moving, and add stir fry sauce, keep moving for about 10 seconds and turn off 
heat.  You’re ready to eat!                                                                                                                                   
**I buy sauce from the grocery, it’s made by “House of Tsang” it looks like a little 
soy sauce bottle.  I’ve tried a few kinds, but we enjoy their “Classic Stir-Fry 
Sauce”.  It doesn’t take a lot, just enough to put a little coat of flavor on the 
chicken at the very end of cooking.

Japanese Chicken (from Appalachia)

Japanese Yakiniku (from Appalachia)

Ingredient Amount Instructions
Flank Steak (looks flat and stringy) 1/3 pound per person Tenderize and marinate for about 30-60 minutes

Marinade
Soy Sauce 1/3 Cup each...   

(equal parts)
Marinate tenderized steak for 30-60 minutes.  Drain and discard marinade 
afterwords, unless you’re really brave and want to drink it.  Thinly slice steak 
across the grain, and then in half if needed.  Heat wok/griddle/pan to high heat.  
Smear on vegetable oil.  Add steak and cook until brown, pink disappears. Cook 
steak in a couple rounds, as to not crowd the meat.

Red Wine
1/3 Cup each...   
(equal parts)

Marinate tenderized steak for 30-60 minutes.  Drain and discard marinade 
afterwords, unless you’re really brave and want to drink it.  Thinly slice steak 
across the grain, and then in half if needed.  Heat wok/griddle/pan to high heat.  
Smear on vegetable oil.  Add steak and cook until brown, pink disappears. Cook 
steak in a couple rounds, as to not crowd the meat.

Vegetable Oil

1/3 Cup each...   
(equal parts)

Marinate tenderized steak for 30-60 minutes.  Drain and discard marinade 
afterwords, unless you’re really brave and want to drink it.  Thinly slice steak 
across the grain, and then in half if needed.  Heat wok/griddle/pan to high heat.  
Smear on vegetable oil.  Add steak and cook until brown, pink disappears. Cook 
steak in a couple rounds, as to not crowd the meat.Garlic (fresh minced or powder) eyeball

Marinate tenderized steak for 30-60 minutes.  Drain and discard marinade 
afterwords, unless you’re really brave and want to drink it.  Thinly slice steak 
across the grain, and then in half if needed.  Heat wok/griddle/pan to high heat.  
Smear on vegetable oil.  Add steak and cook until brown, pink disappears. Cook 
steak in a couple rounds, as to not crowd the meat.

Ginger (fresh minced or powder eyeball

Marinate tenderized steak for 30-60 minutes.  Drain and discard marinade 
afterwords, unless you’re really brave and want to drink it.  Thinly slice steak 
across the grain, and then in half if needed.  Heat wok/griddle/pan to high heat.  
Smear on vegetable oil.  Add steak and cook until brown, pink disappears. Cook 
steak in a couple rounds, as to not crowd the meat.

Cayenne (ground) few pinches for kick

Marinate tenderized steak for 30-60 minutes.  Drain and discard marinade 
afterwords, unless you’re really brave and want to drink it.  Thinly slice steak 
across the grain, and then in half if needed.  Heat wok/griddle/pan to high heat.  
Smear on vegetable oil.  Add steak and cook until brown, pink disappears. Cook 
steak in a couple rounds, as to not crowd the meat.

This is great, but could take a few times to get the routine down.  It all takes about 2 1/2 hours for me... and this is my flow.

1)  Start by getting the water pot on the stove for Carrots, then start slicing the carrots and throwing them in the water.  It will boil eventually.  
Clean up.

2) While thats trying to boil, get out ingredients and mix up the Shrimp Sauce.
3) When thats mixed, get another pot out and get water going for the Rice, and check carrots (add powdered sugar).
4) While that’s heating up, clean up and set out the rest of the needed ingredients, including the chicken.
5) Once carrots have been boiling for about 30 minutes and rice water is ready, Boil the Rice.
6) While it’s boiling, cut up the chicken and set aside.  Clean up what you can here and sugar the carrots again.
7) Drain the rice as soon as it’s done, don’t overcook, and set aside.  Catch your breath here, we’re headed to the wok.  Once you start frying 

the rice, you’re only about 15-20 minutes away from eating.  Time this to be sure you’re carrots are done, and add sugar now too.
8) Heat the wok,  and fry the rice.  Set aside to stay warm, clean the wok.
9) Heat the wok, and fry the meat.  You’re ready to eat.


