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ORANGE CHICKEN
PREP TIME: 10 minutes COOKING TIME: 10 minutes 2 servings

INGREDIENTS:
1/2 lb   Breaded Chicken Bites 
1/4 cup   Panda Express Orange Sauce

DIRECTIONS:
1. Prepare Breaded Chicken Bites according to instructions 
on package.

2. Heat 1/4 cup Panda Express Orange Sauce over low flame. Remove from heat.

3. Places prepared chicken bites into a clean bowl.

4. Pour heated Panda Express Orange Sauce over prepared Breaded Chicken Bites. 

5. Toss to coat.

6. Ready to serve with your favorite rice or noodles.

ORANGE DIPPING SAUCE
PREP TIME: 2 minutes  COOKING TIME: 1 minute 1/2 cup serving

INGREDIENTS:
1/2 cup  Panda Express Orange Sauce

DIRECTIONS:
For hot dipping
1. Heat 1/2 cup Panda Express Orange Sauce in 
microwave on high power for 1 minute and serve.

For cold dipping
1. Pour desired amount into bowl and serve.
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DUCK BREASTS WITH ORANGE PORT SAUCE
PREP TIME: 10 minutes  COOKING TIME: 18 minutes 4 servings

INGREDIENTS:
4 (6 oz)   Thawed Duck Breast Halves With Skin 
1 tsp   Dried Rosemary, Crushed
3/4 tsp   Coarse Salt or Kosher Salt
3/4 tsp   Freshly Ground Black Pepper
1/2 cup   Panda Express Orange Sauce
1/4 cup   Port Wine

DIRECTIONS:
1. Heat oven to 400ºF. Use a sharp knife to score the skin of the duck breasts into a 
criss-cross pattern taking care not to cut into the meat. Turn breasts over and season with 
the rosemary, salt and pepper. 

2. Heat a large oven-proof skillet over medium heat until hot. Add duck, skin sides down. 
Cook until the skin is well browned, 7 to 8 minutes. Pour off the duck fat* and turn duck 
over. 

3. Meanwhile, combine orange sauce and wine in a small saucepan. Bring to a simmer over 
high heat. Reduce heat and boil gently 4 minutes or until sauce has reduced to 1/2 cup. 
Spoon sauce over duck. Bake 6 minutes for medium rare or 8 minutes for medium 
doneness. 

4. Place duck on a carving board and tent with foil. Let stand 5 minutes. Carve duck 
crosswise into 1/2 inch slices and transfer to serving plates. Spoon pan juices over duck.

*If desired, refrigerate duck fat for another use such as sautéing potatoes. 
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BABY BACK RIBS WITH SZECHUAN ORANGE SAUCE
PREP TIME: 5 minutes  COOKING TIME: 50 minutes 4 servings

INGREDIENTS:
1 tbsp   Paprika or Smoked Paprika
2 tsp   Garlic Salt
1 tsp   Dried Thyme Leaves
1/2 tsp   Freshly Ground Black Pepper
2 Whole Slabs  Baby Back Pork Ribs, Cut In Half
1/4 cup   Panda Express Orange Sauce
1/4 cup   Panda Express Kung Pao Sauce
1/4 tsp   Cayenne Pepper

DIRECTIONS:
1. Combine paprika, garlic salt, thyme and black pepper in a small bowl. Rub mixture 
evenly over meaty sides of ribs. At this point, the ribs may be refrigerated up to 24 hours 
before cooking.

2. Heat oven to 375ºF. Place ribs in a single layer in a large rimmed baking sheet. Bake 45 
minutes. Meanwhile, combine both sauces and cayenne pepper in a small bowl.

3. Heat broiler or prepare barbecue grill to medium heat. Brush half of sauce over meaty 
sides of ribs and broil 4 to 5 inches from heat source or grill covered 2 to 3 minutes or until 
ribs are glazed. Transfer to serving plates and brush ribs with remaining sauce. 

ORANGE SAUCE "Quick Recipe Tips for Parties and Side Dishes” 

Mix the sauce with rice vinegar and dark sesame oil to taste for a quick dressing for mixed 
greens or arugula, red bell pepper strips and diced avocado.

Mix the sauce with honey and a dash of cinnamon as a dip for fresh strawberries, pears 
and bananas.

Spread the sauce over a wheel of brie cheese and bake in a 350oF oven 12 to 15 minutes 
or just until warmed. Serve with assorted crackers.

Mix the sauce into softened butter as a spread for warm corn bread.

Mix the sauce with rice vinegar and crushed red pepper flakes to taste and drizzle over 
frozen pot stickers cooked according to package directions.


