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Chinese Lemon Raspberry Chicken Recipe 
 

Ingredients 
● 1 Tablespoon (Tbsp) Coconut oil (you can use olive or 

canola oil too) 
● 1 small red, green, and yellow pepper, coarsely chopped 
● Pepper (to taste, roughly 1 teaspoon (tsp) 
● 1 cup Cornstarch (or more to coat chicken) 
● Cherchies®Garlic Seasoning (or can substitute 

Cherchies®Garlic 'n Herbs Seasoning) 
● Boneless Skinless Chicken breasts or tenders, sliced into 

strips or cut into large pieces 
● 1 Tablespoon (Tbsp) soy sauce (could substitute a gluten 

free soy sauce) 
● 1/3 cup fresh lemon juice 
● 1 Tablespoon (Tbsp) lemon zest (optional) 
● 1/3 c. bbq sauce (could substitute gluten free bbq sauce. 

Annie's has a great gluten free bbq sauce) 
● 1/3 c. Cherchies® Lem 'n Raspberry Marmalade 
● 1 Tablespoon (Tbsp) minced ginger 
● 1 Tablespoon (Tbsp) Cherchies®Garlic Seasoning 
● dash red pepper flakes 
● Sliced green onions (green part only-optional for garnish) 
● Cooked rice 

 
Preparation  
1. Slice chicken into strips or dice into chunks.Set aside. Chop peppers into 1 in. chunks. Set aside. 
2. In a medium bowl, generously season chicken with Cherchies®Garlic Seasoning.  Mix to 

combine.  Then place chicken In a medium bowl or resealable plastic bag, and coat chicken 
pieces in cornstarch, until completely coated.  Set aside. 

3. Add coconut oil to a large skillet, and turn heat onto medium/medium low.  Add peppers to skillet 
and season with Cherchies®Garlic Seasoning and pepper. Cook for a few minutes until 
tender/crisp (about 3 minutes, stirring occasionally). Add soy sauce, lemon juice, lemon zest 
(optional), and stir.  Add Cherchies® Lem 'n Raspberry Marmalade,  BBQ sauce, and stir 
occasionally. Sauce will thicken (If too thick, add 1 Tbsp. water at a time). Turn heat off. 

4. While peppers are cooking, pour oil into a large dutch oven, filling it to about 2 inches deep, and 
turn the heat onto medium.  Heat until oil is about 350 degrees.  

5. Add chicken in small batches (not to overcrowd in the pan) to the oil, and fry for about 5-7 
minutes, or until chicken is golden brown, turning once.  Remove chicken with a slotted spoon 
and drain on a paper towel lined plate.  Continue until all chicken is cooked. 

6. Turn pan with peppers on low to finish cooking.  Add Garlic Seasoning, ginger, and red pepper 
flakes to the pan.  Stir.  Add in chicken and stir for a couple of minutes until chicken is coated with 
sauce and warmed.  

7. Serve over rice (I sneak in equal parts of white rice and brown rice).  Enjoy! 
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