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Peachy Sweet and Sour Chicken Recipe 
 

Ingredients 
● 1 package of chicken breasts, chopped into 1 inch 

chunks 
● 1 red, yellow, and green pepper, roughly chopped (I 

had some orange peppers leftover, so I added them) 
● 1 small onion, roughly chopped 
● 1 Tablespoon (Tbsp)  Cherchies® Garlic Seasoning 

(Could substitute Cherchies® No-Salt Garlic and 
Herbs Seasoning) 

● 1/2 teaspoon (tsp) pepper 
● 2 Tablespoons (Tbsp) Olive oil (Could use coconut 

oil) 
● 1 Tablespoon butter 
● 1 jar of Cherchies® Vidalia Onion Peach Salsa 
● 1 Tablespoon (Tbsp) soy sauce 
● 1 Tablespoon (Tbsp) cornstarch 
● several drops of hot sauce (to taste) 
● 2 Tablespoons (Tbsp) Orange juice 
● 1/2 teaspoon (tsp)  chicken bouillon (we used Minor's 

Chicken base -Gluten free) 
● 2 cups cooked rice (optional- I snuck in brown rice 2:1 for my family...they didn't even 

flinch) 
 
Preparation  
1. Roughly chop the peppers and onion.  Set aside. 
2. Dice chicken into 1 inch chunks. Place chicken chunks into a large bowl and season chicken 

with Cherchies® Garlic Seasoning and pepper, mixing to ensure all the chicken is coated. 
Wash the bowl. 

3. Turn stove onto medium, add 1 Tablespoon of olive oil to a large skillet, and cook the 
chicken until almost cooked through (20 minutes or less depending on size of chicken 
chunks). Turn off stove and return chicken to bowl.  Set aside.  

4. In same skillet, turn stove back onto medium and add onions and peppers.  Cook until 
peppers and onions are soft and onions are translucent.  Add butter to pan.  

5. Add salsa, soy sauce, hot sauce, bouillon, and orange juice.  Stir to combine.  Return 
chicken to pan with vegetables.  Sprinkle on cornstarch.  Stir and cook for a couple more 
minutes.  Mixture will thicken.  

6. Serve over rice.  (chia̍h hok) -  Eat well, enjoy good food! 
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