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Sweet N Sour Chicken Noodles  

  indulgent yet super quick & easy! 

 

Ingredients – serves 4 people 

 
1 pkt dried egg noodles (200gm approx.) 

2 lrg  chicken breast (sliced 10mm strips) 

2 Tbsp cooking oil 

1 lrg  onion (peeled & sliced 5mm strips) 

1 lrg     red pepper (seeded & chopped) 

1 lrg     green pepper (seeded & chopped) 

2 lrg  garlic cloves (grated finely) 

1 Tbsp cornflour 

sauce 

1 sm    tin of pineapple (approx. 235grams) 

1 Tbsp cornflour 

1 inch  fresh ginger (peeled and chopped) 

1 Tbsp soy sauce 

4 Tbsp tomato ketchup 

1  red chilli (de-seeded & sliced thinly) 

2 Tbsp rice vinegar 

2 Tbsp brown sugar 

garnish 

2 lrg spring onions (washed, drained & sliced thinly) 

1 each  lime (washed, quartered) 

 

Method 

 

Soak the noodles as per packet instructions and then drain. 

 

Place 2 Tbsp pineapple juice into a small bowl with the cornflour and mix. 

Rough chop the pineapple slices and reserve half. 

Blend half the chopped pineapple with the pineapple juice, tomato ketchup, red chili pepper, soy 

sauce, ginger, vinegar, and sugar 

 

Pre-heat a frying pan/ skillet on a high heat. 

Add the oil and ensure the pan is coated then carefully add the sliced peppers and onions. 

Toss the pan frequently to ensure they cook evenly. 

 

Coat the chicken strips in the cornflour and add to the pan. Continue cooking for 3 -4 minutes 

until golden brown all over. 
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Add the reserved chopped pineapple and sweet n sour sauce and bring to a rolling simmer.  

Cook for a minute then add the soaked noodles. 

 

Toss together  

 

Continue cooking for a further minute or 2 – then taste and check for seasoning.  

Stir the pineapple juice/cornflour mix then add to the pan. 

Toss together and mix through. 

Cook for a further 30 seconds and then turn off the heat. 

 

Divide equally between the serving bowls/plates. 

 

Garnish with spring onion and add a lime quarter and serve. 

 

 

 

Notes from the chef: 

 

Chicken may be substituted with prawns or salmon. 

 

White or apple cider vinegar may be used. 

 

If you prefer, omit the noodles, and serve with jasmine rice on the side. 

 

Do not overcook/reduce the sauce or the flavour will become very acidic/sweet and it may burn. 

 

The sauce can be prepared in advance and will keep in the fridge in an airtight container for 

several weeks. 

 

You can also sprinkle toasted sesame seeds over the finished dish for a more authentic look. 

 

 

Tbsp  - tablespoon 

Tsp - teaspoon 
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