
-First, heat up your coconut oil (medium-high heat).  
-cut up your uncooked chicken, making them a little larger than bite-sized pieces 

- Cook chicken on medium-high heat until cooked throughout (about 14 min) 
- remove chicken from heat and transfer to separate bowl 
- cook veggies in boiling water for 6 mins. & start boiling brown rice 
- In the same pan the chicken cooked in, Combine: chicken broth, maple syrup, garlic, 

orange juice, orange zest, soy sauce (or coconut aminos), Sriracha (or just top the dish 
later once your kiddos have been served), ginger (ground or freshly grated) & red pepper 
flakes. Turn heat to medium and start reducing the mixture 

- Stir for about 12 minutes to get to the right consistency. You want it to thicken or it 
won't stick to your chicken. (photos shown in original post) 

- To prepare, get a large bowl. Place rice in the bottom (non-paleo option), then put your 
layer of chicken, followed by your layer of veggies. Then you will coat it all with the 
sauce--you can spoon it out over your dish. Garnish with sesame seeds.

Ingredients:

Directions:

Paleo Orange Chicken 
For more clean recipes, visit www.teamhealthymom.com

- 4 large chicken breasts 
- 1/4 cup chicken broth 
- 1 Tbs. Coconut oil 
- 3 Tbs REAL maple syrup 
- 2 cloves garlic (minced) 
- 1/3 cup orange juice 
- The zest from 1 orange (about 1 

Tbs.) 
- Frozen Vegetables: California Style 

Blend. I bough the Cascadia Farm 
brand (pictured below). The bag 

contains carrots, 
broccoli, cauliflower & zucchini. 

- 3 Tbs soy sauce (Paleo option: 3 
Tablespoons coconut aminos) 

- 1/4 Tbs ground ginger (can be 
grated fresh) 

- 2 tsp. Sriracha sauce (can be added 
later if you are also feeding 
children) 

- 1 tsp. red pepper flakes 
- 1-2 tsp. sesame seeds 
- 4 cups brown rice (Not for Paleo)
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