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Sweet and Sour Sauce, the Recipe for Sweet and Sour Pork and General Tso’s Chicken!
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Over the past years, Sweet and
Sour Pork has travelled abroad with
overseas Chinese, and appeared on
tables around the world in a new form.
It was gradually introduced to the
West by the first batch of Guangdong
migrants who went to the United
States and Southeast Asia for career
opportunities. This dish was originally
made with pork, and evolved into
Sweet and Sour Chicken as
Westerners had a preference for
chicken.
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Perhaps it was the Hunan chef
Peng Changgui who discovered the
“sweet and sour formula” that could
open up the Western market. In the
1970s, the sweet and sour dish
General Tso’ s Chicken developed by
Chef Peng quickly became famous in
the United States. Today, this dish—
crispy fried chicken chunks coated in
a sweet sauce—can be found in
Chinese restaurants in cities such as
San Francisco, Omaha, Nebraska,
and London, where it is known as a
“traditional Chinese delicacy”.
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Sweet and sour dishes, which are
suitable for all ages and have no
“barriers”, have continuously evolved
and become the best representation

of “fusion”. Specifically, Sweet and
Sour Pork can be considered the
most  convincing embodiment  of
“fusion’s charm”.
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“No matter how dishes evolve,
the flavor of the sweet and sour sauce
remains largely unchanged,” Uncle
Gui shared. In his mind, the sweet and
sour taste is a shared comfort for
overseas Chinese worldwide and
serves as a gateway for overseas
Chinese food enthusiasts to explore
Chinese culinary culture. “We could
say that mastering the sweet and sour
sauce is essentially the key to
unlocking the secret to all sweet and
sour dishes.” Therefore, whether it” s
Sweet and Sour Pork, General Tso’ s
Chicken, or Sweet and Sour Chicken,
the core to making a savory sweet
and sour dish lies in perfecting the
sweet and sour sauce.
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Uncle Gui fully implements the
concept of “fusion” by teaching
everyone how to make the “universal
sweet and sour sauce” using a
combo of sweet and sour meat. He
also creatively elevates the texture
and flavor of traditional Sweet and
Sour Pork by adding shrimps and
water chestnuts, allowing you to truly
experience the “charm of fusion”.
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