Kung Pao Chicken
Mix in a bowl:

1 cup rice flour (regular flour works as well)
¼ tea salt

¼ tea pepper

Roll in flour mixture, spray with cooking spray.  

Cook in 400˚ oven for 25 minutes or until cooked through:

16-20 chicken thighs and/or drumsticks

(chicken breast tender strips work as well)

In medium bowl whisk together: 

1 cup hoison sauce

1 cup oyster sauce

2 Tb sesame oil

½ cup sambal chile paste (use lesser amounts if wanted)

½ cup rice vinegar

Coat cooked chicken with sauce.  Place chicken under broiler until sauce has caramelized (about 1 minute each side).
