Big E’s Coveted Wing Recipe

Ingredients (All portions are free hand)

1. 4-6 lb of Frozen Chicken Wings ($4-99-$6.99).  Bruno’s or Food World usually has a special going.

2. Mrs. Dash Spicy

3. Cajun Seasoning

4. Kikkoman Soy Sauce

5. Garlic powder or minced garlic

6. Worsteshire Sauce

7. Another spicy seasoning in moderation (optional)

8. Very Hot Sauce (optional)

9. Texas Pete’s Hot Sauce

Note:
Moore’s be substituted for 4 & 5.

Directions:
Lay wings in a broiler pan or cookie sheet that will hold fat that cooks off.  Spread wings out evenly.  Do NOT stack.  Sprinkle with ingredients 1-7.  Bake in Oven at 350-400 for 1-1.5 hours, flipping once and rolling liquid over all wings, until crispy.  Remove and drain off excess liquid.  Place in a container and pour #8 to saturation or your liking.  Cover and shake.  Serve with celery and/or vegetable tray and choice of dressing.  Serves about 10 or 4 with the munchies.  If wings get cold, just reheat in microwave for 1 min.

Optional Pepper Relish

Directions:
Chop Habenaro, Jalepeno, and Thai or Red peppers and fold into a mix of hot sauces.  Usually this is to be served on the side with celery, and blue cheese or ranch dressing.

Enjoy if Fire Breathers!!
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