PAPA’S WINGERIA
STYLE CHICKEN WINGS

wings BUFFalo sauce
« 1Kg cHicken wings, split into * 60 g unsaltep sutter
Flats anb prumettes * 120 Ml HOt sauce (Frank’s-style)
« 2 tsp aluminum-rFree Baking « 1tsP wHite vinegar
pPowbper « % tsp garlic Powper
« 1tsP Fine salt « PiNCH OF sugar coptional)

« 1tsp garlic Powper
« 7 tsp BlLack PepPer
* 15-18 celery anb carrot sticks

A N

« /Pat tHe wings very DrY WitH Paper tousels. In a large Bowl, WHisk Baking
PowDer, salt, 'garlic POwWDer, anb PePPer. TOss wings until ligHtly, evenly

e coatebp.

+ Line a sHeet Pan WitH Foil or Baking Paper. set a wire rack on top. Arrange
wings- skin-sibe UP WitH sPace Between edacH piece.

e ROMSt at 220¢¢ / 425CF FOr 40-45 minutes, turning once at tHe 25-minute
mark. IF You want peerer Bronzing, app 3-5 minutes at tHe enb. THe skin
SHOULD LooK tigHt anb Blisterep.

< | WHile-wings FinisH, make your sauce anb keeP it warm over Low Heat.

« ‘Move wings to d Bouwl, POUPr in just enougH warm sauce to coat, anb toss
QUICKLY. TOO MUCH sauce = Lost cprisp.

« Pile 'wings, tuck in celery anb carrots, abb a@ small CUP. OF PANCH or Blue
CHeese. serve immenpiately wHen Hot.



