
 

 

 

 

In plastic bag mix 1 
TBLS Baking Powder, 
2 Tsp Paprika, ½-1Tsp 
Onion Powder, 1 Tsp 
Salt and Pepper 
                                                   
After Step 1 & 2 – 
use tongs put chilled 
chicken into bag and 
massage spices into 
wings. 

Dump chicken onto 
same parchment/foil 
lined pan used to chill 
chicken 

Separate wings skin side down 
– Bake 425 degrees for 25 
minutes 

Flip wings -rotate pan and 
Bake another 25 minutes 

YUM! Better than any restaurant FRIED chicken wings! 
Made Best Keto Homemade Ranch Dip – so fresh and delicious 

without all the preservatives! 
(Omitted parsley and minced onions – didn’t have any) 

 


