WUK™ Baked Chicken Wings

Makes 30 party style wings: flats and drums

Ingredients

30 Chicken Wings, cut party style (flats and/or drums)
2 TBSP Apple Cider Vinegar

1 tsp WUK™ Sazén

1 tsp WUK™ Spice Spice blend

1/2 tsp Black Pepper

1/4 tsp Salt

Copyright & 2022
Supplies needed: Medium Bowl, Tongs, Baking Sheet with wire rack

Directions:

* Preheat oven to 450°
* In a medium metal bowl, soak chicken wings in apple cider vinegar, coated well, for
15-20 minutes

* Once soaking is complete, add spice blend, salt, pepper and use tongs to toss until well
incorporated

* Place wings on baking tray with wire rack, skin side up

* Bake for 30 minutes or until 165°F internal temperature

* Serve while hot with your favorite dipping sauce
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