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Chef David Cook’s

Healthier Alternative to Fried Wings

25

fresh wings, first and second joints

3 tbls

olive oil

½ tbl

Daveed’s All Purpose Seasoning Spice*

1 tbl

balsamic

1 tbl

soy sauce

1 tbl

chopped garlic

3 tbls

Daveed’s Skinny & Fatty Brand Hot Sauce**

¼ tbl

fresh cracked pepper

¼ tbl

sea salt

¼ to ½ cup
Daveed’s Skinny & Fatty Chipotle Wing Sauce**

Toss & marinate for 5 hours.

Place wings on a hot charcoal or gas powered grill for 3 minutes on each side.  Remove from grill and place on baking sheet.  Put in 375( oven for 15 minutes.

Remove wings from oven and place in a stainless steel bowl.  Add ¼ to ½ cup

Daveed’s Skinny & Fatty Chipotle Wing Sauce.  Toss and serve.

If you want to Get Your Hot On!, add more Daveed’s Skinny & Fatty Brand Hot Sauce.

*Daveed’s All Purpose Seasoning Spice available at Daveed’s at 934, Mt. Adams $3

**Daveed’s Skinny & Fatty Brand Hot Sauce and Daveed’s Skinny & Fatty Chipotle Wing Sauce available at The Party Source, Bellevue Kentucky and Daveed’s Restaurant.

