
oven-fried chicken
wings

DIRECTIONS

Preheat oven to 425 degrees
 Pat dry chicken, (removing as much moisture as
possible, this helps to crisp the skin).
Mix salt, black pepper, smoked paprika, garlic
powder, onion powder and baking powder in a
small bowl.
Sprinkle the seasoning mixture on the wings
and toss the wings to coat. 
Place wings on a parchment-paper lined baking
sheet or a baking sheet with a cooling rack.
Cook the wings in the oven for 25 minutes per
side. 
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INGREDIENTS

1.5 lbs Chicken wings,

sectioned into flats and

drums

1/4 tsp Salt

1/2 tsp Black Pepper

1/2 tsp Smoked Paprika

1/2 tsp Garlic Powder

1/2 tsp Onion Powder

1 tbsp Baking Powder

 

Calories: 280kcal Carbohydrates: 2g Protein: 22g Fat: 19g Sodium: 287mg  Fiber: 0g Sugar: 0g  

SERVINGS: 3 PREPPING TIME: 5 MIN COOKING TIME: 50 MIN

https://www.dpbolvw.net/click-9145365-13305110?url=https%3A%2F%2Fthrivemarket.com%2Fp%2Fthrive-market-pasture-raised-chicken-wings&cjsku=671635746122
https://shop.redmond.life/?afmc=+DRDAVINAHS
https://www.dpbolvw.net/click-9145365-13305110?url=https%3A%2F%2Fthrivemarket.com%2Fp%2Fsimply-organic-ground-black-pepper&cjsku=089836194954
https://www.anrdoezrs.net/click-9145365-13305110?url=https%3A%2F%2Fthrivemarket.com%2Fp%2Ffrontier-natural-products-smoked-paprika&cjsku=089836195234
https://amzn.to/3eQf2UF
https://www.tkqlhce.com/click-9145365-13305110?url=https%3A%2F%2Fthrivemarket.com%2Fp%2Fsimply-organic-organic-white-onion-powder&cjsku=089836186089
https://www.kqzyfj.com/click-9145365-13305110?url=https%3A%2F%2Fthrivemarket.com%2Fp%2Fthrive-market-baking-powder&cjsku=671635702937

