JacKkie s spicy chicken toings

recipe: adapted from a recipe from 2.0's mummy, Jackie, original source unknown
e 2 1lbs. chicken wings

for the sauce:

e 1/2 cup Heinz 57 sauce

e 1/2 cup ketchup

¢ 1 tablespoon prepared mustard

¢ 1 tablespoon Worcestershire sauce
e 1/2 tablespoon cayenne pepper

¢ 1 teaspoon dried thyme

e 3/4 teaspoon oregano flakes

e 3/4 teaspoon black pepper

Pre-heat oven to broil. Place chicken wings on foil-lined baking sheets, and then

broil for 15 minutes. The wings will be browned. Remove from the oven and cool.

As the wings are cooling, make the sauce. Combine all of the sauce ingredients in a
bowl and mix to combine. Dip and roll the cooled wings in the sauce. Place the wings
in a large baking dish (spread any leftover sauce on top of the wings), cover with a
1lid, plastic wrap or aluminum foil and marinate in the refrigerator overnight (or for
at least several hours). You could also marinate the wings in a ziplock bag if you

need to save space in the refrigerator.

Pre-heat oven to 450°F. If your wings were marinating in a baking dish, remove the
cover/wrap and put directly into the oven. If your wings were marinating in a bag,
transfer them to a large baking dish to bake. Heat the wings (turning at least once)

until browned and hot - about 10-15 minutes.
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