Firecracker Wings

Take a page from Uncle Sam’s cookbook and try these Firecracker
Wings at your next Fourth of July celebration. A little bit of
sriracha sauce gives this recipe just the right amount of kick.
Roasted to perfection in your NESCO Roaster Oven, there’s no
better way to show your love for the red, white, and blue! For
dipping sauces, you can’t go wrong with blue cheese or classic
ranch.

Your Key Ingredient:

NESCO Roaster Oven

Grocery Ingredients:

3-5 lbs chicken wings
6 cups water

1 Tbsp cold water

1 Tbsp cornstarch


https://www.nesco.com/recipe/firecracker-wings/
https://nesco.com/product-category/cooking/roaster-ovens/

N, cup kosher salt

', cup chili sauce

3 cloves of minced garlic

1-3 tsp of chili powder (mild or hot depending on preference)
1 cup honey

2 Thsp soy sauce

Juice of one lime

3 Tbsp sriracha sauce

M, cup apple cider vinegar

M, cup minced ginger

1 tsp sea salt
1 Tbsp freshly cracked black pepper
1-2 Tbsp chopped fresh cilantro

Instructions:

1. Preheat roaster to 425°F.

2.

5.

Make the garlic-chili sauce by combining the chili sauce,
minced garlic, and chili powder. Spice to taste and set
aside.

. In a large bowl, combine water, salt, % cup of the garlic-

chili sauce, and % cup of honey. Stir until salt and honey
are completely dissolved. Add the wings and chill for 30
minutes or up to 4 hours.

. To make the basting and dipping sauce, combine the

remaining chili garlic sauce, soy sauce, sweet soy sauce,
sriracha, remaining honey, vinegar, lime juice, and ginger
in a small bowl and mix well. In another small bowl,
combine 1 tablespoon cold water and 1 tablespoon
cornstarch and whisk together. Add to the sauce slowly
until desired thickness is reached. Set aside half of the
sauce for serving to avoid contamination.

Drain wings and season them with sea salt and pepper.


http://www.geniuskitchen.com/about/salt-359
http://www.geniuskitchen.com/about/chili-sauce-15

Place the wings on the rack inside the NESCO0® Roaster
Oven, baste them with half of the sauce, and reduce the
heat to 350°F. Roast until the internal temperature of the
chicken reaches 160°F for approximately 25-30 minutes.

6. Remove the chicken pieces with a pair of tongs to a
serving platter. Let the chicken pieces rest, loosely
covered with aluminum foil, for 5-10 minutes before
serving.

7. Garnish the wings with lime and cilantro. Enjoy!







