Holiday Hot Wings

Holiday Hot Wings
11 Qt Multi Function Pressure Cooker

Get the party started with our Holiday Hot Wings! This recipe 1is
easy with the help of your NESCO Pressure Cooker. Enjoy tender,
honey-brushed wings in no time. Whether you’re a ranch, sweet
and sour, or honey barbecue kinda person, get your dipping sauce
ready because these wings are next-level delicious.

Your Key Ingredient:

NESCO Pressure Cooker

Grocery Ingredients:

12-14 chicken wings cut into pieces
1 cup of water


https://www.nesco.com/recipe/holiday-hot-wings/
https://nesco.com/product-category/cooking/pressure-cookers/

1 3/4 cups of smoky BBQ sauce divided
4 tablespoons of honey divided

Instructions:

1. Cut 12-14 chicken wings into 3 pieces — the drumettes,
wingettes (often called flats), and the tips. For this
recipe, we’ll use just the drummettes and wingettes. Save
and freeze the tips for next time you make homemade
chicken stock.

2. Add wing pieces to you NESCO Pressure Cooker with 3 cup of
your favorite smoky BBQ sauce, 1 cup of water, and 2
tablespoons of honey. Lock lid and set regulator knob to
SEAL. Set for ten minutes on High Pressure and cook.

3. When wings are finished after 10 minutes of cooking remove
to lightly greased cookie sheet. Place under broiler for 5
minutes or until crispy brown. Remove from broiler.
Combine remaining BBQ sauce and honey and brush wings
lightly.

NOTE: Wings may vary in size when purchased. Larger wings may
require extra cooking time to be fully cooked. If so reset your
pressure cooker and cook for an additional 3-4 minutes. Repeat
if needed.



