BUFFALO WINGS 5 

2 
lb. chicken wings

2 
Tbsp. vegetable oil

1 
tsp. garlic powder


Kosher salt


Freshly ground black pepper

¼ 
cup hot sauce (such as Frank's)

2 
Tbsp. honey

4 
Tbsp. butter


Ranch dressing or blue cheese dressing, for serving


Carrot sticks, for serving


Celery sticks, for serving

Preheat oven to 400° and place a wire rack over a baking sheet. In a large bowl, toss chicken wings with oil and season with garlic powder, salt, and pepper. Transfer to prepared baking sheet.

Bake until chicken is golden and skin is crispy, 50 to 60 minutes, flipping the wings halfway through.

In a small saucepan, whisk together hot sauce and honey. Bring to simmer then stir in butter. 
Cook until butter is melted and slightly reduced, about 2 minutes. Heat broiler on low. 
Transfer baked wings to a bowl and toss with buffalo sauce until completely coated. Return wings to rack and broil—watching carefully!—until sauce caramelizes, 3 minutes. Serve with ranch dressing and vegetables.
We’ve all been there—you order a HUGE takeout order of chicken wings for your party, only to get boxes of cold, sad, and even soggy wings. Your Super Bowl deserves nothing but the best, which is why I’ve perfected this iconic game day appetizer. To skip the mess (and time commitment) that comes from making fried wings, I turn to these baked wings instead. They’re easy to make, and still result in the perfectly crispy, saucy wings I can’t get enough of. If you’re ready to become the Super Bowl MVP, then keep reading on for all of my top tips on how to make better-than-takout Buffalo wings.

What People Are Saying:

"I usually do wings the frying in oil way. Well, let me say these were outstanding! Do not hesitate to make this recipe. You won’t be sorry." - Addie

"Made these two days ago, and I had to run to the store right away for more chicken! Best wings I’ve ever had, hands down." - PurpleCherries

SERVES: 4

