CHIPOTLE HONEY CHICKEN WINGS
3
pounds chicken wings, separated into wingettes (flats) and and drumettes if necessary 


Salt and pepper

1
cup sour cream 

½
 (7-ounce) can chipotle chiles in adobo sauce (both chiles and sauce)

¼ 
cup honey

2
tablespoons canola oil

1
teaspoon dried oregano

1
teaspoon ground cumin

3
garlic cloves


Zest of 1 orange, optional 

1
lime

Heat the oven to 425 degrees. Line a sheet pan with a layer of parchment and place a wire rack on top. Place the chicken wings in a bowl, season with salt and pepper and set aside.

Place ½ cup of sour cream, the chipotle chiles and adobo sauce, honey, oil, oregano, cumin, garlic and orange zest, if using, in the jar of a blender and puree until smooth. Reserve ¼ cup of the mixture for serving. Pour the remaining sauce over the chicken and toss to coat.

Transfer the chicken wings to the prepared sheet pan and roast in the oven, flipping the wings halfway through, until golden and crisp all over, about 30 minutes.

When ready to serve, season the reserved chipotle honey mixture with salt to taste, toss with the wings and transfer to a serving platter. Place the remaining ½ cup sour cream in a serving bowl, finely grate the lime zest over, then cut the lime in half and squeeze the juice over. Stir to combine, season to taste with salt and serve with the wings.
Spicy and sweet, with a cooling dip to dunk them in, these chicken wings are simple to make. Smoky chipotle chiles in adobo sauce are blended with sour cream, honey, garlic and a couple spices to make a flavorful coating for the wings while the oven heats up. Then with just a quick roast on a wire rack over a parchment-lined sheet pan (so your pan stays relatively clean), the wings are ready. Orange zest adds a fruity brightness, but is optional.

SERVES: 4-6






Christian Reynoso Feb. 7, 2025

This was incredible—made in an air fryer at 400° for 10 minute increments. Maybe came out to about 25 minutes. Used the orange zest, a must-add. The lime in the sauce really makes it spectacular.

Is this helpful? 36

PJEO11 months ago

Followed recipe. Yes to the orange zest. Sensational. The sour cream with lime is the perfect complement. No need to drag out blender - just put sauce ingredients in a mini-prep and hold down grind button until smooth. The sauce, by the way, is habit-forming.

Is this helpful? 21

Thom11 months ago

Looks like I'm here all alone. So I'm thinking about making these, and envisioning the flavor profile and cooking method. I've never baked chicken in a sour cream marinade. Reasonable enough. The spices with the sour cream seem like a Bobby Flay-ish Mexican ranch type dealio. Should work, right? I'll let ya know -

