OVEN-FRIED HOT WINGS
FOR THE WINGS

2
pounds chicken wings, separated into wingettes and drumettes

2
teaspoons baking powder


Kosher salt (such as Diamond Crystal) or fine salt

½
cup canola, vegetable or peanut oil

FOR THE SAUCE

2/3
cup cayenne-based hot sauce, such as Crystal

1
tablespoon unsalted butter

2
teaspoons fresh lemon juice

½ to 1
teaspoon cayenne pepper, depending on spice preference

½
teaspoon garlic powder

½
teaspoon onion powder

1
teaspoon freshly ground black pepper


Salt


Ranch or blue cheese dressing and celery and carrot sticks, for serving

Cook the wings: Position a rack in the center of the oven, place a large rimmed sheet pan on that rack and heat the oven to 450 degrees.

Pat the chicken wings dry with paper towels, then toss with the baking powder and 1 teaspoon kosher salt or ¾ teaspoon fine salt.

When the oven is heated, carefully remove the hot sheet pan from the oven and add the oil. Pat the chicken wings dry once more, then add to the pan in a single layer. Bake for 30 minutes.

Pull the sheet pan out of the oven and carefully flip the chicken. (if needed, loosen them first using a thin spatula, then turn with tongs.)

Return to the oven and cook until golden and crisp, another 10 to 20 minutes.

Meanwhile, prepare the sauce: In a small saucepan or skillet, combine the hot sauce, butter, lemon juice, cayenne pepper, garlic powder, onion powder and black pepper and bring to a boil over high heat. Cook, stirring constantly, until fragrant and slightly thickened, about 1 minute. Season to taste with salt.

Transfer the sauce to a large heatproof bowl, then use tongs to add the wings to the sauce. Toss until coated. Transfer the wings to a platter, and serve with the ranch and vegetable sticks.
Unlike Buffalo wings up north, Atlanta-style hot wings are sharp and salty, with undeniable savoriness (and little or no butter). One whiff of the sharp red hot sauce, unbridled with cayenne flavor and vinegary tang, should instantly make you drool. Serve these oven-fried wings with ranch or blue cheese dressing as a dipping sauce, as they do in Atlanta, along with celery and carrot sticks to help offset the heat. They’re also fun to eat between bites of crispy chicken.

SERVES: 2-4 







Eric Kim Oct. 23, 2024

I strongly recommend coating the wings in the baking powder, and then letting them rest in the refrigerator overnight. This allows more moisture to be pulled out of the wings, giving the skin a crispier texture when you bake them. Not quite on the level of frying, but pretty darn close, and far healthier/easier to clean!

Is this helpful? 214

RD Ford1 week ago

If available, use convection oven, 425 degrees, 45 minutes approximately, wings on a raised pan rack, forget the oil. Agree on overnight fridge after dredging. The drier, the crisper.

Is this helpful? 118

Elliott D.2 days ago

Here's a trick I use for "oven fried" wing. Instead of oil in the sheet pan, I spray the wings with oil (using an oil mister) before they go into the oven. It's much less oil, and mess. I wind up with very crisp wings. . Also, it's very helpful to line the sheet pan with parchment paper. It makes clean up so much easier.

Is this helpful? 67

Adam Rich2 days ago

OK, so am the only person who is afraid to add hot oil onto a rimmed pan, aka sheet pan, add wings, and very carefully return to a screaming hot oven? Then, take it out and turn wings and return it? Just saying, this seems like living on the edge. And, of course, it looks so so good!

Is this helpful? 65

Kevin Daily2 days ago

I’m from Buffalo, so this obviously establishes me as a wing expert, and validates everything I’ve written here as doctrine. Use an Air-fryer 400 for 15min. You will get authentic crisp without oil. Combine 1 part butter to 3 parts Frank’s Hot Sauce. Toss and enjoy the closest wing this side of Gabriel’s Gate (in Allentown). Go Bills!

Is this helpful? 43

kathy g1 week ago

These wings are HOT! I used the smaller amount of ground cayenne and they were still a bit too hot for me. My husband actually rinsed the sauce off of his last few! The wings themselves, however, we’re outstanding! Perfectly cooked, delightfully crisp and surprisingly, not the least bit greasy! From now on, no matter which sauce I choose, this will be my go-to method for cooking the wings!

Is this helpful? 36

Jean2 days ago

@J, Yes! I toss my wings in baking powder and kosher salt (1 ½ t non-aluminum baking power and 1 t kosher salt per pound of wings), place them on a rack (that I have sprayed with oil), over a foil-lined baking sheet, and let them hang out uncovered in the fridge overnight. Bake at 450 for 20 minutes on one side, flip and bake for 15 minutes, flip and bake again for 15 more minutes. This method results in incredibly crispy and delicious wings with no oil!!

Is this helpful? 28

Awesome Wings, use less oil4 days ago

My entire kitchen was smoking from the high temp and oil. Would you less next time. What oil would be better than canola oil to take the heat? I added ketchup and a Tablespoon of dark brown sugar to slightly soften the heat. Really delicious!

Is this helpful? 24

Gretchen1 week ago

@Marc Grobman The recipe only calls for ½ cup of oil spread over a sheetpan, which is not much at all, so your concerns are unwarranted. This is not deep frying.

Is this helpful? 22

Lewey5 days ago

Celery, carrot sticks, and bleu cheese is the classic side served with the original Buffalo Wings. The NYT articles imply it's an Atlanta thing. In Buffalo you order wings and a setup (the classic side)

Is this helpful? 20

Gordon2 days ago

Actually, if you ask anyone in Atlanta proper, wings get coated with lemon-pepper or lemon-pepper hot.

Is this helpful? 17

kkseattle1 week ago

These are Atlanta hot wings, not Korean-style wings, which come in all kinds of different flavors.

Is this helpful? 15

Chandran1 week ago

Wouldn't the actual Korean recipe call for Korean red pepper and red chili pate - Gochugaru and Gochujang?

Is this helpful? 11

Adam Rich2 days ago

Rinsed the wings? Ummm, no, that is not OK. Take him to counseling, or get a better one!

Is this helpful? 9

soccermom1 week ago

Recipe says ½ cup of oil, not 1-½. I think you’re basically just putting a layer of hot oil on the sheet pan

