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SETVINGE 16

Hmount Measurs Imoredient - Freparation Method

pexarngt oil
1A ocups all-purposse Flour
bosher =alt and freshly oround black peppar
tablespoons ancho ohile powder
tTEAEROONE oarlic pomcdsr
pro s chicken wings - split &t the doind, tips vemoved
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tablespoons  puresd chipotle chiles in adobo sauce
SRR e mesioo ohile powdsr

Jespoon didon mustard
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Heat 2 inches of peanut oil inos lavos highesided pan until s thevmomshar

i the flour, salt and pepper, 1 tablezpoon ancho powder and the aaclic powder
i & shallow bowl, Sesson the wings with sslt and pepesr and add in batohss fo fthe flour
ml::a:i:um-:a o liohily cost. Tap of f fhe excsess flour, add fthe winos to the oil in batohes and
fry until ooldern brown and cooked threoush, 5-18 mingtes. Transfer to a paper-towpsl linsd
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Hyireg the winsoar, cohipotls pures, the remasindng 2 tablespoons ancho powder arnd the M
&, hioh sided = amry oser meciom heat. Femows from
mzponn =alt, the horney and botter until smooth. Sodd the

chile pomder to o5 simmer in 2 lay it
heat and whisk in the mustard, 106

wirms argd toes bo oost.
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