Hmoumt Measurs Imovredient - Freparation Method

S pounds chicken wings

Z bablespoorns  weosebtabls odl

Srivachs Buffalo Sauce

Lemon Fepper Harlic inaigretts
Balzamio Holsin Saucs

Spicd Dooonut Cuvey Sauoe
Dmokaed Papriks Uinaisrelis

Freparve orill for divect heat over nedium-hot charcoal.

Cut tips from wings then halve at Joint. Pat dry and toss with 2 tablespoons of oil and 1

i1 vack, then orill winss in batches, furning occasionally, until cooked throush, 18 to 45
mirnutes per bateh. Toss with choloce of saucs,



Hmoumt Measurs Imovredient - Freparation Method

1oA4sE cups balzamic vinseogar
4 cup FoiEin Saune

gl

2 tablespoons  unsalbted butter

Simmer winesar, holson ssuce, and 92 fspn salt in s smaell, heawvy ssucepan,
gtivrirg Vreguently, until reduced to about L3 cups, 208 o 20 minutes

Famowvs Trom hest arcd stiv in botber urndil melisc

Mismlas YLOLAD cups®

LIt e,



Amoumt Measurs Imoredient - Freparation Method

153 cup mharrd vinsosr
1 tablespoor didon mastard
SN teasmpoon zmoked paprika

arlic - miroed

Cloess

[ I x]

24 cup shra wivain olive oil

diisk &1 bt odl fooether with 3094 tsen of salt and pepper, thern whisk in oil undil emulsifisd.

Mimlas YL LA cups”



Hmount Measurs Imovredient - Freparation Method

LT BN mincedd onion
4 mlowves carlio - minosed
i ocup thai red curry paste
14 cup vagetabls oil
& 444 oups unswestened coconut milk - well stivred
0 tablespoons lime Julos
4442 tablespoons asian fish ssucs
4R e
152 teaspoon CEYENTE

12 oup cilamtro - chopped

SREOOnE LS

LLS

Cook ondor, ssclic, curry peste and D04 tspn salt inoodl inos wide, S-gb hesvy SHUCSREN OVET
meac-low heat, stivving freguently, until softensd, & to 8 minubes,

Aodd coconut milk and gently simmer, stivedng fregusntly, untd] reduced o 2 ooups, 268 o 38
mirnibes,

Femows from hest ared shiv i lime dudce, fish ssucs, sugse, causnne, cilamtro, and salh o
tamte,

{1
i

Mismlas YLOLAED cups”



Amount Meazure  Inoredisnt - FPrepavation Method

1o4dE =sticks nEalibed bubber
12 cup Erirachs Sauce

i cup white wins winsoar

H

1= m

i

at evergthing plus L4 fzem in 2 small saucepan over medium heat, =
ke,

H
T

Mismlas YLOLAED cups”

costivvireg, until bobter



