Hmount Messure Ingrediant - Praparation Method
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Flaocs wive rack inside of & vimmed baking sheet., Flace the soo whites, baking sods and 583
=alt in & laves bowl and best until the =alt and baking sods is disscolved into the oo whitas,
Toss the chicken in the mixturs, making sure o cost all side of the wings. Pick wings up
from Dowl, allowing excess fo drip, and put on the wive rack, making sure the wings aren't
touching. Pub in the refrigerstor, uncoveread for 2 hours or overndoht o dey oot Flip
winfs oros.

rabmat oven to 458, Place the wings in fhe rack in the oven for 15 minutes, fhen flip
e wings over arndd bake for an additionsl 18 mingtes., Flip once move and bake for 18 move

mirubes, until orispey and golden brown. Remowe and Iet rest 5 minubes.

Whatde ohicken iz baking, prepsve the sauce by mincing. Peel, thern ovete oinger. Placs the
oarlic and ginoer in s lavos ssure pan or owok and add fthe vemsining inovedisnts. Onos
are ot of owen, turn beat Do mediom and oook the sauce until it thickens sliahtly, 2+

mirutes, Toss wings in sauce and serve.
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