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frazhly Equeezedsﬂrarge Juice

chicken wings - S8pa

lime Juios
battermilk
minced garlio

amarils southusst sssenos - follows
kosher sall

all-purposs Flour

vagetable oil

Emsril's
chile powcder
aronred cumin
paprika
Dlack pappar

southwest essence

grourned coriancsr
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promcier
crushed red peppar
sall

chrdsod orenEn
crrsamd chipotls
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cilamtro Saucs
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chipotls in adobo saucs
cilamtro - chopped

salt

Bicked up dzlapeno popper

rramb i

mEril southpest essenos
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Flacs the chicksn in s 1 oallon ressalable plastic baoois.  Inos mechiom bowsl, comnbins the
creareme i, bhes Limes Juics, the botbermilk, oselic 4 thesen of e Al the kosher salt.
Mie well fo combdres arncd pour ower the ohickern in the bag. Seal the bao argd refrioerate

cevarriahh, or st lesst 12 hours, furning oocasionallu.
Frambueat oven o SEE,

Setos lavas, & ob Doboh oven ower mecium beat owith 3 gtz of wegebable odls Hest odl o 358
o prepare s desp fraev. Femowve chicken from beg and dreain.

ahlezpoons of the Ezzerce in g L ozllon rezseslable bag and
ime, in the flour and shake o coat. Lay the coated chicken
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& et ower 5 sheet pan o reset for 28 mirgtes before Yruino. Condinos aith
rest of chickern, Frw the chicken, in batches, until thew ave oolden breown and beain to float,
L8 B0 L3 mirutes, Flax 3oy paper-liresd sheet pan arnd placs in oven o ke warm. Sevve with

Fie eosmers iﬂ'“'s“'edierlti tomethee. Flace sl ssuce ingredisnts in s food procsssor ard

T
.
fomt
i
i
{'i"
i
b
b=
o
ot
5
ﬁ

Dot s slit lenothedse down sach pepper o oresate s pockel. Lesve stem intact and remowe
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Combins cream chesse, cheese, bacon and 72 tepn of essenee, Flacs mixturs in bag o pdpdng

fag, Fill sach peppey full, Press edoss of pepper toogsther to seal.
FPot 4 o I ] o Flogr im & be sml
crumbs arnd remainin tTspn o
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& separate shallow bowl, and thern 3 thpen flour, panko
im another bowl ard stir o combins,
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Dip peppers in Tlour, then eog mixbure, then panko misturs, pressing o ooat.

working in hatehes, fryg peppers until oolden browrn, L obo 2 mingtes, Femowve and drain.



