NOVEMBER 2009

RECIPE OF THE MONTH
BALSAMIC SOY GLAZED CHICKEN WINGS
4 POUNDS CHICKEN WINGS

2 TABLESPOONS OLIVE OIL

½     TEASPOON SALT

½     TEASPOON BLACK PEPPER

¾     CUP BALSAMIC VINEGAR

¼     CUP SOY SAUCE

2 TEASPOONS SUGAR

1 TABLESPOON UNSALTED BUTTER

1. LINE TWO SHEET PANS WITH ALUMINUM FOIL.  PREHEAT OVEN TO

500 DEGREES.

2. PAT WINGS DRY AND TOSS WITH OIL, SALT AND PEPPER IN A LARGE

BOWL DIVIDING WINGS BETWEEN PANS IN ONE LAYER IN EACH PAN.

3. ROAST WINGS WITHOUT TURNING UNTIL GOLDEN AND CRISPY FOR

APPROXIMATELY 30 MINUTES.

4. WHILE WINGS ARE IN THE OVEN – SIMMER VINEGAR, SOY SAUCE,

AND SUGAR IN A HEAVY SAUCEPAN STIRRING UNTIL REDUCED TO
ABOUT 1/3 CUP AND SAUCE IS THICK – APPROXIMATELY 15 MINUTES

OR SO.

5. REMOVE FROM HEAT AND STIR IN BUTTER UNTIL MELTED.  REMOVE

WINGS FROM OVEN AND LET STAND IN PANS FOR A MINUTE MAKING

THEM EASIER TO REMOVE FROM THE FOIL.  PLACE WINGS IN LARGE

BOWL.

6. POUR BALSAMIC MIXTURE OVER WINGS AND TOSS TO COAT WELL.

LET STAND FOR A FEW MINUTES AND CONTINUE TOSSING. REPEAT

AS NECESSARY.

THESE ARE MESSY – STICKY BUT VERY VERY YUMMY.  FEEL FREE TO

CUT THE RECIPE IN HALF OR EVEN LESS IF NEEDED.
