
Chicken Wings
 1 tablespoon baking powder
 1 teaspoon garlic powder
 ½ teaspoon kosher salt
 ¼ teaspoon freshly ground black pepper
 4 pounds chicken wings
Lemon Pepper Sauce
 12 tablespoons unsalted butter
 5 tablespoons honey
 ¾ teaspoon freshly ground black pepper
 ½ teaspoon garlic powder
 ½ teaspoon onion powder
 ¼ teaspoon kosher salt
 1 tablespoon cornstarch
 2 tablespoons dried lemon zest  

Baked Lemon Pepper Wings

Ingredients

Preheat oven to 425F, line a half sheet pan with wire rack with foil for easier cleanup; set aside. To a
large bowl, add the baking powder, garlic powder, salt, pepper, and stir to combine. Add the wings to the
dry mixture and toss well to coat evenly. Note - If using whole wings, separate the flat part of the wings
from the drumette by slicing directly through the joint. Separate the tip of the wing from the flat by again
slicing down through the joint. Discard the wingtips. Place the wings on the wire rack and bake for 1
hour, or until golden browned and crisp. Turn every 20 minutes.

Lemon Pepper Sauce:  To a medium saucepan, add the butter and heat over medium-low heat to melt,
stirring frequently to encourage melting. Add the honey, freshly ground black pepper, garlic powder,
onion powder, salt, and stir to combine. Add the corn starch, whisking constantly after you add it.
Heat the sauce for 2 to 3 minutes, or until you see the sauce just barely start to simmer. The sauce
should have thickened and be free from lumps.

Take it off the heat, whisk in the lemon zest, and set aside. Note - The sauce will continue to thicken as it
cools so even if it doesn't seem very thick initially, it will thicken as it cools. Transfer the cooked wings to
a large bowl, evenly drizzle the sauce over the wings, and toss well to combine. Serve immediately.
Wings are best hot and fresh, but will keep airtight in the fridge for up to 5 days and in the freezer for up
to 4 months. Note that after wings have been refrigerated or frozen, they will lose much of their crispy
factor.

Directions
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