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recipes — 
from mild

to wild
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“They’re easy to overcook and over-
season,” says Debbie Moose, author of 
“Wings: More Than 50 High-Flying 
Recipes for America’s Favorite Snack” 
($13, Wiley).

The city of Buffalo, N.Y., claims 
what many consider the original recipe: 
unbreaded drummettes deep-fried, then 
coated in a mixture of one part unsalt-
ed butter and four parts hot sauce, and 
served with blue cheese sauce and cel-
ery sticks. But the versatile chicken 
pieces seem ripe for reinvention, espe-
cially if you’re hosting guests too old 
to wear Greek letters on their sweat-
shirts. “It’s very tender meat without 
a strong flavor,” Moose says. “Wings 
can absorb a lot of spices.” 

But you’ll need to ensure that your 
wings aren’t a culinary loss on par with 
the 49ers beating the Broncos by 45 

points in 1990. First, don’t over-mari-
nate wings — that makes them mushy. 
Second, be sure your deep fryer or hot 
oil is cranked up to 375 F. “If it’s not, 
your wings will be very oily,” Moose 
says. Finally, if you use the grill, cook 
the flappers at a low heat so they don’t 
get tough.  

When it comes to seasoning wings, 
go bold, not wimpy. “There always 
needs to be a bit of fire,” say chef Rober-
to Donna of Galileo III (600 14th St. 
NW; 202-783-0083). Contrast flavors 
such as salty and sweet or fruity and 
spicy. Ba Bay’s (633 Pennsylvania Ave. 
SE; 202-547-1787) executive chef Nick 
Sharpe tosses his chicken limbs in a 
savory-sweet mixture of Asian vine-
gars, sambal, hoisin and brown sugar, 
and then sprinkles on a few slivers of 
scallion. “The onion balances every-
thing,” he says.

And any student of Buffalo cui-
sine knows that dipping sauce matters 
mightily, too. Moose believes in offer-
ing lots of choices. “You’ve always got 
people that like hot food and people 
that don’t,” she says. “So, you should 
always provide a range from mild 
to wild.” 

If you’re worried 
about all that sticky 
stuff getting on the 
hands of testoster-
one-crazed fans, skip 
the condiments. Just 
be sure the wings are 
highly flavored to start 
with. “That way, when 
your team makes a pass, you 
don’t need to worry about wing sauce 
flying all over the living room,” says 
Seattle food blogger Deseree Kazda of 
Lifesambrosia.com. NEVIN MARTELL 
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Place the wings in a plastic bag and 
seal tightly. Completely submerge the 
bag and cook in warm water over a me-
dium heat for half an hour, making sure 
that the water does not boil.

Remove marinade and pat the chick-
en wings dry. 

Roll them in flour, dip them in the 
eggs, and then roll them in the cheese 
and bread crumbs. Deep-fry until chick-
en is crispy.
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Mix everything in a pot with a 
whisk and reduce slowly until a 
syrup consistency is reached. 

  

Rinse the chicken and pat dry.
In a bowl, combine Cajun seasoning, olive oil and 

honey. Toss chicken in the mixture. Cover and refriger-
ate for two hours.

In a re-sealable plastic bag combine corn starch, 
flour and seasoning salt. Place marinated chicken in 
the bag and shake to coat. Place coated chicken on a 
plate and let set for 15 minutes.

While chicken is setting, heat 2 inches of oil in 
a heavy-duty pan over medium-high heat. Once oil 
reaches 350 F, begin frying chicken in batches 
until golden brown and cooked through, 
five to seven minutes.

Transfer to a paper-towel
lined plate. Allow to cool 
slightly. Serve.

Mix the flour, corn starch, baking powder, salt and 
sugar together. Whisk with cold water until the 
batter is the consistency of milk. 

Rinse wings, then pat them until very dry. 
Place wings in the batter, and then place 

in a fryer at 375 F for five minutes. 
Pull the wings out and let them rest 

in the refrigerator for 10 to 15 minutes. 
Then re-batter them lightly and fry for 
another three to four minutes at 375 F. 

Let the grease drain off the wings 
and then place them in a large mixing 
bowl. 

Add the glaze and toss until the 
wings are coated with the sauce, being 
sure that there is no excess sauce.

Option: Garnish with thinly sliced 
scallions. 


