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Lemongrass Chili Chicken Wings
Makes 15 Pieces of Wings
Goals:
We want to glaze the wings with this very spicy and flavorful 



marinade.

Ingredients:

15 pieces of Chicken Wings



½ Cup Szechwan Dried Chili Paste



4 TBS Sugar



1/8 TSP Kosher Salt




1 TBS Minced Lemongrass 





(from lower 1/3 of Lemongrass Stalk)



½ Cup Minced Scallions, White Part 





(from about 12 – 16 Stalks)



1 TBS Honey




¼ Cup Cointreau (Orange Liqueur)
Special 

Equipment:

Half Sheet Pan (18 x 13 inch Standard Size)

Recipe:
1.
Pre-heat oven to 400 degrees.



2.
In a large mixing bowl that is large enough to hold all 




the Chicken Wings, mix together the Chili Paste, Sugar, 




Salt, Lemongrass, Honey and Scallions.



3.
Place the Cointreau in a sauce pan and heat over low 





medium heat until it reaches a syrupy consistency.  This 





is when it looks bubbly.  

4.
Add the Cointreau to the mixture and mix it in.
5.
Add the Chicken Wings to the mixture and mix 


thoroughly.  If you have time, you can let it marinade

for up to 30 minutes.

6.
Place each piece of Chicken Wing with some of the 


mixture sticking to it onto the Sheet Pan such that


the pieces are not touching each other.  Save the 


extra marinade for basting later.

7.
Place Sheet Pan into oven and bake for about 10 
minutes until the skin looks a little cooked and dry.

8.
Use tongs to flip over each piece of Chicken Wing.
9.
Use spoon to add some spare marinade to the pieces that


look a little dry.

10.
Place Sheet Pan back into oven for another 10 minutes.

11.
Check the wings to see if the meat looks like it is 


receding from the bone, it is cooked.  You can also check 


by cutting into the meatiest piece with a paring knife and 


check for doneness.

12.
If the wings are done, serve the wings, else shuffle the wings around the pan and place back in oven for another 5 minutes.

13.
Repeat last step until the wings are completely cooked.






















