Buﬁta‘o C%ic\{en Wings

By: http://www.allrecipes.com

Prep Time: 15 min — Cook Time: 15 min
Yield 10 chicken wings

Ingredients

1/2 cup all-purpose flour

1/4 teaspoon paprika

1/4 teaspoon cayenne pepper
1/4 teaspoon salt

10 chicken wings

oil for deep frying

1/4 cup butter

1/4 cup hot sauce

1 dash ground black pepper
1 dash garlic powder

Directions

\/h”gin Strawhewq Daiquiri

By: http://www.food.com

In a small bowl mix together the flour, paprika, cayenne pepper and salt. Place chicken wings
in a large nonporous glass dish or bowl and sprinkle flour mixture over them until they are
evenly coated. Cover dish or bowl and refrigerate for 60 to 90 minutes.

Heat oil in a deep fryer to 375 degrees F (190 degrees C). The oil should be just enough to
cover wings entirely, an inch or so deep. Combine the butter, hot sauce, pepper and garlic
powder in a small saucepan over low heat. Stir together and heat until butter is melted and
mixture is well blended. Remove from heat and reserve for serving.

Fry coated wings in hot oil for 10 to 15 minutes, or until parts of wings begin to turn brown.
Remove from heat, place wings in serving bowl, add hot sauce mixture and stir together. Serve.

Ingredients ’-/?}\
e 1 ounce fresh lime juice
e 3 ounces frozen sliced strawberries in syrup (or fresh) ‘ .
e 1 -3 teaspoon sugar (or to taste) N -
e crackedice

Directions

1.

Fill a blender with cracked ice. Add lime juice, strawberries, and sugar. Blend until smooth.
You may add a little water if too thick. Pour into a chilled glass.

2. Garnish with an extra strawberry or an orange slice. Enjoy!

COPﬂFiﬁHE Q011 - mmmj;hedﬁ‘tinﬁdivﬁg.eom




