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FULL MEAL RECIPE FEATURING
BAKED JUMBO CHICKEN WINGS (CRISPY-STYLE) + 3 DIPPING SAUCES

SALAD
Shaved Cabbage & Lemon Herb Salad
Ingredients

4 cups shredded green or purple cabbage
1/2 small red onion, thinly sliced

1/2 cup chopped parsley

1/4 cup olive oil

2 tbsp lemon juice (plus wedges)

1 tsp Dijon mustard

Salt and black pepper

Preparation

1. In a bowl, whisk olive oil, lemon juice, Dijon, salt, and pepper.
2. Add cabbage, onion, and parsley; toss well.
3. Let sit 10 minutes to soften slightly.

Presentation
» Mound the salad on a platter and finish with lemon wedges on the side.

Entree: Baked Jumbo Chicken Wings (Crispy-Style) + 3 Dipping Sauces

Wing Ingredients
e 2 Ib jumbo chicken wings
2 tbsp baking powder (not soda)
1 tbsp olive oil
1 1/2 tsp kosher salt
1 tsp black pepper
1 tsp garlic powder (optional)
1/2 tsp smoked paprika (optional)

Wing Preparation (Baked)
1. Dry & Prep: Pat wings very dry. In a large bowl toss wings with baking powder,
salt, pepper, and optional seasonings.



Rest (key for crisp): Refrigerate uncovered for 1-4 hours (or at least 30
minutes).

Bake: Heat oven to 425°F (220°C). Arrange wings on a wire rack over a sheet
pan (best crisp).

Bake 25 minutes, flip, then bake 15-20 minutes more until deeply golden and
crisp.

Optional finish: Toss with a little sauce or a squeeze of lemon right before
serving.

Presentation

Serve wings on a large platter with three sauce bowls spaced around them.
Add extra lemon wedges and a sprinkle of chopped parsley.

The 3 Dipping Sauces

Sauce 1: Classic Creamy Garlic Ranch

Ingredients

1/2 cup mayonnaise

1/2 cup plain Greek yogurt (or sour cream)

1 tbsp lemon juice

1 small garlic clove, grated (or 1/2 tsp garlic powder)
1 tbsp chopped dill or parsley

1/2 tsp onion powder

Salt and black pepper

Preparation

1.

Mix all ingredients until smooth.

2. Taste and adjust salt/garlic/lemon.

Presentation

Serve chilled in a small bowl.

Sauce 2: Spicy Honey-Butter BBQ

Ingredients

1/3 cup BBQ sauce

2 tbsp melted butter

2 tbsp honey

1-2 tsp hot sauce (or to taste)
1/4 tsp smoked paprika (optional)
Pinch of salt

Preparation

1.

Whisk BBQ sauce, butter, honey, hot sauce, and paprika.



2. Warm in a small saucepan 1—-2 minutes.
Presentation
o Drizzle lightly over some wings, with extra on the side.

Sauce 3: Lime-Cilantro Tangy Crema
Ingredients

1/2 cup sour cream or Greek yogurt

2 tbsp lime juice

1 tbsp olive oil

1/4 cup chopped cilantro

1/2 tsp garlic powder (or 1 small grated garlic clove)
Salt and black pepper

Preparation

1. Mix all ingredients.
2. If needed, thin with 1-2 tsp water.

Presentation
e Add a tiny cilantro leaf on top of each bowl.

Side Dish #1: Oven Garlic Parmesan Fries
Ingredients

2 Ib russet potatoes (cut into fries)
2 tbsp olive oll

1 tsp garlic powder

1/2 tsp salt

1/2 tsp black pepper

1/2 cup grated Parmesan

2 tbsp chopped parsley (optional)

Preparation

1. Bake at 425°F. Toss fries with olive oil, garlic powder, salt, and pepper.
2. Bake 25-30 minutes, flipping halfway, until crisp and golden.
3. Toss with Parmesan and bake 2 more minutes.

Presentation
» Serve hot in a bowl; finish with parsley.

Side Dish #2: Creamy Coleslaw (Quick & No-Fuss)
Ingredients



4 cups shredded coleslaw mix (cabbage + carrots)
1/2 cup mayonnaise

2 tbsp apple cider vinegar

1 tsp sugar or honey

1/2 tsp salt

1/4 tsp black pepper

Preparation

1. Whisk mayo, vinegar, sugar, salt, and pepper.
2. Fold into coleslaw mix.
3. Chill 15 minutes.

Presentation
» Pile into a serving bowl and garnish with a little extra pepper.

Dessert: Brown Sugar Cinnamon Churro Bites (Quick)
Ingredients

» 1 can refrigerated biscuit dough
o 3 tbsp melted butter

e 1/2 cup sugar

e 11/2tsp cinnamon

» Optional: chocolate sauce or caramel for dipping

Preparation

1. Cut biscuits into bite-size pieces.

2. Toss with melted butter.

3. Bake at 425°F for 12—15 minutes, tossing once, until golden.
4. Mix sugar + cinnamon; toss warm bites in the mixture.

Presentation

e Serve warm with a small side of chocolate or caramel.

Wine Pairing (from our list)
Recommended Wine: KAIKEN INDOMITO CABERNET FRANC Red Wine
Why it’s the best choice

o Cabernet Franc’s juicy berry flavors and medium tannins complement chicken
wings’ savory, smoky, and tangy notes—especially with the BBQ/honey sauce
and the garlic-herb ranch.



