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Buffalo Chicken Wings

Makes:
3 servings

Utensil:

12" Electric Oil Core Skillet

3.5 Qt. Double Walled Bowl
Rate k& & gy

Recipe:

Contributed By:

Diana Valenciano
Write a Review

Recipe Description:

No need to fry your wings in oil anymore! Simply add them to your
Electric Oil Core and in 20 mins, you'll have the crispiest, tastiest
wings you've ever had! Season with any dry rub or sauce you'd
like. The possibilities are endless!

21b

chicken wings, with skin on
1 cup

buffalo sauce
2 tbsp

butter, melted

season: salt & pepper

Directions:

1. Wash and then dry your wings with a paper towel to remove
any excess moisture.

2. Preheat electric oil core skillet to 400 F / 200 C.

3. Add wings to the skillet and press them down to ensure the

skin is facing down and stuck to the skillet.

4. Place cover on the skillet and leave it cracked so that the
moisture can escape, which will allow the wings to "fry".

5. After 10 mins, or until the wings release on their own, turn the
wings over and press down to ensure the skin sticks to the
skillet. Cook for an additional 10 mins, or until wings release
on their own and the skin is a golden brown and crispy.

6. In a bowl, mix the sauce and melted butter and whisk until
combined.

7. Toss the wings in the sauce until thoroughly coated.

8. Serve immediately with a side of celery and carrot sticks.

Nutritional Information per

-

Serving

Calories: 180
Total Fat: 7g
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Saturated Fat: 4g
Cholesterol: 39mg
Sodium: 398mg

Total 179
Carbs:

Dietary Fiber: Og
Sugar: 4g

Protein: 11g
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