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An exclusive recipe to accompany the story found at http://TastingTable.com

. Printable recipe sponsor:

Honey-logarash: |
Chicken Wings | Tasting Table W

Recipe adapted from Nick Balla, Nombe, San Francisco : Behlnd
...................................................................................................................... the SceneS.

Makes 4 servings

Wings:

2! pounds whole chicken wings, separated at the JomF _
2 cups buttermil” :

¥

¥

¥ 1 cup rice RBour #such as BobOs Red Mi$ brand%
¥ " cup plus 2 tablespoons cornstarch
¥

¥

¥

" cup plus 2 tablespoons a$&purpose fsour ;| %k CanOtget enough Tasting Table? |
1 tablespoon kosher sal! | Follow us on Twitter!
; Wi See what our editors are tasting, cooking,
2 quarts vegetable oll, for 'ying : buying and testing before you read it (or
¢ | don’t) on Tasting Table:
Sauce: http://twitter.com/tastingtable
¥ # h : http://twitter.com/tastingtablenyc
Cup honey http://twitter.com/tastingtablela
¥ # cup 'esh lime juic( © | http://ewitter.com/tastingtablechi
" § http://twitter.com/tastingtablesf
¥ cup plUS 2 tablespoons bsh sauc( http://twitter.com/tastingtabledc
¥ " cup sca$ion, white and light green parts only, thlnly
sliced :

¥ cup thinly sliced serrano chile #with or without seeds%
¥ 1 tablespoon plustgéaspoons sal!

¥ 1 teaspoons ichimi togarashi or red pepper Rakes

¥ 1 teaspoons minced garlic

¥ " cup cilantro leaves, roughly chopped

¥

cup mint leaves, tor)

1. Inalarge bowl, mix the chicken wings with the
buttermilk. Cover the bowl with plastic wrap and
refrigerate for 12 hours.

2. Place the wings in a strainer and drain for 10 minutes.
Preheat the oven to 350° and line 2 large rimmed baking
sheets with parchment paper.
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In a large bowl, whisk the rice flour with the cornstarch,
flour and salt; toss the wings in the rice-flour mixture
until well coated. Bake the wings on the prepared baking
sheets until they are cooked through and the rice-flour
breading is dry, about 20 to 25 minutes. Discard the
remaining flour.

In a large bowl, whisk the honey with the lime juice, fish
sauce, scallion, serrano chile, salt, ichimi togarashind
garlic. Set aside.

In a deep fryer or deep, heavy pot, heat the vegetable oil
to 350°. Working in batches, fry the wings until golden
and crisp, about 3 minutes per batch. Transfer the wings
to a paper-towel-lined plate and repeat with the
remaining chicken.

Toss the wings in the honey-lime sauce and transfer to a
serving dish. Garnish with the herbs and any sauce that
remains in the bowl. Serve immediately.




