Mom’s Hot Wings Recipe – recipe makes 4 servings
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Ingredients:

2½ - 3 pounds chicken drumettes (around 20 – see notes for 2 servings)
¾ cup all-purpose flour

½ teaspoon ground cayenne

½ teaspoon granulated garlic powder

½ teaspoon salt

½ cup butter, melted

½ cup Frank’s hot sauce

Preparation:

Line a baking sheet with parchment paper. Mix the flour, cayenne, garlic powder and salt together in a paper bag (I also like to add in some ground, black pepper). Shake the drumettes in the bag, 2 – 3 at a time to coat them thoroughly with the flour mixture. Shake the excess mixture off (do it in the bag) and place them on the lined baking sheet. Wrap the whole thing in cling film and put it in the fridge for at least 1 hour, but preferably overnight (this is how my mom does it).
The next day, preheat oven to 400° F. Mix together the melted butter and hot sauce. Coat the marinated drumettes with the sauce (Mom dips them in it) and bake them 45 minutes, turning once midway through.
Notes:

For only two servings, I pick up a 10-pack of drumettes (about 1¼ pounds), but I leave all the dry ingredient measurements the same and I use only ¼ cup of the wet ingredients.
