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WINGS

Continued from Page 1B

Considered scrap meat that
sold for pennies a pound, they
either were tossed out with
the trash or used for soup and
stock. Then, the story goes,
Anchor Bar in Buffalo came
up with the idea to cut their
wings in half to produce a
“drumette” and a “flat,” deep-
fry them and douse them in
hot sauce. “Buffalo wings”
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quickly caught on, and by the
1970s and 80s wings were a
popular bar food and appetiz-
er in American restaurants.
And now, when so many
people are eating out of their

bowl; let stand 5 minutes.
Whisk in hot sauce; keep

refrigerators and pantries warm. _

instead of at restaurants? Prepare gingersoy glaze:

Maybe it’s time to give the Bring ginger, garlic, honey, soy

humble wing some homestyle sauce and Ya cup of water ta a

love. boil in a small saucepan, stir-
One reason home cooks shy ring to dissolve honey. Reduce

heat to low; simmer, stirring

away from wings, aside from _ _
occasionally, until reduced to

the mess, is that wings them-

selves are full of skin and fat. /4 CuP, 7 to 8 minutes. Strain
That makes the half-dozen or Nt0 @ medium bowl. Let sit 15
so it takes to fill you up feel minutes to thicken slightly.

not so much like an actual Prepare wings: Preheat oven
meal but a guilty cheat. But if to 400 degrees. Set a wire rack
you bake instead of fry them, inside 2 large rimmed baking

sheets. Toss chicken wings,
vegetable oil, salt and pepper
in a large bowl to coat. Divide
wings between prepared racks
and spread out in a single
layer.

Bake wings until cooked

or use the meat to make soup,
you can cut the amount of fat
and calories in half.

Wings are a little more
expensive at the retail level
than wholesale, but still very

affordable: A 3-pound bag Intil cot
of frozen wings currently through_ and skin is crispy, 45
costs $10.99 at Giant Eagle, ~ © %0 minutes.

while a value pack of 2 or Line another rimmed bak-

more pounds of fresh wings ing sheet with foil; top with a

wire rack. Add half of wings to
ginger-soy glaze and toss to
evenly coat. Place wings in a
single layer on prepared rack
and bake until glaze is glossy

is running $2.99 a pound at
Target. And they're extremely
versatile when it comes to
flavors and accompaniments.

Wing sauce made with : ;

Frank’s Red Hot is a favor- and lightly caramelized, 8 to 10

ite, but you also can dip the minutes. . )

wings in a soy-ginger sauce _ Toss remaining half o_f wings

for an Asian flair. Or go Greek in Buffalo sauce. Serve imme-

by marinating the wings in diately (no need to bake them_).

lemon, garlic and oregano — Adapted from Bonappetit.

before roasting and serving com

them with crumbled feta and

lemon slices. , BUFFALO CHICKEN
“If they're made right, SOUP

they’re definitely worth it,”

said Matt Cercone, owner of 2 pounds chicken wings

The Original Big Shot Bob’s  Salt, divided

House of Wings in Avalon Several grinds fresh

and Kennedy Township. Even  pepper, divided

with consumers cooking more 2 tablespoons vegetable oil

at home, he’s among the lucky 1 cup chopped onion

small businesses that have

Gretchen McKay / Pitttsburgh Post-Gazette-TNS
Greek-style wings are marinated in lemon, garlic and
oregano and served with crumbled feta and tzatziki sauce.

2 celery stalks, chopped

2 carrots, chopped

2 cloves garlic, chopped

1 (10 ounce) can Rotel diced
tomatoes with green
chilies, undrained

Y cup Buffalo wing
sauce (like Franks)

"2 teaspoon garlic powder

"2 teaspoon onion powder

8 ounces cream
cheese, softened

1% cups shredded
cheddar cheese

Optional toppings: blue
cheese crumbles, chopped
scallion, crumbled bacon

Chopped parsley, for gamish

Tortilla chips, for serving

Wash wings and pat dry.
Place in a 6- to 8-quart pot
and add 10 cups water, along
with 1 teaspoon of salt and a
good grind of black pepper.
Bring to a boil and cook for 5
minutes. Remove from heat
and skim off any scum that has
appeared on the surface. Cover
pan and simmer 1 hour.

Remove from heat and take
out chicken wings. Set chicken
aside to cool completely.

Heat vegetable oil in a heavy
frying pan over moderate heat.
Saute onions, celery, carrots
and garlic for 10 minutes, stir-
ring occasionally.

Skim fat from top of chicken
broth. Stir in onions, celery,
carrots and garlic. Taste and
adjust seasonings. Place back
on medium-low heat.

Remove chicken meat from
bones, discarding skin. Return
meat pieces to the pot. Stir
in diced tomatoes, Buffalo
wing sauce, garlic powder and
onion powder. Stir until com-

been able to stay open in a
food service industry that’s all
but shut down.

Wings, he said, are comfort
food, and so he’s still prepar-
ing thousands of wings a
week, as well as experiment-
ing with new flavors. And
with wholesale prices down
for shops like his, every penny
saved helps keep them afloat.

“We're holding our head

Tree Service
541-519-3313

CCB# 118731

Always
FREE Estimates

3110 10th Street,
Baker City

TREE
FACT:

Strategically
planting trees
and shrubs can
save you up to 25
percent on
your energy bills.

above water,” he said.

CRISPY WINGS
WITH TWO SAUCES

You need a really hot oven
to make crispy wings without
frying. If using frozen wings,
make sure they’re completely
thawed before baking and
also be sure to spread them
out in a single layer.

Both of these sauces can
be made up to five days in
advance; let cool completely;
cover and chill. Rewarm
before using.
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For Buffalo sauce

1 tablespoon unsalted
butter, melted

/s teaspoon cayenne pepper

Vs teaspoon freshly
ground black pepper

Vs teaspoon kosher salt

s cup hot pepper sauce
(such as Frank’s)

AppLIA“cEs Jay & Kristin Wilson, Owners

2036 Main Street, Baker City
541-523-6284 « ccb#219615

our event.
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i To mamtaln the safety of our community and comply W|th

. jl state mandates we are canceling the 2020 Hog Wild Days
For ginger-soy glaze el

1 (2-inch) piece of ginger,
peeled, sliced

3 large garlic cloves, crushed

Vs cup honey

2 tablespoons soy sauce

For wings
3 pounds chicken wings,
tips removed, drumettes
and flats separated
1Y tablespoons vegetable oil
2 teaspoons kosher salt
"2 teaspoon freshly
ground black pepper

Prepare Buffalo sauce: Mix
butter, cayenne pepper, black
pepper and salt in a medium

TRADER RAY’S

SHOOT BETTER, SAVE MONEY!
We Sell New & Used Guns at Competitive Pricing

Hours:
Mon-Sat 11-5:30
2800 Broadway, Baker City
541-523-9397 o 541-519-7842

bined. Add more hot sauce, if
desired. Add the cream cheese
and cook broth, whisking, until
cheese is incorporated and
smooth.

Reduce heat to low. Stirin

| the cheddar cheese and sim-

mer until it's melted. Add salt
and pepper to taste. Serve hot
in warmed bowls with a hand-
ful of tortilla chips.

Garnish with blue cheese
crumbles, bacon and/or
chopped parsley, if desired.

Serves 6 t0 8.

— Gretchen McKay

GREEK STYLE
WINGS WITH
TZATZIKI SAUCE

These zesty wings taste
like the Greek Isles, with
plenty of lemon, oregano and
garlic. They're served with an
easy-to-make tzatziki sauce.

For marinade
12 cup extra-virgin olive oil
2 large lemons, zested
and juiced (about %2
cup lemon juice)
6 garlic cloves, peeled
and crushed
1Y tablespoons dried oregano
1 tablespoon black pepper
Salt
1 teaspoon sweet paprika
1 teaspoon cayenne
pepper (optional)

For wings

3 pounds chicken wings

Crumbled feta cheese,
for gamish

Sliced lemons, for garish

Fresh chopped parsley,
for gamish

Tzatziki sauce, for serving
(recipe follows)

Make the marinade a couple
of hours and up to one day
ahead of time. Whisk together
the extra-virgin olive oil,
lemon juice and zest, garlic,
oregano, black pepper, salt
and sweet paprika. (Add cay-
enne pepper only if you want
spicy wings.)

Add the chicken wings and
toss to coat the wings evenly.
Cover and refrigerate for a
couple of hours or overnight.

Preheat oven to 400 de-
grees.

Spread chicken wings on a
large baking sheet and bake
for 45 to 50 minutes or until
internal temperature registers
at least 165 degrees.

Move chicken wings to the
top rack and broil briefly until
the skin turns golden brown
and crispy. Remove from heat
and let sit 5 minutes or so.

Make the tzatziki sauce while
chicken wings are baking.
Transfer the sauce to a dish
and cover the sauce. Refriger-
ate until ready for use. Give
the sauce a little stir just before
serving.

Transfer chicken wings to a
serving bowl or platter. Gar
nish with feta cheese, lemon
slices, and a generous sprinkle
of fresh parsley. Serve with the
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Call today!
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instead of at a hospital.

tzatziki sauce.
— Adapted from
themediterraneandish.com

TZATZIKI SAUCE

1 cup Greek whole milk yogurt
1 English cucumber, seeded,
finely grated and drained
2 cloves garlic, finely minced
1 teaspoon lemon zest plus 1
tablespoon fresh lemon juice
2 tablespoons chopped
fresh dill
Kosher salt and freshly
cracked black pepper

In a medium bowl, whisk
together yogurt, cucumber,
garlic, lemon zest, lemon juice
and dill. Season with salt and
pepper. Chill.

Stay home with hoap!

(541) 624-5800 - GoHOSPICE com
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GARAGE DOORS
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Big enough to do a large job. Small enough to care.
2122 10th St, Baker City * 541-523-6008 * ccb#155399

£(Vo.: GRADUATES’
W/M%MW 5 SHINE!

With college commencements being canceled
and uncertainty with high school graduations,

HONOR YOUR SENIORS

in this special way with a

LA GRANDE HIGH SCHOOL

2020 SENIOR

SCOTT DAVIS

custom 18” x 24” corrugated
plastic, double-sided yard sign!

Order by May 8th and we’ll deliver
to your door before Memorial Day!
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