Spiced Chicken Wings

Servings: 8
Preparation Time: 15 minutes
Start to Finish Time: 2 hours 15 minutes

Chicken wings are always a hit for parties, holidays, and-of course!-foothall games. This version is spicy and full of flavor. The thick coating of

seasonings helps the skin crisp up in the smoker.

CHICKEN:
3 pounds chicken wings (thawed if frozen)

1 tablespoon vegetable oil

CHICKEN COATING:

1 tablespoon light brown sugar
1/4 cup kosher salt

2 teaspoons chili powder

2 teaspoons paprika

2 teaspoons garlic powder

2 teaspoons onion powder

2 teaspoons mustard powder
1 teaspoons ground cumin
3/4 teaspoon black pepper
3/4 teaspoon sage

3/4 teaspoon dried thyme

3/4 teaspoon dried oregano

1/2 teaspoon cayenne pepper

SERVE WITH:

1 cup blue cheese salad dressing, for serving (optional)

This is a spicy wing that needs NO sauce. The coating is salty and
peppery with a good deal of tolerable "heat".

TIP: Wood Chips: Pecan

Preheat the smoker to 275°F.

Using paper towels, pat each chicken wing dry (this helps the skin
crisp).

Place the wings in a large zip-top plastic bag, add the oil, and
seal. Roll the wings around in the bag to completely coat them
with the oil.

Combine the brown sugar and seasonings in a small bowl, stirring
to mix well. Add to the bag with the chicken wings, reseal, and
move the chicken pieces around in the bag to thickly coat them
with the seasoning mixture.

Remove the chicken wings from the bag and carefully place them
in a single layer directly on a smoker racks.

Add pecan chips and keep adding more chips at least every 30
minutes.

The chicken is done when it reaches an internal temperature of
165°F, about 1-1/2 hours.

Serve the wings hot along with ranch dressing and fresh
vegetables.

Per Serving (excluding unknown items): 503 Calories; 39g Fat (71.3% calories from fat); 31g Protein; 5g Carbobydrate; 1g Dietary Fiber; 198myg
Cholesterol; 3828mg Sodinmy 2g Total Sugars; trace Vitamin D; 48mg Calcinm; 2mg Iron; 404mg Potassinmy 247mg Phosphorus. Exchanges: .
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