PEPSI COLA CHICKEN WINGS 

YOU WILL NEED: 

1 LB. CHICKEN WINGS 

1 TBS MINCED GARLIC 

1/8 CUP SOY SAUCE 

2 CUPS OF PEPSI COLA

1 TSP CRUSHED BASIL 

3 TBS VEGETABLE OIL 

DIRECTIONS:

RINSE YOUR CHICKEN WINGS AND PLACE IN A LARGE BOWL.  I LIKE TO USE THE WHOLE CHICKEN WING INCLUDING THE TIPS.  I TUCK THE TIP UNDER THE “DRUMSTICK” PORTION OF THE WING, FORMING A TRIANGLE.  I THINK IT LOOKS MORE APPEALING AND IT EVENS OUT THE COOKING.

COAT YOUR CHICKEN WITH SOY SAUCE.  ADD THE GARLIC AND BASIL. 

IN A LARGE SKILLET, OVER MEDIUM HEAT, BROWN YOUR WINGS IN THE OIL.  TURNING WINGS PERIODICALLY, SO YOU DON’T BURN THE WINGS.  YOU JUST WANT TO PUT A LITTLE CRUST AND COLOR ON THE WING.  

REDUCE YOUR HEAT TO MEDIUM/LOW.  CAREFULLY POUR IN THE PEPSI, COVER YOUR PAN AND COOK YOUR WINGS FOR ABOUT 20 MINUTES.   CHECK PERIODICALLY, TURNING WINGS SO THEY DO NOT BURN.  SERVE.  

NEXT WEEK:  NO BAKE PUMPKIN PIE 

