STICKY CHICKEN WINGS

YOU WILL NEED:

3 CUPS OF KETCHUP

1 – ½ CUPS BROWN SUGAR

2 TBS WHITE VINEGAR

2 TBS SOY SAUCE 

1 TBS MINCED GARLIC, MORE IF YOU LIKE GARLIC

1 TBS MINCED ONION, MORE IF YOU LIKE ONION

5 POUNDS OF CHICKEN WINGS

MIX YOUR KETCHUP, VINEGAR AND SOY SAUCE.  ADD BROWN SUGAR AND MIX WELL, NO LUMPS.  ADD GARLIC AND ONION.  LET SAUCE SIT FOR 15 MINTES.  

SPREAD SAUCE OVER CHICKEN WINGS.   LOOSELY COVER WITH FOIL AND  BAKE AT 350 DEGREES FOR 2 HOURS.  THEY WILL GET ALL DARK AND STICKY

THIS RECIPE IS FROM ANNIE LUSSIER AND IS PERFECT FOR SUPER BOWL SUNDAY.
