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EXTRA-CRISPY BAKED CHICKEN WINGS 
TWO WAYS

So many recipes for “baked” fried wings actually require partial frying. These are truly baked but come out of the 
oven supercrisp and highly addictive. We like to serve half of the wings with the Sweet and Spicy Wing Sauce and 
drizzle the other half with warm honey and sesame seeds. Make sure to have plenty of napkins on hand. Once you 
try these, it’s likely they will become your go-to wings for everything from stand-and-snack parties to game nights. 
Also, you might want to double the sauce recipe; it’s great in place of ketchup for a kicked-up burger, stirred into your 
favorite BBQ sauce, smeared on a piece of bread when making grilled cheese, or as a dipping sauce for sweet 
potato fries. MAKES 10 SERVINGS 

FOR THE CHICKEN

About 41⁄2 pounds chicken wings, tips discarded, and 
cut at the joints, into flats and drumettes, if desired 

4 teaspoons baking powder 

1 teaspoon onion or garlic powder (optional)

1 teaspoon salt 

1⁄2 teaspoon freshly ground black pepper

Canola oil to grease foil (optional)

GARNISHES  honey; 1 rosemary sprig, if desired;  
and toasted sesame seeds

FOR THE SWEET  AND SPICY WING SAUCE 

4 tablespoons ketchup

3 tablespoons gochugaru

2 to 3 tablespoons gochujang

2 tablespoons low-sodium soy sauce

1 tablespoon rice vinegar or cider vinegar, plus  
more if needed

1 to 2 tablespoons rice syrup, light corn syrup, or  
pure maple syrup

1 tablespoon honey or brown sugar, plus more if 
needed

1 tablespoon apricot or peach preserves, rice syrup, 
corn syrup, or maple syrup

About 1⁄4 cup water

2 tablespoons minced garlic

Juice from 1⁄2 orange, plus one 1-inch strip of zest
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Place the chicken in a large colander. Rinse under 
cold water and pat dry. Place the wings on two wire 
cooling racks set over two baking sheets and let sit at 
room temperature for 30 minutes or, preferably, over-
night, uncovered, in the refrigerator.

Preheat the oven to 275°F. Combine the baking pow-
der, onion or garlic powder, if using, salt, and pep-
per in a large bowl. Add the dried wings and toss to 
coat evenly. Line two baking sheets with aluminum 
foil (lightly greased) or parchment paper (no need 
to grease) and divide the seasoned wings equally 
between the two baking sheets.

Place two oven racks on the lowest levels of the oven 
and bake the chicken for 30 minutes. Switch the bak-
ing sheets, increase the temperature to 425°F, and 
bake for another 20 to 25 minutes, until golden and 
extra crispy. There’s no need to turn the chicken, but 

turn the pans around and switch them from one rack 
to another for even cooking.

Make the sauce: Combine the ketchup, gochugaru, 
gochujang, soy sauce, vinegar, rice syrup, honey, 
apricot preserves, water, garlic, juice, and zest in a  
medium-size saucepan over medium heat; bring to a 
low boil. Lower the heat to medium-low and let sim-
mer, stirring occasionally, for about 10 minutes. Taste 
and add more vinegar or honey, as desired.

When the wings are finished, place half the wings 
in a large bowl and toss with the sauce; place the 
sauced wings on one side of a large serving platter. 
Place the remaining half of (unsauced) wings on the 
other side of the platter. Lightly warm the honey in a 
small saucepan, immersing the rosemary sprig in the 
honey, if using. Drizzle over the unsauced side of the 
wings and sprinkle with toasted sesame seeds.
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