
AKORN® Chicken Wings

Place your chicken wings on a raised

wire rack and season both sides

with the salt, then place back in the

refrigerator for 1 to 4 hours.

Bring the Akorn grill up to 320

degrees with 1 chunk of hickory

wood.

Remove wings from the refrigerator

and place on the grill grate above

the heat diffuser.

After closing the lid up the temp on

the Auto Kamado to 450 degrees.
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 12- 18 chicken wings

 

3 Tbsp salt

4 Tbsp of your favorite wing seasoning or sauce

INGREDIENTS

INSTRUCTIONS
5. After 10 min flip wings over and

rotate the grate ¼ turn.

6. After an additional 10 min, spray both

sides of the wings with spray butter or

another fat of your choice, rotate the

grate ¼ turn and close for another 10

min.7. After a total of 30 min on the

cooker the wings should be atleast at

195 degrees internal temp, if they are,

remove them and place them in a large

ziplock bag and add desired seasoning or

sauce to them to spread it over the

wings evenly.

7. Plate and serve.


