
Anne’s in the Kitchen 
Super Bowl Necessities Coming Up:  The Best Hot Wings You’ll Ever Have!  

Once the frivolities of the season are beyond us, all we have to look forward to in what has 

started out as a darned cold winter which always lasts too long is:  The Super Bowl (oh, and for 

some movie fans, the Oscars, a non-event in most ways)!  I am optimistic about the playoffs, 

and I am looking forward to a great party and a great celebration in Philly!   

Buying take-out wings is expensive, so look for a sale between now and then, and make your 

own—the best you’ll ever have.  One of my keys is to make sure they are crispy, with much of 

the fat rendered out.  Baking does the trick. Here’s our recipe, with our secrets: 

Baked Buffalo Wings 

(Makes 20 wings, never enough) 

Ingredients: 

¾ cup all-purpose flour 

½ or more teaspoon cayenne pepper 

½ teaspoon garlic powder 

½ teaspoon salt 

20 chicken wings (if you’re not sure how to “butcher” them, Google it 

½ cup melted butter (I resisted this, considering the fat already in the wings, but I         

caved 

½ cup (or more if you love heat) of hot pepper sauce, such as Frank’s Red Hot 

Tip:  Make sure the wings are dry before dredging them in flour. 

Directions: 



1. Line a large rimmed baking sheet with aluminum foil for easy cleanup.  Lightly 

grease the foil with oil or cooking spray.  Place the flour, cayenne pepper, garlic 

powder and salt into a plastic bag and shake to mix.  Add the DRY chicken wings 

onto the prepared baking sheet and place in the refrigerator. Refrigerate for at 

least one hour. 

2.  Preheat the oven to 400◦ F 

3.  Whisk together the melted butter and hot sauce in a small bowl.  Dip the wings 

into the mixture and place wings on baking sheet, not touching.  Bake in the 

preheated oven until the chicken is no longer pink in the center, and crispy on the 

outside, Turning the wings over about halfway through the total time of about 45 

minutes—till they are nice and crispy and evenly so on both sides.  (I go about 1 

hour to make them crispier.) 

4. Serve with the traditional platter of celery sticks and a little bowl or bowls of 

bleu cheese dip.  Eat like pigs at half-time.   


