[image: foodmix-logo]


KC Wild Wings Jalapeño Lime Dusted
Serves 4

Ingredients:
· 1 lime juiced
· ¾ cup extra virgin olive oil
· 2 Tbsp. roasted garlic puree
· 1 tsp. cumin
· 1 Tbsp. sea salt
· 1 tsp. cracked black pepper
· 1 tsp. smoked paprika
· 16 Farmland® KC Wild Wings
· 2 jalapeño chiles, sliced and seeded

Method:
1. Combine all ingredients except wings and chiles in bowl. Rub paste liberally on wings.
2. Heat convection oven to 375oF.
3. Place wings on sheet pan. Roast until internal temperature reaches 140° F.
4. Top with jalapeño slices before serving.
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