Bandit Chicken Wings Recipe

Ingredients

Chicken wings (20-25 pieces)
Yuan Heng Bandit Chicken Wing
Powder (1 bottle)

Salt (to taste)

Vegetable oil (as needed)
Paprika powder (optional)

Instructions

1.Wash the chicken wings and pat them dry. You can choose to make small incisions on
the wings to allow for better seasoning absorption.

2.In a large bowl, mix the Yuan Heng Bandit Chicken Wing Powder and salt to create the
seasoning mixture.

3.Place the chicken wings in the seasoning mixture and coat them evenly. Let them
marinate for approximately 30 minutes to 1 hour.

4.Heat a sufficient amount of vegetable oil in a frying pan or skillet. Place the marinated
chicken wings in the pan and fry them until the skin turns golden brown and the meat is
fully cooked. Depending on the size of the wings, this may take around 10 to 15 minutes.
5.Flip the chicken wings and continue frying the other side to ensure even cooking.
6.0nce the chicken wings are fried, you can sprinkle an additional layer of Yuan Heng
Bandit Chicken Wing Powder to evenly coat them.

7.Continue stir-frying the chicken wings, making sure the Bandit Chicken Wing Powder
and seasoning mixture evenly coat the wings.

8.Keep stir-frying until the chicken wings have a golden brown color and a delightful
aroma.

Pro tip: For an extra kick, you can sprinkle paprika powder over the wings just before
serving to enhance the flavor and add a touch of vibrant red color.
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