
>>>Sofa King Sunny Smoked WIngs

>>>

Beer & Recipe pairing
Prep Time
Total time

>>>
>>>

10 mins
3 hrs 

ingredients>>
2.5 lbs chicken wings  
1 12 oz can of Sofa King Sunny  
1/4 tsp onion powder  

1/2 tsp paprika   
1/2 tsp chili powder
1/2 tsp salt  
1 cup Franks Red Hot Sauce
1/2 stick butter  
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instructions >>
1. In a gallon zip lock bag add the wings, beer and spices and refrigerate overnight
     or at least 8 hours.
2. Fire up smoker set to 250° degrees, smoke chicken wings for 2 hours or until internal 
     temperature hits 165° degrees
3. In a saucepan melt the stick of butter and add the Franks red hot sauce, and simmer 
     for 5-10 min
4. Toss the wings in the sauce and enjoy!


