
G O C H U J A N G  H O N E Y  L I M E  C H I C K E N  W I N G S
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Ingredients :

Direct ions:

1 .  P repare  the  Mar inade :
In  a  la rge  mix ing  bowl ,  combine the  gochujang ,  soy  sauce ,  l ime ju ice ,  b i t ters ,  minced g inger ,
minced gar l ic ,  sesame o i l ,  and l ime zest .  St i r  unt i l  the  mixture  is  we l l  combined .

p o u n d s  c h i c k e n  w i n g s  ( o r  q u a i l )
t a b l e s p o o n s  g o c h u j a n g  ( K o r e a n  c h i l i  p a s t e )
t a b l e s p o o n s  H o n e y
t a b l e s p o o n s  s o y  s a u c e  ( o r  t a m a r i  f o r  g l u t e n - f r e e )
t a b l e s p o o n s  f r e s h  l i m e  j u i c e
t a b l e s p o o n  o r a n g e  a r o m a t i c  b i t t e r s
t a b l e s p o o n  f r e s h  g i n g e r ,  m i n c e d
c l o v e s  g a r l i c ,  m i n c e d
t a b l e s p o o n  s e s a m e  o i l
t a b l e s p o o n  b u t t e r
z e s t  o f  1  l i m e
t a b l e s p o o n  s e s a m e  s e e d s  ( o p t i o n a l ,  f o r  g a r n i s h )
g r e e n  o n i o n s ,  s l i c e d  t h i n  ( f o r  g a r n i s h )
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2 .  Mar inate  the  Wings/Quai l :
Add the ch icken wings  (or  qua i l )  to  the  mar inade ,  ensur ing  they are  we l l  coated .  Cover  and
ref r igerate  for  at  least  1  hour ,  or  overn ight  for  a  more  intense f lavor .

3 .  Cook the  Wings/Quai l :
P reheat  your  oven to  400°F  (200°C) .  L ine  a  bak ing  sheet  wi th  a luminum fo i l  and p lace a
wi re  rack  on top .
Remove the wings  f rom the mar inade ,  reserv ing  the  mar inade for  later .  P lace the  wings  on
the wi re  rack .
Bake in  the  preheated oven for  35-40 minutes  (or  25-30 minutes  for  qua i l ) ,  turn ing  once
ha l fway through ,  unt i l  the  wings  are  go lden brown and cr ispy .

4 .  Reduce the  Sauce :
Whi le  the  wings  are  bak ing ,  pour  the  reserved mar inade into  a  saucepan .  Br ing  i t  to  a  bo i l
over  medium-high  heat .
Lower  the  heat  to  medium and let  the  sauce s immer  unt i l  i t  th ickens  s l ight ly ,  about  10
minutes .  St i r  occas iona l ly  to  prevent  burn ing .
Add the butter  and st i r  unt i l  mel ted and the sauce is  smooth .

5 .  Coat  the  Wings/Quai l :
Once the  wings  (or  qua i l )  a re  done bak ing ,  remove them f rom the oven .  Toss  them in  the
reduced sauce unt i l  they are  fu l ly  coated .


