
Ingredients:

4 pounds fresh chicken wings approximately 14–16 wings 
1/3 cup dry rub for Chicken see below 
1 cup barbecue sauce Bourbon, see below 
1/4 cup brown sugar  
1/8 cup paprika  
1 tablespoon salt  
1 teaspoon black pepper  
2 teaspoons coriander  
2 teaspoons garlic powder  
2 teaspoons onion powder  
1/2 teaspoon cayenne  
1 teaspoon basil  
1 teaspoon celery salt  
1 cup bourbon whiskey Kentucky 
1/2 cup water  
1/4 cup brown sugar  
1 1/2 cups ketchup  
2 tablespoons tomato paste  
2 tablespoons balsamic vinegar  
4 tablespoons molasses  
1/8 cup Worcestershire sauce  
1/2 teaspoon liquid smoke  

Nutrition:

1. Calories: 1510 calories
2. Carbohydrate: 91 grams
3. Cholesterol: 350 milligrams

Kentucky Bourbon Chicken
Wings

Yield: 4 min
Total Time: 85 min

Recipe from: https://www.recipeschoose.com/recipes/southern-bourbon-chicken-recipe

https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/southern-bourbon-chicken-recipe


4. Fat: 74 grams
5. Fiber: 3 grams
6. Protein: 85 grams
7. SaturatedFat: 18 grams
8. Sodium: 3940 milligrams
9. Sugar: 69 grams

Thank you for visiting our website. Hope you enjoy Kentucky Bourbon Chicken Wings above. You can
see more 18 southern bourbon chicken recipe Unleash your inner chef! to get more great cooking ideas.


