
Momofuku Chicken Wings
 Gluten Free   Dairy Free

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
20  chicken wings  with wing tips attached ( 4 1/2 pounds) 

5  pepper flakes  red seeded 

6 medium garlic clove  thinly sliced 

1 cup granulated sugar

1 cup kosher salt

1.5 cups mirin

5 cups vegetable oil  (can substitute vegetable oil) 

1.5 cups rice wine

READY IN

45 min.

SERVINGS

12

CALORIES

554 kcal

https://whatsheate.com


1 bunch spring onion  thinly sliced for garnish 

1.5 cups soya sauce

0.3 cup vegetable oil

8 cups water  lukewarm 

Equipment
frying pan

baking sheet

paper towels

oven

pot

baking pan

broiler

ziploc bags

spatula

slotted spoon

Directions
Separate the wings into 3 pieces (tips, wings, and drumettes) by cutting at both joints.

Reserve wing tips for the tare.

Combine the water, salt, and sugar in a large container with a tightfitting lid or a large

resealable plastic bag (at least 4 quarts) and stir until salt and sugar are dissolved.

Add the chicken wings and drumettes to brine mixture, cover, and refrigerate for 1 to 4

hours.To make the tare, heat the oven to 400°F.

Combine the wing tips and 2 tablespoons of the oil in a large ovensafe frying pan and toss to

coat. Roast until wing tips are dark golden brown, about 1 hour.

Remove the pan from the oven, place over medium heat, and slowly add sake and soy sauce,

scraping up any browned bits with a flat spatula. Simmer over medium heat until reduced by

half, about 40 minutes. Strain and set tare aside (discard the wing tips).Once the chicken

wings and drumettes have finished brining, heat the duck or pork fat in a large pot with a

tightfitting lid over low heat until the fat is 190°F to 200°F.



Drain the wings and drumettes from brine and pat dry with paper towels.

Add the wings and drumettes to hot fat and cook, covered, over very low heat until just

cooked through, about 30 to 40 minutes. (Don’t overcook the chicken; there should still be

texture and bite to the meat.) When the wings and drumettes are done, remove to a baking

dish or baking sheet using a slotted spoon and reserve fat for another use.When ready to

finish wings and drumettes, heat the broiler to high and arrange a rack at the top. Broil the

wings and drumettes, rotating the pan halfway through, until skin is crisp and golden brown,

about 5 minutes. Meanwhile, heat the remaining 2 tablespoons of oil in a large frying pan over

medium heat. Once shimmering, add garlic and chiles and cook until softened, about 2

minutes. (Make sure the garlic does not brown.)

Add mirin and cook until the alcohol smell is gone, about 2 minutes.

Add the tare, stir to combine, and cook until the sauce is reduced to a light syruplike

consistency, about 10 minutes.

Add the wings and drumettes and toss to coat, top with sliced scallions, and serve.Beverage

pairing: Henriot Champagne Brut Souverain NV, France. Sticky, spicy, and sweet finger foods

need something clean and tight to maintain balance. This complex Champagne does the trick

with flavors of apples and peaches and a slightly smoky edge.

Nutrition Facts

 PROTEIN 13.83%
  FAT 60.45%

  CARBS 25.72%

Properties
Glycemic Index:16.01, Glycemic Load:12.63, Inflammation Score:-6, Nutrition Score:12.152608747068%

Flavonoids
Kaempferol: 0.03mg, Kaempferol: 0.03mg, Kaempferol: 0.03mg, Kaempferol: 0.03mg Myricetin: 0.02mg,

Myricetin: 0.02mg, Myricetin: 0.02mg, Myricetin: 0.02mg Quercetin: 0.24mg, Quercetin: 0.24mg, Quercetin:

0.24mg, Quercetin: 0.24mg

Nutrients (% of daily need)
Calories: 554.07kcal (27.7%), Fat: 35.68g (54.89%), Saturated Fat: 7.06g (44.15%), Carbohydrates: 34.16g (11.39%),

Net Carbohydrates: 33.56g (12.2%), Sugar: 25.12g (27.91%), Cholesterol: 61.68mg (20.56%), Sodium: 11346.12mg

(493.31%), Alcohol: 7.78g (100%), Alcohol %: 2.03% (100%), Protein: 18.36g (36.73%), Vitamin K: 48.55µg (46.24%),

Vitamin C: 28.35mg (34.36%), Vitamin B3: 6.15mg (30.73%), Vitamin B6: 0.45mg (22.65%), Selenium: 13.51µg

(19.3%), Phosphorus: 156.33mg (15.63%), Vitamin E: 2.24mg (14.93%), Manganese: 0.25mg (12.37%), Iron: 1.82mg

(10.13%), Zinc: 1.31mg (8.75%), Magnesium: 34.73mg (8.68%), Vitamin B2: 0.14mg (8.07%), Vitamin B5: 0.77mg



(7.71%), Potassium: 268.13mg (7.66%), Copper: 0.14mg (6.94%), Vitamin A: 316.32IU (6.33%), Vitamin B1: 0.07mg

(4.88%), Vitamin B12: 0.26µg (4.27%), Folate: 14.06µg (3.52%), Calcium: 34.43mg (3.44%), Fiber: 0.6g (2.39%)


