How to Bake Frozen Chicken Wings


Baking frozen chicken wings
Do you want a highly appreciated baked frozen chicken wing recipe? You can serve baked frozen chicken wing as a yummy main dish or appetizer. The goodness of chicken makes it a healthy treat. Not trying out how to bake a frozen chicken wing after reading about it is one of the biggest crimes you could possibly imagine of committing. Here’s how to bake a frozen chicken wings easily at home.

Popular Ingredients for baking frozen chicken wing

Chicken wings

Baking dish 

1/2 stick of butter 

4 garlic cloves 

1 cup of lemon juice 

Frozen chicken breasts 

Dash of pepper 

How to bake frozen chicken wings 

Step 1: Heat the oven to 375 degrees F and pull together the chicken dish.

Step 2: Take your baking dish. Cut the butter in little pieces and place them in the baking dish. The butter will melt quicker this way.

Step 3: Cut the garlic cloves and toss them into the baking dish. 

Step 4:  Next, add lemon juice into the baking dish and then place the chicken wings on the top. Pour some of the lemon juice on top of the chicken as well.

Step 5: Dust a little amount of pepper on top of the chicken wings and put them in the oven.

Step 6: Then cook the frozen chicken wings for about 45 minutes till it is no longer pink inside.

Step 7: Remove the chicken from the oven and serve it. Pour a little of the lemon juice mixture over the top and serve the dish hot.
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How to Eat Ficelle

Eating ficelle
In French cuisine Ficelle is often served at formal and business meals before the entrée. While we may have our own ways to eat Ficelle at home, these methods usually aren't acceptable table etiquette. To eat Ficelle properly in a more formal setting is fairly easy and only requires that you follow a few simple steps.

Things required for eating ficelle
Ficelle
Butter

Bread Plate

Spoon 
How to Eat Ficelle
Step 1:  Take the Ficelle and put it on your bread plate.

 Step 2: Break off a small piece of Ficelle with your fingers. If you like butter, put some on the small piece. If there are bowls of butter, use the provided spoon to put a dollop on your bread plate.

Step 3: Butter your Ficelle from the dollop on your plate. If there are individual packets of butter, unfold the little wrapping and tuck it under your bread plate. Tuck it under your dinner plate if you don't have a bread plate.

Step 4:  Continue to eat your Ficelle in bite-size pieces. Avoid cutting pieces that require more than one bite to eat since you always want to be prepared for conversation. You can't do that with a mouthful of food. 
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How to Eat Boudin Blanc

Eating boudin blanc

Things required for eating boudin blanc
boudin blanc
Napkins

Knife

Fork

Silverware

Condiments

Beer

How to Eat Boudin Blanc
Step 1: Pick up fresh Boudin Blanc from the grocery. Bite into the sausage link. Blanc Boudin is usually eaten without utensils. Gently pull the meat out of the sausage casing with your teeth and fingers. You will want to have several napkins ready to catch the drips.

Step 2:  Slice the Blanc Boudin open with a knife. Then pull the meat out with a fork. If you are a fastidious person, you may use your silverware to eat blanc boudin.

Step 3: Enjoy with condiments. Some locals enjoy blanc boudin with a little something extra: a bit of creole mustard, cane syrup, a French roll or a few crackers.

Step 4:  Wash the blanc boudin down with an ice cold beer. The refreshing taste of the beer sets off the boudin's spicy heat.
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How to Fry Chicken in the Oven


Frying chicken in the oven
Frying chicken in the oven is perhaps one of the easiest tasks that you'll come across. There is so little in order to enjoy this crispy oven fried chicken. Here’s how to fry chicken in the oven.

Things required for frying chicken in the oven

1/4 cup hot sauce 

1 tsp cayenne 

8 chicken thighs with skin and bones 

2 cups of all purpose flour 

1/2 cup of cornmeal 

3 non-stick cooking spray 

How to Fry Chicken in the Oven
Step 1: Wash the chicken pieces in cold water. Then heat the oven to 425 degrees. Mix hot sauce through cayenne in a bowl and set aside.

Step 2:  Add chicken to a zip lock bag or a large bowl and add hot sauce mixture. Allow to marinate add room temperature for 35 minutes. If you are going marinate it longer cover it and place it in the fridge.

Step 3:  Line a sheet pan with parchment or foil sprayed with non-stick cooking spray.

Step 4: Mix flour through corn starch in a large mixing bowl. Remove chicken from the marinade and discard. Coat the chicken with the flour and cornmeal mixture and place on the sheet pan. 

Step 5: Cook for 50-55 minutes until golden brown.

Step 6: Remove the chicken form the oven and allow to cool, serve warm with ranch or blue cheese dressing and enjoy!
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