Buffalo Wings get their namesake from the town where he y flavor of America's favorite \x/ks
they were invented.. Buﬁal%Npew York! Except that over "ofte;; licated in different ways but, thanks
there, they're known simply as Chicken Wings. ext olive oil from Spain, this rec|p S is t
v . e - hea& ., most flavorful version that \x/|§ give yiu a
’ e aa;% - % decadent wing with the classic ﬂavor th oy e ve
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@ Chicken: 25 wings

® 2 tablespoons of extra virgin olive oil from Spain vbc;\;l t"OSS thel Iﬁl —n o&g‘tr;oﬁ{ S -
® Garlic powder, salt, & pepper and ieason with garlic powder salt and pepper. %

® Sauce: 1/4 cup hot sauce 3. Place ona baking sheet and bake for 50-60 #
® 1/4 cup extra virgin olive oil from Spain ping them halfway through. __ﬁ;ﬂ
® > Thsp. lemon juice 4. Meanwhile, mix the sal yredients in ano L.

B. Once the chicken i rom and toss
in the sauce with tc '

® 2 cloves garlic, minced

o

h celery.
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- OLIVE OILS FROM
SPAIN —

WORLD LEADERS




