Sweet & Spicy Chicken Wings

4 or 5 lbs. chicken wings with tips removed
1 Tbs. vegetable oil
1/2 tsp. fresh ground black pepper
2-1/4 tsp. salt
1 cup of fig preserves (I used the figs in port for this--delicious)
Juice of 1 or 2 limes
2 cloves of garlic, smashed
1/2 tsp. ground cumin
1 tsp. cayenne

*Broiling the wings makes a tasty and not-so-greasy wing.

Preheat broiler. Line the bottom of broiling pan with foil and oil the rack 
of the pan. Toss wings with oil, pepper and 2 tsp. salt in large bowl 
and spread on broiling rack, turning over once during cooking, until 
barely cooked through, 20 to 25 minutes.

While wings are broiling, in blender or food processor mix 1/4 tsp. 
salt and remaining ingredients until smooth. Place in small saucepan 
and bring to a boil over medium heat while stirring. Reduce heat and 
simmer for about a minute.

Brush wings with sauce and broil for another 2 minutes. Brush first 
side of wings again, turn over and brush other side with sauce, broil 
another 2 minutes. Watch wings in the center of broiler, as they will 
darken quickly. Brush with any remaining sauce before serving.

This recipe was adapted from a recipe found on epicurious.com.

Hope you enjoy!

Amy Jensen

