Honey-garlic chicken wings
Preheat oven to 475 F

Foil-lined baking sheets, greased

1/3 hoisin sauce

2 tbsp soya sauce

2 tbsp rice vinegar

2 tbsp ketchup

2 tbsp liquid honey

3 cloves garlic, minced (or 1 ½ tsp minced garlic from jar)

3 lbs chicken wings, split

1. In a large bowl, combine hoisin sauce, soya sauce, rice vinegar, ketchup, honey and garlic. Toss wings in sauce mixture to coat well.

2. Arrange wings meaty-side down on prepared baking sheets and reserve sauce in bowl. Bake, uncovered, in preheated oven for 15 minutes. Take out of the oven, and brush the wings with the sauce. Turn the wings over and brush with remaining sauce. 

3. Return wings to oven for 10 minutes or until brown, crisp and no longer pink inside. 
