
Hot and Spicy 
Chicken Wings 
 

An easy appetizer or light dinner - th
chicken wings because they are easi
provided instructions for steaming t
guarantees a juicy result. If you’re r
little longer on each side - i.e. 5 min

2 cloves  Garlic - whol
 

3-4 pounds  Split or whole
 

1/4 - 1/2 cup  Rub for BBQ
 

1 jar (250 ml)  Cajun Spice 
 

1 whole  Lime, cut in w
 

1. Preheat oven to 325°F.  
 
2. Wash chicken under cool running
 
3. Place 1 cup of water in a baking d
of lime. Stir to mix. Place a rack on 
Place the chicken on the rack. Cove
the baking dish in the centre of the o
minutes or until tender. Take the chi
 
4. Place the Rub For Barbeque on a 
the chicken in a dish or pan that can
immediately or covered and held in 
chicken, allow it to reach room temp
 
5. Preheat the barbeque to high. Usi
liberally apply Cajun Spice Sauce to
minutes. Using tongs turn the chicke
ese hot and spicy wings are the best! I like to use split 
er to eat and take less time to cook. In this recipe we have 
he wings before barbecuing. This step takes time but 
eally pressed for time start at step 4 and grill the wings for a 
utes. Makes 6 dinner size and 12 appetizer size portions. 

e, peeled 
 chicken wings 
 

Sauce 
edges 

 water. Pat dry with paper towels. 

ish. Add 1 Tbsp of Cajun Spice Sauce, garlic, and 2 wedges 
the baking dish. The water level should be below the rack. 
r with a lid or tin foil that does not touch the chicken. Place 
ven on the lowest rack. Allow chicken to cook/steam for 30 
cken from the oven and remove the tin foil or lid. 

plate and dredge both sides of the chicken through it. Place 
 be taken to the barbeque. The chicken can be barbecued 
the fridge for up to 2 days. Before barbecuing chilled 
erature. 

ng tongs place the chicken on the grill. With a barbeque brush 
 the top side of the chicken. Close lid and allow to grill for 3 
n over and liberally brush Cajun Spice Sauce to the other 



side. Close lid and grill for an additional 3-5 minutes. 
 
6. Serve immediately with additional Cajun Spice Sauce and fresh lemon dipped in Rub For 
Barbeque.  
 


