
Sweet Chili Wings
IngredIents:

MarInade for the wIngs: 
1 tbsp fresh ginger
1 tbsp garlic
1 tbsp shallots
2 tbsp fish sauce
½ C Lime Juice
1 tbsp sugar
½ Bunch Cilantro

dIreCtIons:
for marinade: mix all ingredients together and marinade 

wings for 24hrs.

for sweet chili sauce: mix all ingredients in a pan and keep warm. 

drain wings and deep fry at 360 degrees for 7-8 minutes until 
done or desired crunch.  Coat with sauce and enjoy!

Recipe provided by Millennium Harvest House Boulder 

sweet ChILI sauCe:
¼ C siracha
½ C sweet Chili sauce
3 tbsp Butter unsalted

24 Chicken wings

 

Pair with 
avery IPa. 



Coaches Corner at Millennium 
harvest house Boulder


