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CRISP CURRY CHICKEN WINGS WITH CORIANDER CUCUMBER SAUCE

2 pounds chicken wings

1/4 cup curry powder

1/4 cup Major Grey's chutney, minced

2 tablespoons lemon juice

3/4 teaspoons salt

1/8 teaspoon cayenne

1 teaspoon soy sauce

1 cup yogurt

4 inch length seedless cucumber, minced

1/3 cup minced coriander

1 teaspoon lemon juice

Cut off wing tips and set aside for stock.  Halve wings at the joint.

In a bowl, mix the curry powder, 2 tablespoons of chutney, lemon juice, salt and cayenne.  Add the wings and toss to coat well.  Let wings marinate, covered for up to 4 hours.  In a small bowl, mix the remaining chutney and soy sauce.

Preheat the oven to 475 F.

Discard the marinade and arrange wings on broiler rack.

Bake 25 minutes.

Brush with soy sauce mixture and broil for 1 to 2 minutes or until crisp.

Meanwhile in a small bowl, mix yogurt, cucumber, coriander, lemon juice and salt.

Serve with wings.

Yields 20 

