
Ingredients [serves 4] 
For the chicken 

16 free range chicken wings 
Olive oil 
Sea salt and freshly ground 
pepper 

For the bleu cheese dip 
225g dolce latte or other 
blue cheese 
210ml sour cream 
3 tbsp mayonnaise 
Lemon juice, to taste 

For the hot sauce 
225ml Franks© hot sauce 
120g unsalted butter 
3 tbsp honey 

To serve 
3 large carrots 
3 sticks celery 
1 iceberg lettuce 

Ultimate buffalo wings with bleu cheese  

Method 
1. Preheat the oven to 200C. 
2. Prepare the chicken by removing the wing tips and 

separating each wing into two by cutting through the 
“elbow” joint. 

3. For the pieces with only one bone, score around the 
thin end with a sharp knife and scrape back the meat 
so that there is some clean bone to act as a “lollipop” 
stick. With a heavy knife chop the end of the bone off 
for a cleaner presentation (optional). 

4. For the pieces with two bones, again score around one 
end and start to scrape the meat back. Put a knife be-
tween the join of the two bones and cut the cartilage 
so that they separate. Continue to scrape the meat 
back to one end and firmly pull out the smaller bone. 
Remove the end of the bone for presentation if you 
like. 

5. Coat the chicken pieces in olive oil and season well. 
Roast in the preheated oven for 30-40 minutes, de-
pending on the size of the wing pieces, turning halfway 
through. 

6. Meanwhile, make the bleu cheese dip. Mix all the in-
gredients and mash with a fork to the desired consis-
tency. 

7. Peel and chop the celery and carrots into batons and 
shred the lettuce. 

8. Slowly heat and stir the hot sauce ingredients until 
melted—do not allow this to boil, or the butter will 
separate. 

9. Dip the cooked chicken pieces in the sauce and serve 
with the bleu cheese and vegetables. Drizzle any re-
maining sauce over the chicken. 
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These wings are addictive. I like to prepare mine as “lollipops” 
so they are easier to eat but if you like a simpler life - or just 
enjoy the mess - you can simply cut each wing into two pieces. 


