
Baked Buffalo Wings 
 

Prepared by: Dave Eckert, March 2019 

Source: Smittenkitchen.com 
 

1 to 4 pounds chicken wings that have been cut into flats and drumettes 

1 1/2 teaspoons to 2 tablespoons baking powder (using 1 1/2 teaspoons per pound) 

1 to 4 teaspoons kosher salt (using 1 teaspoon per pound; use less salt if you’re not using Diamond 

brand) 

2 tablespoons hot sauce (Frank’s RedHot is traditional) per pound of wings 

1 1/2 to 2 tablespoons unsalted butter per pound of wings 

To serve (optional): Homemade Blue Cheese Dressing, plus celery and carrot sticks 

 

Line a large baking sheet with foil and set an oven-safe cooling rack on top. I lightly coat mine with 

nonstick spray, but it’s probably not necessary. 

 

Pat wings dry with a paper towel, and then, in a large bowl, toss them with 1 1/2 teaspoons baking 
powder and 1 teaspoon kosher salt per pound of wings, until thoroughly coated. Arrange them on the 
rack with some space between them (the surface will not dry and crisp as well where they touch) and 
place in your refrigerator uncovered for 8 to 24 hours. 
 
When you’re ready to bake them, heat your oven to 450 degrees, with a rack set in the top half of your 
oven. Bake your wings for 20 minutes, flip them with tongs or a spatula, bake them for another 15 
minutes, flip them back over again, and then for 15 final minutes, for a total roasting time of 50 minutes. 
You might need up to 5 minutes longer for larger wings. Wings are done with they are browned and 
crisp. 
 
While the wings roast, make Buffalo wing sauce. In a medium saucepan, for each pound of wings, 
combine 2 tablespoons of hot sauce and 1 1/2 tablespoons (for a hotter sauce) to 2 tablespoons (for a 
mild, more buttery sauce) unsalted butter over medium heat until melted, whisking to combine. Set 
aside. Make Blue Cheese Dressing, if you wish (recipe below) and prepare carrots and celery. 
 
When wings are done, roll each in prepared Buffalo wing sauce. Serve with fixings of your choice. Eat 
immediately. 
 
 

 
Dave’s Notes: “Refrigerate these for 24 hours.  It makes them extra crispy.  I will 
make these again!” 
 



 


