
Braised Coca-Cola Chicken Wings
Ingredients

2 T Vegetable Oil
20  Chicken Wings (dried by paper
   towels)
1  Green Onion (sliced, separated
   by tops and bottoms)
1  Ginger (1-inch piece sliced)
2 T Soy Sauce
2 T Rice Wine
12 oz Coca Cola
1 t Salt

Instructions
1.Heat oil in a wok over medium high heat. When
oil is warm, add chicken wings, skin side down.
Cook until the bottom side turns golden brown, 3
to 4 minutes. Flip wings and fry the other side
until golden. Stop heat and transfer chicken wings
to a plate. Set aside. Save the oil. 
2.Heat a wok over medium high heat. Carefully lift
the wok and swirl, to coat the lower third of the
wok with oil. Turn to medium heat. Add chili
pepper and let it cook for a few seconds, until
dark. Add green onion bottoms and ginger and stir
several times until fragrant. Add soy sauce, rice
wine and Coca-Cola and gently stir a few times.
Carefully add chicken wings. Stir a few times to
coat with sauce. 
3.When the sauce starts to boil, turn to low heat
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and simmer for 20 minutes. During the first 15
minutes, use a spatula to stir 2 to 3 times, to
avoid burning on the bottom, taking care to keep
the wings evenly coated with sauce. When the sauce
starts to thicken, add salt. Stay near the wok and
stir frequently once the sauce has reduced to a
third original amount. When the sauce has become
very thick and coats the wings well, stop heat. If
sauce is still thin after 20 minutes, turn to
medium high heat to thicken the sauce. Be careful,
as you can easily burn the chicken toward the end
of braising. Transfer wings to a plate and garnish
with green onion tops.
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