
Sweet and 7-Spicy Baked Chicken Wings  
 
1 Dozen Chicken Wings (about 1.25 lbs) 
1TBS Baking Powder (Gluten Free! – Clabber Girl Brand) 
1tsp and 1/4tsp Kosher Salt 
1tsp Baharat/Lebanese 7spice mix  
½tsp + pinch pepper 
¼ tsp cayenne 
 
-Preheat oven to 425F 
-Using paper towels, thoroughly dry chicken wings. Season with ¼ tsp salt and a pinch of pepper.  In a 
large mixing bowl add all the spices and combine them well.  Drop the chicken wings in and mix to rub 
spices into chicken wings.  If there is still spice mix at the bottom of the bowl, mix with your hands 
pressing the spice mixture into the meat to incorporate all the spices.   
-Roast Chicken for 35-40 min or until chicken is cooked through and outer skin is crispy and deep golden. 
-While Chicken is roasting make the cucumber yogurt dip and the wing sauce! 
 
Cucumber Yogurt Dip 
1 small cucumber – seeds removed, diced finely 
½ small shallot – diced finely 
1 small clove garlic – minced 
1-2 cups yogurt 
Salt & Pepper to taste 
(Optional Garnish – mint and/or cilantro) 
 
-Once the cucumber is chopped, spread out on a small paper towel with a sprinkle of salt.  This will 
remove excess moisture from the cucumber so your dip doesn’t get soggy.   
-Add all ingredients to a small bowl and mix.  If you like your dip chunky use only 1 cup of yogurt.  For a 
smoother dip, add another cup of yogurt.  Season with salt and pepper to taste.  Garnish. 
 
Wing Sauce  
¼C Pomegranate Molasses  
2 small cloves garlic – minced  
2Tbs Low Sodium Tamari (Gluten Free Soy Sauce) 
2tsp Baharat/7spice  
1tsp Aleppo Pepper 
1 heaping TBS Honey 
2-3 TBS Water 
1 tsp Olive Oil 
 
-With 1tsp of Olive Oil warm a small sauce pan on Med-Low. Add dry spices and garlic.  Cook until spices 
and garlic are aromatic (about 30 seconds). Add the rest of the ingredients and whisk to combine.  Allow 
sauce to reduce and thicken (about 10-15 min for this amount but longer for a bigger batch) and stir 
occasionally.  Sauce should be thick enough to coat the back of a spoon but not so thick that it sticks to 
the bottom of the pan.   
-When wings are cooked, remove from oven and coat in wing sauce mixing well to coat each wing.  
Arrange on platter and garnish with chopped cilantro and a sprinkle of toasted sesame seeds.  Serve 



with cucumber yogurt dip.  A great accompaniment is my 2 min Lemony Cabbage Salad!  If you want 
these for dinner service with some basmati rice!  
-To make more wings just double or triple the recipe increments for the sauce and spices! 
 
 


