
	  
	  

John’s Fried Chicken Wings with Spicy Honey Butter 
 
 
Chicken and Brine 
6 tablespoons Lawry’s Seasoned Salt 
2 1/2 tablespoons garlic powder 
2 tablespoons cayenne pepper  
5 pounds chicken wings and drumettes 
 
Breading and Frying 
Canola oil, for deep-frying 
4 cups all-purpose flour 
2 tablespoons Lawry’s Seasoned Salt  
1 tablespoon cayenne pepper 
 
Spicy Honey Butter 
1 stick (4 ounces) unsalted butter, melted and cooled 
4 tablespoons hot sauce  
2 tablespoons honey 
3/4 teaspoon kosher salt, plus more to taste  
 
 
Chicken and Brine 
1. In a really big pot or a 2-gallon zip-top plastic bag, combine 10 cups cold water, the 

seasoned salt, garlic powder, and cayenne. Add the chicken, cover, and refrigerate for at 
least 4 hours and up to 24. 

 
Bread and Fry the Chicken 
1. Fill a soup pot with 6inches of oil, making sure there are at least 4 inches of clearance 

between the oil and the lip of the pot. Heat the oil over medium heat until it reaches 365° F 
on a deep-fry thermometer, or prepare a deep fryer according to the manufacturer’s 
instructions.  

 
2. In a big bowl, combine the flour, seasoning salt, and cayenne. A few at a time, remove the 

wings from the brine and toss them in the flour mixture until coated really well, then place on 
a baking sheet while you coat the rest. 

 
3. When the oil is ready, turn the heat up to medium-high and carefully slip in the wings, adding 

just enough so that there’s still plenty of space around each wing. (If it feels safer, use tongs 
to add the wings; whatever you do, don’t just drop them in! Splashing hot oil is bad.) Fry the 
wings until golden and crispy, about 13 minutes per batch. Drain the wings on plenty of 
paper towels. Fry the remaining chicken, letting the oil come back to temperature between 
batches. 

 
Make the Spicy Honey Butter 
1. While the chicken is frying, in a bowl, whisk together the melted butter, hot sauce, honey, 

and salt until incorporated. Taste and add more salt if necessary.  
 



	  
	  
2. Slather the wings with the spicy honey butter and eat that chaacken! 
 
 

  



	  
	  

John’s Chil i  
 

Serves 6 to 8 
 
1 pound ground beef  
1 medium onion, chopped 
1 cup chopped mushrooms  
2 tablespoons seasoned salt, such as Lawry’s  
3 tablespoons chili powder 
1 teaspoon cayenne pepper 
2 tablespoons minced garlic (about 3 cloves) 
2 (15-ounce) cans tomato sauce 
2 (15-ounce) cans kidney beans, drained 
2 tablespoons light brown sugar 
 
 
1. Heat a large pot over medium heat. When hot, add the ground beef, onion, mushrooms, 

seasoned salt, chili powder, and cayenne.  
2. Cook, breaking up the meat with a wooden spoon, until the mushrooms release their liquid 

and the meat is no longer pink, 7 to 8 minutes. Stir in the garlic and cook for 1 additional 
minute.  

3. Add 2 cups water, the tomato sauce, kidney beans, and brown sugar and bring to a boil. 
Reduce the heat to medium-low and simmer until the chili thickens and the liquid reduces 
slightly, 35 to 40 minutes. The chili tastes better the longer you let the flavors mingle.  

 

  



	  
	  

Oven Roasted Sweet Potato Wedges 

Serves 4-6 as a side dish 
 
3 tablespoons coconut oil (or olive oil) 
2 egg whites 
2 teaspoons Lawry’s Seasoned Salt, plus more for sprinkling 
1 ½ pounds smallish sweet potatoes, cut into 1-inch thick wedges (6-8 wedges per potato) 
 
 
1. Preheat the oven to 425°F.  
 
2. Heat the oil on a large rimmed baking sheet in the oven until very hot but not smoking, 9-10 

minutes.  
 
3. During the last couple of minutes of the oil heating, whisk the egg white in a large bowl until 

fairly stiff peaks form, about 2-3 minutes (you can use an electric stand mixer fitted with the 
whisk attachment for this, too).  

 
4. Gently fold in Lawry’s Seasoned Salt, then gently toss the potatoes in the egg white mixture.  
5. Remove the tray from the oven and arrange the coated potato wedges on the hot oil, making 

sure a flat side of each potato is coming onto direct contact with the oil.  
 
6. Roast until the underside is crispy, 15 minutes. Flip with tongs and toast until the underside 

is golden, 10-15 minutes.  
 
7. Remove from oven and sprinkle with additional Lawry’s Seasoned Salt, if desired.  
 
  


