
 Featuring Our:      
  Sweet Heat Cajun 

Sweet Heat Cajun, Garlic Granules 

HAYDEN'S SWEET-HEAT WINGS 

INGREDIENTS: 
4 lbs Chicken Wings 
1/2 cup Butter (1 stick) 
1/2 cup Hot Sauce (Frank's Hot Sauce) 

DIRECTIONS:  Clip and discard (or save to use for broth) the wing portion on each piece of 
chicken. Cover the chicken pieces with 2 Tblspns of the Sweet Heat Cajun Blend.  Cook the 
coated chicken pieces in a pressure cooker, such as the "Instant Pot." Note: For the Instant 
Pot, put the chicken on a rack in the pot with 3/4 cup water added to the pot. Cook on Man-
ual for 12 minutes, quick release.  Make the sauce by melting the butter in a saucepan and 
then stir in the hot sauce, the remaining 2 tsps of Sweet Heat Cajun, and the 1 tsp Garlic 
Granules.  Pour half the sauce mixture  over the cooked chicken pieces. To crisp the chick-
en skins, cook them on the Grill (about 10 minutes on each side), basting each piece with 
the remaining sauce. The cooked chicken pieces can also be placed under the broiler for 5-
10 minutes (or until desired crispness is achieved), if not grilled.  Serve the grilled or 
broiled chicken, immediately with Ranch or Blue Cheese dressing for dipping. 

hese are my Grandson Hayden's favorite wings. This is an easy recipe for 
delicious, spicy-sweet, finger-licken, fall-off-the-bone wings!  Pre-cooking the 

wings in a pressure cooker (e.g., Instant Pot), ensures they are perfectly cooked 
with the Sweet Heat Cajun Blend flavor sealed into the meat. Grilling and then 
basting the wings in the hot sauce mixed with the additional spices, makes them 
crispy and just amazing. Enjoy! 

2 Tblspns plus 2 tsp  
    Sweet Heat Cajun 
1 tsp Garlic Granules 

     Featuring Our:   
      Ginger Powder 

GINGER POWDER, True Cinnamon  

More Recipes At:    

HamtowneSpicery.com 

GINGERED CRANBERRY ORANGE  
CRUMB BARS 

Filling Ingredients & Directions: Combine 2 cups of the cranberries and all of the remaining following ingredi-

ents in a saucepan: 12 ounce bag fresh cranberries- divided, 1/2 cup Orange Juice, 1 Tblspn Orange Zest, 1/4 

cup cornstarch, 1 tsp orange extract, 2 tsp True Cinnamon, 1 tsp Ginger Powder, 3/4 cup (white) granulated 

sugar. Bring to a simmer over medium heat, stirring constantly until thick.  Add the remaining cranberries to the 

thickened mixture, stir, and remove from the heat.  Set aside. 

Topping Ingredients & Directions:  To the set aside crust dough, add 1/4 cup (white) granulated sugar and 1/2 

tsp Ginger Powder.  Stir until just crumbly (do not overmix).  

Directions To Assemble: Spread the filling over the baked crust.  Sprinkle the topping over the filling. 

Bake in a 350 degree oven for at 45 minutes or until the topping is lightly brown.  Remove from the oven and 

cool in the pan for 30 minutes.  Lift the cooled bars out of the pan with the overhang parchment paper.  Cool 

completely and then slice into bars. 

Crust Ingredients & Directions: 1 1/4 cup butter, melted & cooled; 1 cup (white) granulated sugar; 1/2 

tsp salt, 2 egg yolks,  3 1/4 cups flour.  Combine the butter, sugar, and eggs.  Add the flour and salt 

and mix until it is in the form of a dough.  Remove 1/2 of the dough (set aside the other 1/2 of the 

dough) and press it into a 9x9 inch pan lined with parchment paper (allow some of the paper to hang 

over the sides of the pan). Pierce the pressed dough several times with a fork.  Refrigerate the crust 

for 30 minutes.  After refrigeration, bake the crust in a 325 degree oven for 20 minutes.  

his is a delicious sweet and tart bar made from fresh cranberries and oranges.  The bar has 

a shortbread crust that's also crumbled for the topping.  The cranberries are spiced with 

True Cinnamon and Ginger Powder for a perfect complement to their tartness. These bars are 

great for snacks or dessert and are a wonderful way to enjoy the flavors of this special seasonal 

berry. 


