Chocolate/BBQ Chicken Wings – adapted from a recipe by Rachel Ray

1 dozen chicken wings – separated

2 Tbsp vegetable oil

3 cloves garlic – chopped

2 Tbsp chili powder

1 tsp hot pepper sauce – we used Arthur Marc’s

2 c tomato sauce

3 oz dark chocolate – chopped

½ tsp allspice

2 Tbsp chopped cilantro

Salt & pepper

     Heat oil in heavy skillet, add wings and cook over med-high heat until browned, about 5 minutes. Remove from pan and add garlic, chili powder and allspice and cook for 1 minute. Stir in tomato sauce and add 1 cup of water, the chocolate, hot sauce, about a ½ tsp salt and a shake or 2 of pepper. Stir until chocolate is melted. Return wings to sauce and simmer until wings are cooked through and sauce has thickened. Sprinkle with cilantro and serve with a glass of Tony’s Blush or Devonian Red. As Rachel Ray would say YUMMO!!!

