
SPICY BBQ CHICKEN LOLLIPOPS

Ingredients:
2lbs of wingettes
2 quarts of vegetable oil
4 Sticks of Carrots
4 Sticks of Celery
BBottle of Ranch Dressing, for dipping
Bottle of Blue Cheese Dressing, for dipping
Bag of flour
Salt
Pepper
1 Bottle Mangold’s Seventy Four BBQ Spicy OG Sauce

Directions: 
PPrepare your chicken lollipops.  If you have a good local butcher, they will do this for you 
which will save you time. After rinsing the chicken, pat them dry with a paper towel.  With a 
butcher’s knife cut the joint on the small end of the wingette. Start to push the meat to the 
top of the wingette.  With a paper towel grip the smaller bone and pull and twist to remove it 
from the wingette.  Once it is removed, push the meat all the way to the top of the wingette 
forming your lollipop. Salt and pepper the chicken and return it to the fridge until its time to 
fry.

FFill a Large cast iron pot with vegetable oil just under 3/4 of the way full.  You want to leave 
room for the rise of the oil when you add the chicken along with the bubbling of the oil. Put 
the pot on the stove on high heat.

Fill a disposable pan with flour and a palm full of salt and pepper and mix.

OOnce the oil reaches temperature (350 degrees or when a sprinkle of flour bubbles), coat the 
chicken in the flour mixture.  Add the lollipops to the pot one and at time.  Don’t over crowd 
the pot.  Once the chicken is cooked, 5-7 minutes, remove and set on a paper towel to drain 
the grease.

To plate, dip your finished lollipops in the Mangold’s Seventy Four 
BBQ OG Spicy Sauce to keep the bone clean and in turn your hands 
clean when you enjoy them! Serve along with your slices of carrots, 
ccelery, and cucumber and dips.

Serves 3-6
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