
Union Chicken is a full-service restaurant where guests are welcome to sit right up
at the open concept kitchen and watch the 'spitmaster' expertly prepare our birds
for your enjoyment. More than just a rotisserie chicken joint, guests can also enjoy a
selection of sandwiches, fried chicken to share, mouthwatering sides, and decadent
desserts.

.

Louisiana Wings & Coleslaw



Make sure you’ve got a Baking Tray, a Timer, two Mixing bowls, some Parchment Paper 
and Tongs. It’s also ideal to have some Salt on hand. Now, let’s get cooking! INGRED IENTS

1-2 PEOPLE

Pre-cooked Route 
86 Wings 2 lbs 

Louisiana Hot Sauce 250 ml 

UC Ranch  2 oz 

Coleslaw 500 ml

Sweet Mayonnaise 2 oz 

Black Sesame Seeds 1.5 oz 

ALLERGENS

START
BEFORE YOU

30 MINUTES

Preparation, Cooking and Plating Instructions 

Option 1: Oven 

1. Preheat oven to 475°F 

2. Place Wings on a baking tray lined with parchment paper. 

3. Cook for approximately 15 minutes. Turning halfway through. 

Note: If crispier is preferred leave in oven an extra 3 minutes 

4. Remove Wings from oven, put into a mixing bowl and season with salt 

5. Toss Wings with sauce 

Option 2: Grill 

1. Turn grill to high a preheat 

2. Turn heat down to medium, place Wings on grill and cook 3-4 minutes per side 

3. Remove Wings from grill, put into a mixing bowl and season with salt 

4. Toss wings with sauce 

Coleslaw  Preparation 

1. In a mixing bowl place Coleslaw and mix with sweet mayonnaise until well combined 

2. Garnish with desired Black Sesame Seeds 

Plating Instructions 

1. Serve hot and ready wings on a plate with a side of UC Ranch and Coleslaw 

2. Enjoy 

We love feedback, so reach out 
with any questions or comments.

Nuts, Dairy, Eggs, Flour, Gluten, 
Onions, Garlic, Capsicum

You made this, now show it off!

@union.chicken


