
GRIN: 585054, Recipe ID: 65666 United States (Finalized )  

Chicken Lollipops with Ale and Coriander BBQ Sauce 

Yield: 24 
 TRIAL RECIPE  
 For 24 servings:  

INGREDIENTS  WEIGHTS  MEASURES    

Coriander seed, whole - 1 Tbsp.   

      

IPA beer - 2 cups   

      

Brown sugar - 1 cup   

      

HEINZ Tomato Ketchup - 1 cup   

      

OPEN PIT Hickory Smoke 
Barbecue Sauce 

- 2 qt.   

      

Chicken drumettes, large - 120 pieces   

      

Kosher salt - 1.5 Tbsp.   

      

Ground black pepper - 2 tsp.   

      

Cornstarch - 4 cups   

      

HEAT up a deep fryer to 350˚F. 

TOAST the coriander in a large sauce pot over low heat. Toast until fragrant. 

ADD the beer and simmer to reduce to half the volume. 

ADD the HEINZ Ketchup, brown sugar and OPEN PIT Hickory Smoke BBQ Sauce to 
the pot and stir to combine. 

SIMMER the sauce for 15 minutes, using low heat, stirring occasionally. 

USE a paring knife to cut the skin and tendons around the bone at the narrow end of 
the drumette while the sauce cooks, making sure to cut all the way around the bone to 
separate the skin cleanly. 

PUSH the meat towards the thick end of the drumette after the skin and tendons are 
cut to shape it into a lollipop shape as much as possible without removing the meat 
from the bone. Repeat with the rest of the chicken drumettes until all resemble 
lollipops, with a thick end and a clean bone on the other end. 



PLACE the chicken into a large mixing bowl and sprinkle with the salt and pepper, 
tossing to mix well. 

ADD the cornstarch and toss again well to coat the chicken all over. 

Shake the excess cornstarch from the chicken and fry them in the fryer until crisp and 
cooked through in the center, about 10 minutes. 

DRAIN briefly and keep in a warm place when all of the chicken has been cooked. 

TOSS 5 wings in 2 oz. of the coriander BBQ sauce and serve. 

Nutrition Information Per Serving (): 250 Calories, 1g Total Fat, 0g Saturated Fat, 
0mg Cholesterol, 1510mg Sodium, 58g Total Carbohydrate, 1g Dietary Fiber, 32g Total 
Sugars, 1g Protein, 0%DV Vitamin D, 2%DV Calcium, 2%DV Iron, 2%DV Potassium  

 


