CHICKEN WINGS
By Earl Russell
Submitted by Diannia with editing by Wally
HOMER

2 cups soy sauce
1 ¾ cup white wine
1 tsp crushed pepper
4 crushed garlic cloves
5 tsp grated fresh ginger root
Bake about 1 ½ hours at 375 degrees in large baking dish. 
Turn about every ½ hour

How many wings?? (your guess is as good as mine)
I think Earl forgot to write down to marinate overnight in the refrigerator before baking.
