
BAY  BROKERAGE  PRESENTS

Cut “Fan” out of outer red cabbage leaf. Cut cucumber slices 1/4”
thick. Toast sesame seeds. Fry wings for 4-5 minutes @ 350, place in
bowl and  coat wings w/ Thai chili sauce, Place on sheet pan and bake
for 3-4 minutes @ 450 to “glaze” and get some “char” (can be
fried/sauced/pre-panned & refrigerated ahead for service).
Place hot “glazed” wings in glass, place red cabbage “Fan” behind
wings, place cucumber slices as shown. Sprinkle w/ toasted sesame
seeds and green onions.

Dragon Wings

Item Description Amount Cost

Pilgrim’s Pride XL Breaded Wings 6 each $2.70

Kikkoman Thai Chili Sauce 3 oz. $0.45

Red cabbage leaf, “Fan” 1 each $0.15

English Cucumber slices 3 each $0.10

McCormick Sesame seeds, toasted 1/4 tsp. $0.05

Green Onion,  sliced thin 1 tblsp. $0.05

Food Cost Menu Price Profit

$3.50 $8.99 $5.49

Profit Potential

Find us on the web at
www.baybrokerage.com

or visit our blog at
http://culinaryspace.blogspot.com/

http://www.baybrokerage.com/
http://culinaryspace.blogspot.com/

