Planning With Kids – Thoughts and ideas on making family life simple and fun.

Chicken Wings, Baked Potatoes and Corn
Ingredients:

[image: image1.png]Potato
Com

Cheese Tasty Grated
Cream Sour

Chicken Wings

Bread Rolls Dinner

Amount Measurement
8 Large =
b Jlame =
200 Gram =
150 MI =
1.5 Kilogram =
8 Small =
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Instructions:
I have found this little combination a great meal to serve when there are lots of children about.  Out of the three items they are bound to like one of them and we serve it banquet style so the children can serve themselves.  The potatoes take approx two hours to cook and the chicken wings an hour. This recipe would easily serve 8 children. 

1.  Preheat oven to 180 degrees Celsius.

2.  Prick potatoes with a skewer or sharp knife (right through) and then place the potatoes directly onto the wire racks in the oven.

3.  Almost an hour after this, place chicken wings onto tray and place them in the oven.  I like to line the tray with baking paper to prevent them from sticking.  

4.  Fill the steamer with water and bring it to the boil.

5.  30 minutes before the chicken wings will be ready, cut corn in half and put it on to cook.  The corn usually only takes about 20 minutes but this allows time for cooling, so that little hands and mouths don't burn themselves.

6. Turn the chicken wings after also after 30 minutes.

7.  Place chicken wings on platters, corn and potatoes onto serving dishes.

8.  Serve with buttered diner rolls and enjoy!
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or contact PlanningQueen via email - planningqueen@bigpond.com


