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SALSA MACHA GRILLED WINGS
Chef Ann Kim’s

Ingredients:
5 lbs. chicken wings (legs and drummies)
6 oz. cilantro (leaves and stems) finely chopped
2.5 oz. minced garlic
1 & 1/2 Tbsp salt
1/2 Tbsp black pepper
1 tsp cayenne (or to taste, if you want more heat)
10 oz. freshly squeezed lime juice
2.5 oz. honey
1 small serano chile, thinly sliced (to taste, depending on the amount of heat 
you want)
1 recipe Salsa Macha

Salsa Macha:
2 1/4 cups canola oil
1 oz. whole peeled garlic
1 oz. whole peeled shallots
1.5 oz. dried morita chile
1/4 tsp. chile pequin
.5 oz. pepitas
.5 oz. sesame seeds
3/4 Tbsp salt
1/4 cup cider vinegar
3/4 Tbsp. Mexican oregano

In a large saucepan combine oil, pepitas, sesame seeds, garlic, shallots. Heat 
over medium-high heat, and cook until garlic and sesame seefs are golden 
brown but not burnt—about 5 minutes. Remove pan from heat and add the 
dried chile. Let steep for 5–10 minutes. Allow oil to cool down to room temp. 

When cooled, pour entire mixture into a blender or food processor, and 
pulse until everything is combined into a thick mixture. Add salt, vinegar and 
oregano. Continue to pulse until incorporated, and the mixture looks like a 
rough paste. Pour into a container and set aside.

Directions:
Put chicken wings aside. Put remaining ingredients in a bowl and mix with a 
whisk until well incorporated. Place chicken wings in a large Ziploc freezer 
bag and pour marinade into the bag. Seal bag tightly and gently massage the 
bag, so chicken wings absorb the marinade. Lay bag flat on a sheet tray and let 
rest, for a minimum of 7 hours—preferably overnight.

Remove wings from marinade and grill chicken wings over a hot grill, turning 
several times until wings reach an internal temperature of 165 degrees, with 
no pink in the middle. Add grilled wings to a bowl, and toss with salsa macha. 
Transfer to a serving bowl. Sprinkle with sesame seeds and fresh cilantro, and 
serve with wedges of lime.
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