
1. Whisk together hot sauce, Worcestershire sauce, white vinegar, 
and unsalted butter in a heated pan until small bubbles appear.

2. Pour the sauce over the party wings in a slow cooker.

3. Cook on low for 4-5 hours.

4. Serve with your favorite sides!

DIRECTIONS

CLASSIC SPICY 
WINGS
Servings: Up to 5

Cooking Time: 5 Hours

Developed By: Farmer Focus

INGREDIENTS
• 2 packs Farmer Focus Party Chicken Wings

• 2/3 cup Hot Sauce

• ¼ tsp Worcestershire Sauce

• 1 ½ tbsp White Vinegar

• 4 tbsp Unsalted Butter
Easily double the recipe for a greater yield!


