Honey Chicken Wings
4 lb chicken wings, thawed and drained 

1 cup picante sauce

2/3 cup honey 

2 tbls soy sauce
2 cloves crushed garlic

8 drops Tabasco (optional)
Cut off and discard wing tips and cut each wing in half at the joint. Put wings evenly in a large baking dish. 

Combine remaining ingredients in a small bowl and mix well. Pour this over chicken wings and cover and refrigerate for 6 hours or overnight. Bake uncovered at 375 for an hour or till tender, turning once during baking. 
You can bake this in disposable aluminum pans for parties but give extra support for the bottom with a cookie sheet.

