
Spicy Peanut Butter  
& Jelly Wings
Brine
6 Cups cold water
1/2 Cup Apple Cider Vinegar
1/2 Cup Brown Sugar
1/2 Salt
3-4 1in chopped Jalapenos

Wings
* 2.5-3lbs small chicken wings and drum legs
* 2 Tablespoons of Big Green Egg Viva Caliente Dizzy Gourmet 
Seasoning

BBQ “Jelly” Sauce
* 1 Cup honey bbq sauce (we used Green Mountain Grills Cherry 
Chipotle Sauce)
* 1/4 Jam of choice (we used a Jalapeño Jelly, but raspberry, 
apricot, grape etc… would work great too!)

Spicy “Peanut Butter” Sauce
* 2 scallions chopped
* 4 cloves garlic, thinly sliced or smashed
* 1/2 cup creamy peanut butter
* 1/2 cup low sodium soy sauce
* 1-2 tablespoons Gochujang (Korean chili paste)
* 2 tablespoons sesame oil
* 2 tablespoons apple cider vinegar
* 1 teaspoon honey or maple syrup
* 1 inch fresh ginger, grated
* 1 Tablespoon Sriracha 
Optional Topping: Chopped peanuts and green onions

1. Place your whole chicken wings in a brining bucket or large bowl.

2. Combine the brining ingredients and 1 cup of water to a small pot. Bring to a simmer and stir until 
sugar is dissolved. Let cool for a few minutes and then add to rest of cold water in bucket or brining 
bowl. Cover and let cool completely before adding chicken. Once cool, add chicken and submerge. 
Let marinate for 4hrs or overnight.

3. Bring grill to 350-400 degrees of indirect heat. 

4. Remove the wings from the brine. Remove excess liquid from the surface with a towel. Season the 
wings with BGE Viva Calente.

5. Cook the wings until the internal temperature reaches 160ºF. 

6. While the wings are cooking, combine all ingredients for the Spicy Peanut Sauce in a blender and 
blend until smooth.

7. Whisk jelly and BBQ together in large bowl. Immediately after removing the wings from the grill, toss 
in the BBQ Sauce to coat.

8. Serve the wings topped with the Spicy Peanut Sauce and (optional) chopped peanuts and green 
onions.
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