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Ingredients

2 pounds chicken wings
1 teaspoon salt
1 teaspoon black pepper
1 tablespoon Italian seasoning
1 teaspoon ground cumin
1/3 cup grated Parmesan cheese
4 garlic cloves, finely minced
1/4 cup tablespoons olive oil
1/4 cup fresh chopped parsley

Directions

Preheat oven to 300ºF

In a large bowl, mix together the salt, pepper, Italian seasoning, and cumin.
Pour chicken wings into the bowl and coat with the spice mixture.

Transfer wings on to a baking sheet, bake for 20 minutes. Then increase the
oven temperature to 425ºF, bake for 15 more minutes.

While the chicken is baking, mix together the Parmesan cheese, garlic, oil,
and fresh chopped parsley.

When the chicken is cooked through, toss the wings with the
garlic/cheese/olive oil mixture.

Serve immediately.
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