Smoked chicken wings
Brine

1/2 Qt Cold water

½ Qt Apple juice

10 Cloves Garlic smashed

2 T Ranch seasoning 

4 T Season salt

1 T salt

3 oz Franks hot sauce

Combine all ingredients 

15 whole chicken wings
 1 recipe of brine 

Let chicken wings soak at least 12 hrs no more that 24 hrs

Drain wings 

Toss wings in herb oil and your favorite chicken salt or seasoning 

Prepare smoker at 300 degrees 

Put wood chips in aluminum foil pack poke holes in pouch 

Place on grill 

Cook wing until internal temperature is 165 degrees

Turn up grill and crisp up wings and toss with favorite sauce.
