Jerk Chicken Wings

4 cups water

2 cups catsup

¾ cup Cider Vinegar

1-cup veggie oil

16 T Worcestershire Sauce

16 T Tomato Paste

16 T sugar

12 tsp salt

4 T Garlic Powder

4 T Onion Powder

8 tsp ground all spice

4 tsp Cinnamon

4 tsp pepper

2 tsp Tabasco

Dash cayenne pepper

16 pounds chicken wings (100 pieces)

Mix well. 

Marinate 24 hours

Preheat 375

Bake 20 minutes on a cookie sheet

Turn under broiler 5 minutes

