Hot Honey Drummettes

Mouth-watering appetizer

3 lbs. chicken drummettes

1 c. pure honey

2 T. curry powder

½ t. cayenne pepper

1 t. ground ginger

Rinse chicken drummettes and pat dry.  Arrange in a single layer on a baking sheet.  Bake at 400 degrees for 10 minutes.  In a small bowl, combine remaining ingredients until well blended.  Spoon half of PURE HONEY mixture over drummettes. Bake 10 minutes.  Using tongs, turn drummettes and spoon remaining PURE HONEY mixture over chicken.  Bake 10 more minutes.  Cool slightly before serving.

(Note:  One 12-once jar of PURE HONEY equals a standard measuring cup).

