
 
 

4 Cornish hens 

1/2 cup olive oil 

1/2 cup orange juice 

6 garlic cloves, smashed 

6 scallions, white, light green and green parts chopped 

1/2 bunch chopped cilantro 

1/2 bunch chopped parsley 

2 tsp sesame oil 

1 TBS rice vinegar 

Salt & Pepper 

 

Rinse and pat dry the hens.  You shouldn't have any giblets in the cavity but if you do, go ahead and 

discard them. Place the hens in a large container that you can cover and refrigerate. 

Mix all of the other ingredients in a bowl.  Pour them over the hens, making sure they are all coated. 

Cover the container and refrigerate for a minimum of 2 hours.  You can marinate these over night if 

needed. 

Remove the hens from the marinade and prepare them for cooking.  If you are going to Rotisserie them, 

make sure you tie the legs and wigs tightly so they don't dangle and get burned. Cook the hens for 

approximately 1 hour, until meat is cooked through and hens are evenly browned. 

If you are going to cook them in the oven, preheat it to 375 degrees. Place the hens on a roasting pan 

and cook for approximately 1 hour, flipping the birds so they brown evenly.  

Cut the cooked birds in half and serve with your favorite side.  We had them with spicy sweet potato 

oven fries and jicama slaw. Enjoy! 
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