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Stuffed Cornish Hens

Serves four

2 Cornish hens

3 TBS unsalted butter

1 TBS olive oil + some for rubbing on the skin
2 cups cooked quinoa

1 leek — sliced

2 garlic cloves — minced

2 sage leaves — coarsely chopped

1 small celery stalk — chopped

% a cup of julienne carrots

2 TBS of pine nuts

% cup dried cranberries

Salt & Pepper

2 Meyer lemons or 1 % regular ones
1 tsp. lemon zest

Place the sliced leeks into a large bowl of water and carefully separate the layers making sure to release

any dirt. Change your water a couple of times and drain.

Melt 1 TBS butter and olive oil in a skillet and add the leeks, one garlic clove, sage, celery and carrots.

Mix and sauté for five to six minutes until the veggies are softened.

Place the pine nuts into a small dry skillet and toast them, shaking the pan often, for a few minutes until

they are aromatic a slightly browned. Watch out not to burn them.

Add the cooked veggies and the toasted pine nuts to the cooked quinoa in a bowl. Add the cranberries

and season with salt and pepper. Mix well.

Heat your oven to 350 degrees F (175 C).

Rinse and pat dry the Cornish hens. Season both sides with salt and pepper and the juice of %5 a lemon

per side. Drizzle with some olive oil and rub it into the skin.



Stuff the cavities with the quinoa making sure to impact it as you go. Tie the legs together over the
cavity and place the hens in the oven for 20 to 25 minutes.

While the hens are roasting melt the remaining 2 TBS of butter in a small skillet. Add the remaining
minced garlic and lemon zest. Add the juice of the remaining lemon and season with salt and pepper.
Mix well and remove from the heat.

Take the hens out of the oven after 20 minutes and baste them with the butter. Make sure you go under
the wings and thighs. Return the hens to the oven and cook for another 20 minutes. Repeat the basting
process and finish cooking for approximately 20 more minutes.

Remove the hens from the oven and loosely tent the pan with aluminum foil. Allow the juices to settle
for about 10 minutes before halving.

Cut the Cornish hens In half and serve. Enjoy.
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