CRANBERRY STUFFED
GAME HENS
SERVES: 4
PREP TIME: 00 hr 25 min
COOK TIME: 01 hr 40 min

INGREDIENTS

Stufifng:
walnut bread)
2 cups 1/2-inch bread cubes (such as
3 tablespoons butter
1/4 cup minced shallots
2 tablespoons chopped green onions
to taste
salt and freshly ground black pepper
1/4 cup dried cranberries
1 cup chicken broth
1 tablespoon chopped fresh thyme
1 teaspoon minced fresh rosemary
1/4 teaspoon dried sage
1 pinch cayenne pepper
1 large egg, beaten
needed
3 tablespoons olive oil, divided, or as
3 sprigs fresh thyme, or to taste
3 sprigs fresh rosemary, or to taste
2 Cornish game hens
Sauce:
2/3 cup chicken broth
1/4 cup fresh cranberries
2 tablespoons maple syrup

FOR A PINCH OF

Seabra’s

DIRECTIONS

Preheat oven to 250 degrees F (120 degr
ees C). Spread bread cubes in a single
sheet.
layer on a baking
Toast bread in the preheated oven until
golden, crispy, and completely dry, 20 to
fer bread to a large bowl.
40 minutes. TransMelt butter in a large skillet over medium
of salt in hot butter until shallots are trans heat. Cook and stir shallots and green onions with a pinch
lucent and soft, 3 to 4 minutes. Add dried
shallots; cook and stir until cranberrie
cranberries to
s are warmed through, 2 o 3 minu
tes.
Pour chicken broth into skillet; bring broth
cubes. Stir until liquid is absorbed. Seas mixture to a simmer and pour mixture over dried bread
on with chopped thyme, minced rosem
pepper, salt, and black pepper. Mix
ary, sage, cayenne
en egg into bread mixture, cover the bow
and let stuffing sit until liquid is absobeat
l with plastic wrap,
rbed, 10 to 15 minutes.
Preheat oven to 400 degrees F (200 degr
ees C). Drizzle the bottom of a roasting
spoons oil and lay thyme sprigs and rosem
ary sprigs on the bottom of the pan. pan with 2 tableGenerously season each hen cavity with
salt. Stuff each hen with
mixture. Tie legs together and
t 1/2 the bread-cranberry
into prepared roasting pan on abou
Brush hens with remaining oliveset
of thyme and rosemary sprigs.
oil and season with salt and blacktop
pepper.
Bake hens in the preheated oven until no
long
er
pink
at
the
bone
and
hour. An instant-read thermome inser
juices run clear, about 1
ted into the thickest part of thethe
read 165 degrees F (74 degreester
thigh, near the bone should
C).
Rem
ove
hens
to
a
platt
er,
tent
loosely with aluminum foil, and
let rest for 10 minutes.
Place roasting pan over medium-high heat
. Stir chicken broth, fresh cranberries, and
into the pan and bring to a boil
maple syrup
scraping the browned bits of food
with a wooden spoon. Cook andwhile
stir until sauce reduces and thickens, 1 off of the bottom of the pan
over stuffed hens.
to 3 minutes. Spoon sauce

FLAVOR...

Try covering the hens in aluminum foil before
putting them into the oven to retain moisture!

Recipe adapted from: - https://www.allrecipes.com/recipe/239049/cranberry-stuffed-game-hens/

