CORMNISH HENS WITH HASHA PILAF
SERYES 4

+ mblespoons bamer

i medivm onion, cur inko Ye-drch dice

' pousd white mushrooms, scemmed and quasmesed

e cup whele kasha

2% cups homemade ot low-sodium eanned clucken sock

Flour, scesnncd with sale acd pepper, for dredging

2 mooepound Cornish hens, sslis, with backbones reserved

Yo cup white wine

V2 pound sreechisize pasta, cooked al dense

¥s cup loosely packed paesley leaves, finely chopped

1. Hent oven eo g257 plice o roastng pee in ie el 2 mblespoors
burrer in g shilet over medium hest. Add onions, cook 1o w0 12
misoles; sdd mushwooms, cook uedl wader, Add hkasha acd z cups
stock, Cook until hashs is tender, about 20 minues. Sei aside
2, Mek 1% rablespoons bamer in 2 eastimon skiller over medium-high
bear. Flour hens end cook, skin side down, with backbones, v
golden Seown, 6 to § minurs, Tura and cook § 0 § more minoes.
Transfer itens w ronsting pam; toast for abowt 20 minues,

3, Pour greper from sidllet, Over kigh hear, add wine od use 2 wooden
speon W o scope wo brown bis, Lower hear, add remainicg sock,
aad cook undl reduced by 2 thud, § minetes, Sdr in remmaining b
4. 5tir cookied mzm and pacsiey lvo kaska Season and hear dheosgh,
B, Serve bens over kasha pila{ and spoon sawce over hens.



