RIS ———

AOSHNO RE"P FoR AN

CORNISH HENS WITH WILD RICE STUFFING |
‘Marvelous entree for special occasionst”

4 fresh Comish game hens 1/2 cup wild i

1 fc!blsspmn comstarch mived 1,.-’2 c{?g bmummd “?::e
RicE shﬂ'-l; r'L tguhraspmn wober 1 medium onion, chopped

2% Eﬁ chickan broth, : s;-lmcl smal o
e
; 1/4 cup chopped cele
3 tablespoons butter or com 1 B .
il margarine, divided & mm? iR

DAgesiine Supemarkeds, 2525 Polmer Avenus, New Rochetia, New York 10801

2 tablezpoons chopped fiesh parsiey 1/2 cup cumart jelly
1/4 tecspoon thyme 2 tablespoons fresh lemon Julce
4/4 feaspoon oregano 1/4 cup red wine vinegar
1/8 feaspoon pepper 1 teaspoon salt
GLAZE: Jwhole cloves
1 fablaspoon buttar or com
ofl margarine

RICE STUFFING: Inamedium pan bring 2 1/3 cups broth foboil: add 2 tablespoansbutterar
mangarnineg and wild rce, Cover and cook over low heat for 10 minutes. Add brown rice,
covar and coaok 50 minutes rnore or untll liguid Is absarbed, Add 1 tablespoon butter or
rricngarine and fiulf with fork; set aside. Soute onion, mushooms and celery in remaining
chicken broth uniil onions ane fransparent. Remove from heal; add all rermaining stuffing
ingredients. Add fo rice and cool HENS: Preheat oven fo 350, Shuff hans loosaly with rice
mixiure. Place hans in g shallow baking pan and reast for 30 minutes then boste every 15
minutes with giaze and continue roasting for a total of 1 12 hours, Put exia stuffing in
greased cosserls, cover and bake with the hens for the last halfl hour of roasting fime: sarve
sepanately. Remaove hens from oven; place on platter. Pour off fat from pan juices: sirin
carnstarch misture and bring o boll. Cook until thickened. Spoan sauce over each hen ard
pass the rest, Serves 4 generously or 8 if hens are spiit, GLAZE Melk buther or morgarine with
Jely and lemon juice. When melted, add vinegar, salt and cloves, Bring o a boll and
remove Tram heat.

Thits Wiords Wiorth Eating recipe s propared especiallyfor DPAgosine and k nof fo be reprinfed without the
wiillen perrnission of Jocgualyn G. Legg.
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