
Gornish Hens with
Porcini-Rice Stuffing
ACTTVE:  40  MtN;  TOTAL:  2  HR 30  MtN

4  S E R V I N G S

Smal l ,  f lavor fu l  Corn ish hens,  roasted to

a caramel brown and stuffed with buttery
porc in i - f lecked arbor io  r ice,  make for  a

te r r i f i c ,  s imp le  d inne r -pa r t y  mea l .  Ba r -

bera, with i ts bright acidity, is an idealwine

match for  th is  wonder fu l ly  r ich d ish.

Vz cup dried porcini(t1, ounce)

Vz cup boiling water

3 cups chicken stock

or low-sodium broth

I cup arborio r ice

4 tablespoons unsalted butter,

l tablespoon softened

1 smal lon ion,  minced

1 celery r ib, minced, plus

1. tablespoon minced celery leaves
t/+ cup freshlygrated Parmigiano-

Reggiano cheese

Salt and freshly ground pepper

Two l%-pound Cornish game hens
r/+ cup dry red wine, such as

Barbera

1. Preheat the oven to 350". In a heatoroof

bowl ,  cover  the dr ied porc in i  w i th  the bo i l -

ing water  and le t  s tand unt i l  the mush-
rooms are sof tened,  about  15 minutes.

2. Meanwhile, in a medium saucepan, bring
the chicken stock to a boi l .  Add the r ice
and simmer over moderate heat unt i l  a l
dente,  about 10 minutes.  Drain the r ice;
reserve the broth in a covered container
in the refrigerator.
3.  ln the same saucepan. melt  3 table-
spoons of the butter. Add the onion, celery
and celery leaves and cook over moderate
heat,  st i r r ing occasional ly,  unt i l  sof tened,
about 7 minutes. Drain the porcini, reserv-
ing the soaking l iquid.  Coarsely chop the
porc in i .  Add them to  the  saucepan and
cook for 3 minutes. Remove f rom the heat.
Pour in L/+ cup of the mushroom-soaking
l iouid:  reserve the rest .  Add the r ice to the
saucepan along with the cheese, season
with sal t  and pepper and st i r  wel l .
4.  Putthe Cornish hens in a medium f lame-
proof roasting pan. Stuff the cavities with
the r ice;you wi l l  have about l  cup of  stuf f -
ing lef t  over.  Wrap the remaining r ice in a
foi l  packet.  Spread the 1 tablespoon of
sof tened butter over both hens'breasts
and legs and season the hens inside and
out wi th sal t  and pepper.

5.  Roast the hens in the upper th i rd of  the
oven unt i l  n icely browned and an instant-
read thermometer inserted in the thickest
part of a thigh registers 165", about t hour
and 20 minutes.  Transfer the hens to a
plat ter  and let  rest  in a warm place for 10
minutes.  Increase the oven temperature
to 400". Bake the foil packet of stuffing
unt i l  hot ,  about 10 minutes.
6.  Meanwhi le,  set  the roast ing pan over
moderately high heat.  Add the wine and
scrape up the browned bits from the bot-
tom of the pan with a spoon. Add in the
reserved r ice-cooking broth.  Pour in the
reserved mushroom-soaking l iquid,  stop-
ping before you reach the grit at the bot-
tom. Simmer over moderate heat unt i l
reduced to 1cuo. 10 minutes.  Season the
gravy with salt and pepper and pour it into
a warmed gravy boat.
7. Using a sharp, heavy knife, cut the hens
in half and arrange on a platter, stuffing
side down. Pass the gravy at  the table
along with the extra rice stuffing.


