MAPLE SYRUP CORNISH HENS 

YOU WILL NEED:  

1-1/2 MACOUN, EMPIRE OR MAC APPLE, PEELED AND CORED, 1 QUARTERED AND THE HALF APPLE MINCED

4 TBS SOFTENED BUTTER

4 WHOLE CORNISH HENS

SALT

BLACK PEPPER

4 SPRIGS OF FRESH THYME

4 SMALL CLOVES OF GARLIC, CRUSHED 

OLIVE OIL 

8 TBS MAPLE SYRUP

4 TSP BROWN SUGAR

PREHEAT OVEN TO 450 DEGREES AND SET RACK IN MIDDLE OF OVEN.

COMBINE THE MINCED APPLE AND BUTTER IN A BOWL AND BLEND TILL SMOOTH. LOOSEN THE SKIN OVER THE BREASTS OF THE HENS AND INSERT 1 TBS OF THE APPLE MIXTURE INTO EACH HEN.  USING YOUR FINGERS ON THE OUTSIDE OF THE SKIN, PRESS GENTLY AND RUB TO DISTRIBUTE THE APPLE BUTTER MIX.  

SEASON THE CAVITY OF THE HENS WITH SALT AND PEPPER AND STUFF EACH WITH A SPRIG OF THYME, A CLOVE OF CRUSHED GARLIC AND ONE APPLE QUARTER.  

RUB THE SKIN OF EACH HEN WITH A LITTLE OLIVE OIL AND 1 TBS OF THE MAPLE SYRUP.  

ARRANGE HENS BREAST SIDE UP ON A RACK IN A ROASTING PAN.  BAKE FOR 30 MINUTES.  BASTE WITH SOME OF THE MAPLE SYRUP EVERY 10 MINUTES.  

LOWER OVEN TEMP TO 350 DEGREES AND BAKE FOR 10 MORE MINUTES.  SPRINKLE EACH HEN WITH 1 TSP OF BROWN SUGAR.  BAKE FOR 10 MORE MINUTES OR UNTIL HENS ARE DONE.  180 DEGREES INTERNAL TEMP OR WHEN JUICES RUN CLEAR WHEN YOU PIERCE THE HEN AT ITS THICKEST POINT.  
LET THE HENS REST FOR 8 TO 10 MINUTES BEFORE SERVING.  

