
P R E P E R A T I O N

In a glass or ceramic bowl, combine lemon juice,
olive oil, garlic, thyme, bay leaf, red pepper flakes,
salt and pepper. 
With large sharp knife or poultry shears, remove
backbone form each hen by cutting down either
side of the bone. 
Halve the hens and place in a large nonreactive
bowl. 
Pour the marinade over the birds and turn to
coat. 
Cover and refrigerate for 2 hours. 
Remove the hens from the refrigerator about 30
minutes before cooking.
Preheat oven to 500 degrees. 
Remove hens from the marinade and pat dry. 
Arrange skin side up, in a single layer in 1 or 2
roasting pans. 
Brush the hens with some of the melted butter
and season with salt and pepper. 
Roast for 20-25 minutes, brushing with more of
the butter, until the juices run clear when a thigh
is pierced. 
Transfer the hens to a platter and garnish with
watercress. 
Top each hen half with a sprig of rosemary.
 Serve warm or at room temperature. 

R O C K  C O R N I S H

G A M E  H E N  W I T H

R O S E M A R Y

RECIPE

P A I R  W I T H :

I N G R E D I E N T S

Q U E R E N C I A

B R U T  R O S É

6  R o c k  C o r n i s h  G a m e  H e n s  
( 1 8  -  2 2  o z . ,  1  ¼  t o  1  ½  p o u n d s  e a )

6  T .  F r e s h  L e m o n  J u i c e

6  T .  O l i v e  O i l

3  G a r l i c  g l o v e s ,  p e e l e d  &  m i n c e d

2  ½  t .   F r e s h  t h y m e ,  m i n c e d  
o r  ¼  t s p .  d r i e d

1  B a y  l e a f ,  c r u m b l e d
¼  t .  C r u s h e d  r e d  p e p p e r  f l a k e s
( o p t i o n a l )

S a l t  &  f r e s h l y  g r o u n d  p e p p e r  t o  t a s t e

1 2  –  1 ”  S p r i g s  f r e s h  r o s e m a r y  
o r  1  ½  t .  d r i e d

3  T .  U n s a l t e d  b u t t e r ,  m e l t e d
           

W a t e r c r e s s  f o r  g a r n i s h

Recipe by Jamie Davies


