
 
 
 
 
Roasted Cornish Game Hen With Stuffing, Roasted Vegetables, A 
Mushroom White Wine Gravy & Cranberry Relish (serves 2) 

During your recorded class, you will prep your ingredients and cook along with 
Cyrilles. You can pause or rewind whenever you need to. 

NOTE: Prep and cooking time is approximately 2 hours. 

PREPARING FOR YOUR CLASS 
• Gather your equipment and ingredients. 
• Bring some butter to room temperature, for your beurre manié (see the 

gravy recipe). 
• Bring your game hen to room temperature, about an hour before you start 

to cook. 
• Preheat your oven to 450 F before your start your class. 

 
 
ROASTED CORNISH GAME HEN (serves 2) 
Recipe by CYRILLES KOPPERT 
 
1 Cornish Game Hen 
2 garlic cloves, crushed  
2 bay leaves  
2 sprigs fresh thyme  
1/2 medium onion, peeled and diced 
2 celery stalks, diced 
1/2 medium carrot, peeled and diced  
1 cup chicken stock (or water)  
Cooing oil: olive oil, grapeseed or canola 
Salt and pepper  
 
• Preheat your oven to 450 F. 
• Wash the game hen and dry it well, inside and out.  
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• Season the cavity with salt and pepper.  
• Add the crushed garlic cloves, fresh thyme, and bay leaves into the cavity of the 

hen then tie its legs with kitchen twine. 
• Season the hen generously with salt and pepper, then rub it with oil.  
• Place the veggies in bottom of pan, and the game hen on top. 
• Add the chicken stock (or water). 
• Cover (use foil if your pan doesn’t have a lid), then place in the preheated (450 F) 

oven for 15 minutes, until the stock is simmering.  
• After 15 minutes (or once it is simmering), reduce the oven temperature to 350 F 

and continue roasting for another 35 minutes, or until the internal temperature 
has reached 165 F.  

• Remove from the oven, and set aside until you are ready to make the gravy – turn 
your oven up to 500 F to cook your roasted vegetables. 

• Strain the cooking stock to use for making the white wine gravy. 
• Transfer the hen to a parchment lined pan and finish it in the 500 F oven. 
• Return the hen to the 500 F oven to brown, once it is rested and everything else 

is ready to serve.  
 
 
STUFFING  
Recipe by CYRILLES KOPPERT 
 
1 medium carrot, finely diced 
2 celery stalks, finely diced 
½ medium onion, finely diced 
½ fennel bulb, finely diced (remove the core) 
Cooking oil, grapeseed or canola 
1/3 cup sun dried cranberries, hydrated in warm water 
1/3 cup sun dried apricots, hydrated in warm water and finely chopped 
1 apple, finely diced (pink lady, ambrosia, granny smith …..) 
1 cup sourdough bread, top crust removed, diced 
½ cup butter 
10 sage leaves, finely sliced 
2 sprigs fresh thyme, leaves picked and chopped 
½ cup chicken stock 
2 egg yolks 
Salt and pepper  
 
• Hydrate the cranberries and apricots, separately, in warm water for 20 minutes. 

Drain then finely chop the apricots. 
• In a sauté pan, heat cooking oil then add the carrot, celery, onion and fennel and 

sauté, seasoning with salt and pepper, until soft.  
• Add the cranberries, apricots and apple and continue to sauté.  
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• Next add the butter, stirring until it is melted, then add the diced bread. 
• Add the fresh herbs – sage and fresh thyme. 
• Remove from the heat, setting aside to cool, stirring in the chicken stock, and 

adjusting the seasoning to taste. 
• Once the stuffing has cooled, stir in the egg yolk, adjust the seasoning to taste, 

and transfer to a casserole dish.  
• Bake in the hot oven until a golden brown crust forms.  
• Serve and enjoy! 
 
 
SAUERKRAUT MASH 
Recipe by CYRILLES KOPPERT 
 
450 g (1 lb) potatoes, russets or yukon gold, peeled 
½ onion, diced 
1 bay leaf  
1 cup sauerkraut 1 cup  
½ cup butter, diced 
Whipping cream, as needed 
Nutmeg to taste 
Salt & pepper  
 
• Peel and cut the potatoes into thirds. 
• Place in a pan, and cover with water. 
• Bring to a boil, adding the onions, bay leaf and salt. 
• When almost cooked add the sauerkraut and keep cooking until soft. 
• Once the potatoes are tender and cooked, drain in a colander, removing the bay 

leaf, then return to the pan over a low heat to dry them out. 
• Add the butter, stirring to combine. 
• Mash the potatoes and sauerkraut together, using a potato masher. 
• Add some whipping cream, as needed to achieve a nice, creamy consistency. 
• Season to taste with nutmeg, salt and pepper to taste. 
 
 
CRANBERRY ORANGE CHUTNEY 
Recipe by CYRILLES KOPPERT 
 
340 g (12 oz) fresh cranberries 
¼ cup apple cider vinegar 
½ small red onion, sliced then diced 
Zest and juice of 1 orange 
Zest and juice of 1 lemon 
Ground ginger, nutmeg, cinnamon and allspice, to taste 
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½ cup sugar 
Salt to taste 
Extra virgin olive oil 
 
• In a pot, heat some olive oil over a medium heat then cook the red onion until 

lightly softened, seasoning with salt and pepper. 
• Add the cranberries, combining with the onions and turning the heat to low. 
• Add the orange and lemon zests then the juices, stirring to combine. 
• Add the spices to taste, then add the apple cider vinegar. 
• Bring up to a simmer, then cook on a low heat, covered, until the cranberries 

burst. 
• Check the seasoning and adjust with salt to taste. 
• Cook to a coarse sauce consistency. 
 
 
ROASTED VEGETABLES  
Recipe by CYRILLES KOPPERT 
 
Red bell pepper 
Red onion 
½ fennel bulb, cored 
Squash, peeled 
Brussels sprouts, halved  
Carrots, peeled 
Parsnip, peeled  
2 cloves garlic, peeled and chopped 
Fresh sage and thyme, chopped 
Optional: dried basil and oregano 
Extra virgin olive oil 
 
NOTE: you can use any combination of vegetable of choice, including vegetables left 
over from your hen and stuffing recipes. 
 
• Once your hen is out of the oven and resting, turn up your oven temperature to 

500 F. 
• Dice all of the vegetables into bite-sized pieces, and combine in a bowl.  
• Add the garlic, fresh herbs and (optional) dried herbs. 
• Toss with olive oil, pepper, and salt. 
• Arrange on a parchment lined sheet pan. 
• Roast until cooked, about 10 to 15 minutes.  
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WHITE WINE MUSHROOM GRAVY 
Recipe by CYRILLES KOPPERT 
 
½ an onion, diced 
1 clove garlic, chopped 
3 tbsp olive oil  
2 cups mushrooms (cremini, oyster, wild ….), sliced 
Glass of dry white wine  
Strained stock, from roasting the hen 
3 tbsp butter 
Fresh thyme leaves, chopped 
Fresh sage leaves, sliced  
Beurre manié: softened butter combined with flour 
 
• Heat some olive oil in a sauté pan, then sweat together the onions and garlic, 

seasoning with salt and pepper, until softened. 
• Add the sliced mushrooms and sauté for a few minutes. 
• Add the butter. 
• Add the white wine and reduce briefly. 
• Add the Cornish hen cooking stock. 
• Season with salt and pepper, and add the chopped fresh herbs (thyme and sage).  
• Meanwhile use a fork to combine some softened butter with flour, to make a 

beurre manié – you’ll use this to thicken your gravy. You could also use cornstarch 
slaked in water, or a roux. 

• Whisk a spoonful of beurre manié into the simmering sauce, and continue to cook, 
whisking, until the sauce thickens. Add more beurre manié as needed, until the 
sauce is a nice spoon coating consistency. 

• Check the seasoning. 
 
 
EQUIPMENT 
Cutting boards and knives 
Measuring cups and spoons 
Whisk 
Kitchen twine 
Pan with lid, for roasting the Cornish hen, or use a small roasting pan and foil 
Medium pot with lid, for potatoes 
Medium pan with lid, for cranberry relish 
Casserole for stuffing 
Potato masher 
 


