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MANDARIN CORNISH HENS

2  cornish hens

1/2 cup water

2 tb frozen orange juice, thawed and undiluted

1 tb Fines herbs

1/2 ts chicken bouillon granules

2 ts reduced sodium soy sauce

Combine water, orange juice, herbs, bouillon granules and soy sauce

in a small sauce pan. Bring to a boil, reduce heat and simmer for 10 

minutes. Pour over hens. Chill for about 8 hours. Remove hens from 

orange juice marinade, reserving the marinade. Grill over the BBQ 

medium heat, approx. 1 hr. Check to make sure its done, basting 

frequently with marinade.

Serve with grilled vegetables.

