Spicy Butterflied Cornish Hen (Galletto/Pollo Giovane alla Diavolo) for Two
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Ingredients:

1 cornish hen, butterflied (I have my butcher do it for me)

1 cup hot, pickled cherry peppers, halved with about ¼ cup of their jar juice

2 bay leaves

1 sprig fresh rosemary, leaves stripped off, or 1 teaspoon dried rosemary leaves

6 cloves fresh garlic, peeled and sliced

¾ cup olive oil

Salt

1 cup good, white wine (the kind you like to drink)

Preparation:

In a medium-small bowl, make a marinade by mixing together the rosemary leaves, pepper halves and juice (if you want it nice and spicy, also add in a few of the loose seeds from the jar), the garlic and oil.  Throw in the bay leaves.

Season the hen on both sides with salt. Place it in a wide, deep dish and pour in the marinade, coating the hen thoroughly with it. Cover with plastic wrap and let it steep in your fridge overnight. I seal it all up in a gallon Ziploc bag to marinate.

Preheat oven to 425° F.  Remove the hen from the marinade (reserve the marinade) and place in a large, oven-proof skillet preheated over fairly high temperature with a little oil added in first and brought to temperature. Sear the hen in the oil in the skillet until it’s browned on both sides, but especially the top. 

Remove hen from the skillet and add in the marinade to the skillet. Pour the wine and a little olive oil in with the marinade and season with a little salt. Place hen skin-side up in the skillet over the marinade and wine. Bake in the preheated oven for 30 – 40 minutes, until internal temperature reaches 170° F.

Cut roasted hen in half down the middle for each of you (I use kitchen sheers). Dress hen halves with the marinade pan drippings and serve with roasted potatoes, a green salad and the rest of the bottle of wine. 

