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Stuffed Capon

Ingre dients

* Whole capon

¢+ Ground meat

1) Serving: 8

) ¢+ Onion

8% ) 'Jf’rgparing Time: 30 min
¢ Carrot

@ Total Duration: 180 min
* Ce[éry
o Herbs
+* Butter
s Salt and ‘pepper

Directions

¢ Prepare stuﬁng and fi[f capon.
¢ Rub skin with butter.
¢ Roast at 350°F until cooked.

¢ Rest Ef-gfore cawing.

Notes

A rich, tender bird ﬁ[fecf with a meat and vegemﬁfe
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