HELPFUL HINTS

Rabbit meat must be well-done to be
its tasty best. Allow ample time for cook-

ing.

For best results, select a rabbit to fit
the recipe. A table-ready fryer rabbit
averages 2% lbs. — never over 3 lbs. A
rabbit over 3 lbs. must be considered a
stewer or a roaster and prepared accord-

ingly.

Domestic, ranch-raised rabbit meat is
extremely low in calories and high in

protein content.
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Lamb (med. fat)
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RABBIT POT PIE

2 to 3 lbs. young or mature Rabbit
(fryer or roaster)

Celery tops 12 cup celery
1 tsp salt sliced
Y4 tsp pepper 2 tsp salt
3 tbsp margarine 1% tsp msg powder
3 tbsp onion chopped 2 tbsp pimento,
Y2 cup green pepper chopped
diced 14 recipe for
3 thsp flour pie crust

Cover rabbit pieces with boiling water
in stew pan with celery tops, salt and
pepper. Cover and simmer one or two
hours or until tender. Drain and cool, sav-
ing broth for gravy. Remove meat from
bones and dice. Saute onion, green pepper
and celery in margarine. Remove from heat
and blend in flour, salt and msg powder.
Stir in 3 cups broth, return to heat and
bring to boil, stirring constantly. Add rabbit
meat and pimento, heating well. Pour into a
casserole. Top hot mixture with crust made
from half a standard recipe. Bake at 450

degrees for 15 minutes or till crust
browns.

BAKED RABBIT FRYER

1 Fryer rabbit cut in serving pieces
4 cup butter or margarine
4 cup grated Parmesan cheese

i+ cup cracker crumbs
Salt to taste

Roll rabbit pieces in melted butter. Mix
cracker crumbs and Parmesan cheese to-
gether; roll rabbit pieces in mixture. Place
on ungreased cookie sheet and bake at
350° about 1 hour or until well done.
Turn once during baking.

RABBIT WITH HUNTER SAUCE

2 to 3 lbs. young Rabbit (Fryer)

3 small white onions, 2 cups beef stock
chopped fine Flour

1 tbsp olive oil Pinch: garlic powder

6 pieces uncooked, (or mashed garlic
cut-up bacon bud ), pepper,

1 bay leaf organo, saffron

1 cup red wine 1 No. 2 can tomatoes

1 cup rice Y2 1b. butter

Brown chopped onions in olive oil, and
bacon with bay leaf. Add garlic, pepper,
oregano, canned tomatoes and a little
butter.

Flour rabbit meat pieces and brown in
butter in separate pan. Add wine and
simmer for five minutes.

Add the sauce, thinned to taste, to the
rabbit meat, cover and simmer for 45 min-
utes. Serve with rice cooked in beef stock
seasoned with saffron.

RABBIT IN DEVIL SAUCE
2 to 3 lbs. young Rabbit (Fryer)

3 tbsp butter

6 shallots, finely
chopped 1 tsp butter

1 cup white wine % lb. button mush-

1 cup heavy cream rooms

2 cups croutons

Melt 3 tablespoons butter in pan wuntil
brown. Place rabbit meat pieces in butter

1 cup beef stock
1 pinch dry mustard

and saute thoroughly (about 25 minutes

each side). Add more butter as necessary.
Sprinkle finely chopped shallots over the
rabbit. Simmer for five minutes and add
white wine.
Remove the rabbit meat from the sauce.
Add dry mustard and cream. Thin to
desired consistency.
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