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RABBIT SALAD (cold)

1 1b. potatoes cooked In thelr jackets 1 smail cnlon or leek

4 1o, cald cocled rabbit meat Fepper, sali and parsley
Pesl and chop polators roughly while hot. u- with the diced mabbdi
meat and finely chopped onion or lesk. Heason and mix with salad
dremsing made necording to reclpe In Leafigt Mo, 37, Serve o portlon
In the centre of & Bed of Wituce or walercress surrounded by meunds
of ™AW grated carrol, #wede, beelroof, cabbage, etc, or any other
vegetables In season, Sefves § peTsons.

HOW TO SEIN, PAUNCH AND BLANCH A RABBIT

T SR Use o meat hook. or metal skewer, bent to form A hook
Force the hook through the skin of both back bgs, just Is-rﬂrwu the frst
joint, between the tendon and the Dene. Hang the hook of

oF strong nail. so T tha ramm I8 hanging head eluwnwnwu el
plage a bowl immediately b

Flmt, with a -«I.an k ¢ ¢ the =kin on “Il.‘ back legs
Just below Lthe hook. lght round each back beg. cul the
a.lcm down ihe back of Ic1|e back legs o the base of th: t+l1 Full this
skin o the legs. Then cut through l"\c sk I it ck to

I)|1';v, and at i

Pull downwards,
his sho

Ln a Map nl '\.klll siln to
this, and put the s : 1|ant| mm »m nw nu~r‘ “you have
cut, and hold the front leg 1 t hamdl.  Now
pull until the skin : breaks. and |I\r~ ||g ls released. Treat
other front leg the J

Continue pulling downwards i he base of the ears ls reached
13 i Remove the efes
rnin. It will then be
found 1 ta rough the tiss oins the skin to the
Eead, Continue until all the skin is of,
TO PAUNCH (e, (o res e-lllh-; Cut down the seam of t
fram the pelvis jodnt | pdomndnal cavity) fo the first rib.
care BOL L0 punctare the inte Cut nd the
the fes Then ?|OI'.1 the very top o
tents), pull out the |:-1'|t||.-w abd drop
P it the af tho intestine which starts at il
Intestines w1|l thcll fall supporiing tlssue jusi r.!clon
and the intostines will fall into the bowl.

[} , removing as much without tearing
the liver or the tibe that gocs through it N o the gall-Bladder
in the top of the Hwe B UL 1t AWRY, tAXIng care not to bumt ft
Thes put the hand li! far as '|ruw-II|I(' through the chest-wall Into the
chest. nooking the first two Nngers p Neart and lungs mns

|:|||,g them cut. Save heart, l.ldl'\‘g! and Wver for cocking, the lungs
i or cat, and throw rosl aw

Nw- take the rabbit off the hook and chop off the frond and back
paws, thoroughly wash in cold water, and the rabbit I ready for cooking

T BLANCH (le, to make e Mesh white): It Is o matter of taste
whether a mbbit needs blanching before eooking: with a young and
tender tame rabbit we do not think It |s necessary. You just soik the
rabblt in warm waler with & teaspoonful of salt for an hour, and then
remove the rabbit.

COOKERY MNOTES are published by the ]
STORK MARGARIME COOKERY SERVICE,
Wnilever House, London, E.CA,
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RABBIT COOKERY

WOAET RABRET RECIPES FOR “ LEFT-OVERS ™
FRECASSES OF RANSIT

RABIT MOT POT

HOW TO BKIN, PAUNCH AND BLANCH A IABRIT

This leaflet is really Intended for all these people who are Keaping
tamne rabblis, although the recipes can also be used for wild mbbit.

Tha OLFICUS Wuy 10 cook A young and tender tame rabbit 1s 40 roast
It, and the result i3 as dellelous as roast chicken, If the age of the
rabbit s unknown, or wild mbbit s used. however. It I8 saler first o
Bteam the mibblt before roasting.

As an alternative to roasting, and the usual Ple, other recipes are
given, HSmall families who cannot fnish o rmbbit in one meal should
study specially the reclpes using abready cooked rabbit, and they will
find many ways of making nice and iasiy meals with " left-ovem.”

Pigally, those Eecpers of tame rabbits may And the instructlons for
sklnning and cleaning of help to the

ROAST RABRIT Py

1 largs Fabbit Stufling |

2 rashers fist bacon Fat fo7 basiing

1 tablespoonful flour, seascied With salt abd PEpEer
Wash and wipe the rabbit dry, and fll 1t with the stuling {(récipe
overleal), Sow up with coamse cobion or fine siring, so thai the sldes
are drawn together and none of the stufling escapes. Egnd the hind
begs foreard and the forelegs backwards, culting the sinows to enable
begs o lle closely to the body, Fix legs in piace with skewers of string
Teadss the Bead and nx 1t |||.l|a |r¢a—l!0a’| by ng a skewer through the
mouth and down between shoulders. I preforred. cut of head




close to shoullers. Sprinkle sensoned Mour over rabbit, and e nIJcc:-
ck. Roast in a falrly hot oven (Regule Mark
ng it frequently. Ten minutes before mvll:k

remove the bacon and basie the rabbit well, Put back in the oven fo
brown, DPiace on n hot dish, remove all akewers nnd thread, Serve
with gravy made like that from & roast jeint. Berves 4 to 5 persons,
Stuling: 1 Ih mashed patato I or 2 rashers of falrly far Bacon

I tablespoondul parsioy Balt and pepper

I onion or lesk, or 2 teaspoonsful mixed dried herbs
Chop paraley, onlon o leck and uncooked bacon. Add moshed potato
ad herbe if used, season well, And mix together,

RABRIT HOT-POT

1 rabbac 1 rulmr of tmr.ou
2 medium earrots 3 or 4 pat
Chopped onion of Irr'k or unmn s|.|.|:lr
1 sl
Cut the mbh i the bacon Into small pleces. Put some
then soave bacon, (JIOI’JI"G onlo ced
ey mnd seasoning,  Comtl
£ 3 o lnyer of polatoes o
w ‘| :hr water and pour over. Put on il
2 hours in n nllHIi'IaIr oven {Hegulo Mark 4) %l meat comes away
from the bon Half an hour before seTving. remove casserole Hd so
# oveh for anything &lse It can
Hervied 4 ta b porsans,

1 cessertapoonful flour
Tencuplul water
Balt and peppor

Joint the rabhit and put into & saucepan with the sliced onlon, ear
turnip nnd celery, and 1

b
$2d Gepper Lo asis Bring 1o the

1 2 hours  Str utd,
bt Illlh Melt the '|I\.l-'

er until it thickens. Four the sauce over the
' sprinkle with chopped parsley, Serves -l (7] ﬁ

REABRIT PI

¥ Atk or
2 rashers bacon

3 8 Eocia; Ir¥ altogether ia
the hot fat for five minutes. Tut into & ple dish, odd sslt and pepper,
and stock or water. Cover v\Ll‘| the pa cutting a hole in the
mbddle of the pastry to ollow steam to escape, and bake for 1f to 2
hours J6 & moderte oven (Regulo Mark 4). Serves 4 1o 5 persons,
etk Pastry Crust;

s, maahed patite 3 ozs, self-ralsing four
14 oes. margarine or cooking fat  Salp
Sleve flour and salt into & basin.  Rub in margarine.  Add potato.
Mix 1o & st pasto with a little water. HRoll out on & Boured board,

CURRIED RABEIT

1 mahbis 1 e, cocking fat

1 Iarge onion 1 desaerispooniul curry powder

I Iange n?ple 0AF possibleE ) 11 tahlsspoonsful Sour

A fow sultal 1 pint stock or wwter

Balt. peppor And Cayenng

2 tablespoobisful tofiato pures, of 2 fresh of bottled tomatoss
Remove the head and neck from the mbbit. Cut the remmnmr m'bu
jolnts.  Sprinkbe with half the flour, and fry until beowned 1
coocking fat. Remove the rabblt and lr}' the chopped onlon. Add ml
remalnder of the four and Surry powdsr and brown slowly. Now stir

in slowly the 1 pint liguld, tomato puree peeled chopped apple.
SUItALAS, ATl Senson Lo taste with salt, pepper and cayenne, Add the
rabbic &nd slmmer slowly till tender. about 1 10 1§ hours, Servea 4 1o 6

PETSCIIS
RABBIT PUDDING
b 1 tablespooniul Gour
I olxlr.-n or leek ar cmr\ot Salt nnd pepper
I or I mashers of Wiker or vegetable stock
Jeint the rmbbit and coat wl(h the flour, mixed with 1 teaspoonful salt
and hall & teaspooniul e bacon, onlon, leek of carrot,
e # greased basin with two-thirds of it
1% mltermate Inyers of mbolt. onion or
and bacon in the basin, seasoning each lay Hali &l the basin
tor of atock, and cover with the rest of the pastry, Steam for
Serves 4 o 8 persons.
ng Crost: 2 ous. MArgArine of ookl
8 ozs. plain four 1 teaspooniul baking powder
E ' AW petate Halt
powder, Rub in the rgarine: add grated
il paste with & lttle water. Roll out on &

BABBIT BROTH
kit boses, head. heart. liver, kidooys, ete.
pie stock of water 3 polatom
ful chopped parsbuy

e
yateT for an hour, then
ver and ki Y ntoe
A SAuCTER ad OO
in which t pheces

the ball d simmer for

. mnd parsl ten A o8

RECIPES FOR “LEFT-OVERS"
FRICASSEE OF RABBIT
Laft-cvers of coaked rabblt, bones, trimmings. ete.
1 oz, mArga Sprig af parsley

ip r or vegetable stock

1 chopped parsiey for r.Jtrulnnluﬂ Salt and pepper

of rabbii in a saucepan with water or

g of parsley, chopped onlon or leek,

Iy for am hour. Melt the margarine

nxid half o pint of stock from tho

bonas, Ll Pt he chopped Up remains of the meat.

and simmer for 1.|~u mitutes, | Serve a hot dlgl, garnished with
chopped parsley. Scrves 3 people

SCALLOPED RABRIT
} pini vegetably stock Salt and pepper to taste
4 o2, Aour 1 Emall onion ar lesk
23 oz=. dean Tacon 1 OF. margarise
1 Ib. chopped cooked rabhit meat ¥ Ik maselied potatoes
§ 1 bottied whole tomaloms or grated carmot
Cut bacon in squares and fry lghtly in the margnrine.  Remove from
the pan nnd mix with the chopped rabbit meat. Slice the oflon and
fry, add the flour, and atir until the misture beglns o turn a golden
brown, then stir in the stock gradually until the sauce bolls. Season
with salt and pepper, and add chopped bacon and rabbit and Boll for
3 more minutes. Plice o layer of bottled tomatoss or CAFTOL AL
the bottom of a well- ple-dish, Sprinkls with salt and pepper.
Pour over basom and rbblt mixtude. & with the n':mnlnd:r of

e tamilo or cnrrol. Season. Spread the mashed potato evenly on
top, Bike on the top shell of o hot oven (Regulo Mark &) il hot
Flghit through and golden brown on top, S0-40 minutes, Serves 4-5

porsans.
n.mrr MOULD  {cold)
I rabbin ozs, unrationed belly pork, or 2 oas. fat Bacon
2 large cooking 4|-;-Itu or 1 1b. pamnips 1 I haricot beans
4 . powdered golatine {opiional) 1} pinta water
Balt and peppes
Scak the Bsins overnight in 4 ts of cold water, Transfer the beans
B the Water o a saucepan, bring 10 the boll, and cogk v
approxlmately ¥ bours, The recipe can now be made
1 wataf from harleots, putting it aside, and press haricots
Joint the rabbit. Chep peeied appies or parsnips,
Flace all wogether in & shucepan, cover with 1 pint of
WaLer im which haricots wm oooked, nnd siew gently for 1 hour of
untll mbblt i more waler i any |:uruuu. uurl:lx
cooking. Take aut nmbn remove all bones, and chop
cubes, and put meat back In the saucepan. Add the r\lcﬂd rmr'm.
r Stir all well togethor, season to taste. Leave to eool, Rines
% in cold water. When nearly cold, pour into one lafge of two
edlum sized wetted moulds, and 1#ave to sl fof & few hours.
g It asbde, and keep haricots
|"|I|='I=r|-|€ll'|l for Rabbit Salad, but
'3 rauhit. . Foilow above :n-l.ructloln but to thicken mizture,
I tead of ndding steved haricols, dissalve powdired golatiso 16
b pink of ot water. and sdd 1o conked T‘ihlbll murhuo. Serves 6 persond.

HARICOT REABEBIT CASSEROLE
2 loeks or onlons

5 and cook th
When turning
this nlso browns.
Pour in the vog mls mrk a fer, wl
the bouguet of a0 1 co0k gently Sor ane
mn hour, L:Iteunn- M :n &) .srr'\c wish rh. ot beans. Serves 4-) 0

ersOns.
RABBIT SAVOURY
§ PIBL vegitaldo stock 2 tablespoonsful vinegar
1 oz margarine ! tenspocmiful SUgAr
i Ib. chopped cooked rabblt meat ) o Hour
Balt and pepper to tasie
Melt the mmsn:-lur in o sauce]
Eilbbes, Diraw of -.—.u

Make the margarine o
the onlon or leck o
kbe over the

. Bl in the Aoir and cook untll it
& add stock. stiming unill
ce and bring to the bodl ,.umn.g nll tho
tiree minutes. Add VINEGAF, SUEAE, ANd cho k . mix well,
SEASOL WIM BETVE VETY hol Wit 5 Serv)
2 persons,

RABBIT CORNISH PASTIES

:ll,:'lt"wpﬂhw pastry ns recipe for Rabbit Fbe, and cut iote falry lange

Filling; 1 teaspoonful mixed dried herbs

i mnl vERotatly alock 4 oxs. ook rabbii meat

: ENATEATEnG ek

or, flaur Seasening
Cleop and fry bacon lghtly. and mix wllh. I.'h.e cubed rabbit mont, Make
the margarine Bot In & saucepan, L cook untll the
mixture bubbles. Add the ﬂn-ck x!IErI.ng aII the time, and cook for
three minutes. Add the mixed heorbs and mcmnnﬂ rabbit and bacon,
Beasaly, and place about m hen -uu n of v mixtuse In tho
centre of eosch round ol pastsy edpes, and either draw
together In the centire, nrﬂﬂnﬁ'ﬂumly thh \he Anger and thumb, or
:unr,:;ﬂ:;rh:&m;rl: :n;url'gn: r. Buk for 30 minutes In & fairly hot sven
LB o o moderate oven (R ! .
Makes from 8 ©o 8 pasties. SR M &)




