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For Release On Receipt.

Coming to the rescue of the American housewife in her quest for
"something different" to vary the monotony of wartime meals that are
short of rationed meat, the Figh and Wildlife Service of the United
States Devartment of the Interior, advocates the more frequent use cf
point-free domestic rabbit meat.

Unlike their wild relatives, hutch-raised domestic rabbits can
be eaten at any time of the year, the Service moints out. They are
always in sesson, the same as chicken,

For the benefit of the housewife who is using domestic rabbit
meat for the first time, which vossibly was raised in her own back
vard, here are two new recipes--"Golden Browned Radhit" and "Oven
Fried Rabdbbit"-—which have been tested in the Service's technological
laboratory at College Park, Md., under the supervision of Mise Edith E,

Hopkins, food tecinologist. ALl recines are for six serving portions,



Golden 3rowned Rabbit

'~4 nound dressed rebbit

toblesnoons butter or fortified margarine, melted
tablegnoons vegetable shortening, melted
teasncons Worcestershire sauce

teagnoon dry mustard

tableswoon minced parsley

tablesgnoon salt

ninch cavenne pevver

2 cung soft bread crumbs, buttered
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fut off the fore legs and hind legs, separating the hind legs into
twe mieces at the Joint. OCut the sgddle into four pileces and then cut
the two lsrgest center sections in half by snlitting them down the
baclbone., Wash the pieces of rab01t in lukewarm water, drain and dry.
Place the rabbit in a ¢reased casserole end cover with the combined
butter, vegetable shortening and seasonings, Ton with the dbuttered
bread crumbs and boke covered in a 350°F, (moderate oven) for 1% hours.

Remove the cever during the last

Oven

half hour of balking.

Fried Rabbit

314 pound drossed rabbit %+ cup melted dbutter or fortified

1 cup of flour margarine

1 1/3 tablesnoons sclt % cup melted vegotsble shortening

% toasnoon nenner 3/4 teasnoon vaprika

Cut off the fore and hind legs, somarating the hind legs into two
vieces at tho Joint, OCut the saddle into four nicces and then cut the
two largest conter sections in half by solitting them down the back bone,

Wash the nieces of rabbdit in Jukowarm water,
salt and pe+wpor and rcll cach mnicece in the +1our mixture,
greased shallew baking pnan and cover with the

in o
and melted vere
Roast at 375°F.
turn eacn wiece

able shortening.
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(modcrate oven) for 1% hours,

[zix the flour,
Place the rabbilt
combined melted butter
with the vnaprika,

end of 45 minutcs

Il

drain =nd dry.
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At the
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