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Coming to the rescue of the American housewife in her quest for 

“something; different ” to var.- the monotony of wartime meals that are II 

short of rationed meat, the 3ish and Wildlife Service of the United. 

Sta.tes Decartment of the Interior, edvocntes the more frequent use cf 

point-free domestic rabbit meat. 

TJnlike t!Qe ir wild. relatives , hutch-raised domestic rabbits can 

be eaten at any t,ime of the year, the Service Taints out. They are 

always in sezson, the sane as chicken. 

Par the benefit of the house!hrife who is usinp domestic rabbit 

meat for the first time, Inrhich oos::ibly tras ra,ised in her oFn back 

yard, here are two new recipes--“Golden Browned RaSiit” and “Oven 

Fried Rabbit”--which have been tested in the Service’s technological 

laboratory at College ?ark, Md., under the supervision of Miss Edith 3. 

Hoykins, food tcc;inolog+ist. A11 reci?oes are for six serving -portions. 



Gclden 3rovned 2abbit 

3’.-4 voand dressed rabbit 
3 trblcsaoons butter or fortified !margarine, melted 
3 tzbles?oons vegetable shortening , msltad 
2 he's -:oons T:iorcc stc:-shire ,-Ls sauce 
1 teas-ooon dry mustard 
1 ta.bles:loon minced parsley 
1 ‘;a’sle swoon salt 
-oinch cr,Tvenne oenwr 
2 CUiJS soft bread crumbs, buttered 

Cut off IAt fore legs and hind legs, seoar?,ting the hind legs into 
tw 3iecos ::t the joint. Cut the saddle into four pieces and then cut 
the two lnrpst center sections in half by solittinc t!:cr. down the 
IIS ckbone. !,;,xsh the pit ce s cf r:tbbit in lukewrm T:rAte r, drain and dry. 
Place the rzbbit in a ~~-t:n sod o;: sscrole e.116 cover with the ccnbincd 
butter, vcpt;jbl< shortenin,? ,~nd. seasonings. Ton with t,he but tcred 
bread crumbs and bz’w ctwred i:l ;I 350°B. (moderato oven) for l.$ hours. 
Rcmovc the ccvcSr dnrinr; th? last half hour of baking, 

Own 9ric?d Rabbit 

3%I ;~aund drcs scd r;,bb4t 
1 cun of flour 
1 l/3 tablcs?Ioons sr1t 
$- tonwoon 1)c73~t?r 

2 CU-I, meltrd butter or fortified 
:narr:rinG I.. 

$ CUD ncltcd vcgc.tablc shortening 
3/4 teas*loon paprika 

Cut off thi‘ fore and iiind logs, scvcreting th.: hind 1~~:s into two 
qicces at the joint. Cut t.k s,zddlc into four nicccs and then cut the 
t970 largest ccntzr sections in half by solittinc them down the back bone. 
iTash the ri.e.c;: s of rabbit in l.uk:warm wtt>r , dra,in a.nd dry. i:ix thz flour, 
stilt and pe--.TL:r and rcll Lath ni~:cc in the flour mixture. Place the rabbit 
in E greased shallcw ba!cizg -“Tan and cover with th:, combined nnlt.cd butter 
and melted vc.-:c t,7blc? sl-ortcning. STrinl;rle each qicco Gth tiic T.apri!ra, ‘-’ 
Rorast at 375’I’. (mode rate oven) for 1’; hours, At the end of 45 minutes 
turn each :ji,:ctq ov;:r . 
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