
Braised Rabbit 

 

Wash and cut up two 2 ½ pound rabbits or one 4 pound rabbit.  Dredge well with 

seasoned flour, then brown pieces in hot shortening.  Place in a baking dish; add 1 

medium onion, chopped, 2 bay leaves, a pinch of sage, a pinch of thyme and 

water to cover.  Cook in a moderate oven, 375*F, until tender (about 1 hour for 

the 2 1.2 lb ones and 2 hours for the 4 lb one.  Before serving, thicken gravy with 

flour. 

 

Fried Rabbit 

 

Wash rabbit (skinned and dressed) with water and ¼ cup vinegar, then soak in 

warm water for 10 minutes.  Place the rabbit in boiling water, boil 10 minutes and 

drain.  Cool and cut into joints.  Dip each piece into beaten egg, then in bread 

crumbs, season with salt and pepper.  Sauté in shortening, cooking until tender.  

Thicken the gravy in the pan with flour, blend with milk or cream to make milk 

gravy, boil it up once, season with salt and pepper, and serve with the fried rabbit. 

 

Baked Fried Rabbit 

 

1 Rabbit cut in pieces 

2 stalks celery, chopped 

2 qts cold water 

1 tsp salt 

2 sliced carrots 

½ tsp peppercorns 

1 onion, sliced 

4 TBSP shortening 

 

Put the pieces of cleaned and washed rabbit in saucepan with the water and 

vegetables, seasonings, and spices tied in a small cheesecloth bag.  Bring to 

boiling point, and then simmer until meat is tender.  Remove pieces of rabbit, 

plunge them in cold water, drain.  Sprinkle with salt and pepper, dust with flour, 

brown on all sides in hot frying pan in the shortening.  Remove to baking dish, 

cover with strips of bacon and cook in moderate oven until tender.  Make gravy in 

the frying pan. 

 

Roast Rabbit 

 

Roasting is the cooking process often used to prepare rabbit.  To cook it in this 

way, first skin and clean the animal and stuff it.  Then skewer the legs in position, 

place strips of bacon across the back, put in a roasting pan, and dredge with salt 

and pepper.  Also, add 1.2 cup of hot water to which has been added a little 

butter or bacon fat.  Roast in a quick oven, and baste every 15 minutes during the 



roasting.  A few minutes before the rabbit is tender enough to be pierced with a 

fork, remove the strips of bacon so that the flesh underneath may brown.  Then 

remove from the pan and serve. 

 

Sautéed Rabbit 

 

If it is desired to prepare a rabbit by sautéing, skin and clean it, cut it into pieces, 

and dry all the pieces with a soft cloth.  Then melt bacon fat in a frying pan, and 

when it is hot place the pieces of rabbit in it and allow them to brown. Add several 

springs of parsley and two small onions, sliced, season with salt and pepper, add a 

slice or two f bacon, and pour water over the whole until it is nearly covered.  

Place a cover on the frying pan and simmer slowly.  Add water when it is 

necessary.  When the meat is tender remove it from the frying pan.  Then thicken 

the fluid that remains with a small amount of flour so as to make gravy.  Serve hot. 

 

Rabbit Pie 

 

Rabbit made into pie is also a desirable way in which to serve rabbit.  To prepare 

such a dish, skin and clean one or more rabbits and cut them up into as small 

pieces as possible, removing the largest bones.  Put these pieces into a baking 

dish, and over them place bacon cut into small strips.  Sprinkle all with chopped 

parsley, salt, and pepper, and add a few slices of onion, as well as some strips of 

carrot and potato, if desired.  Pour a sufficient amount of boiling water over the 

whole and allow to simmer slowly until the meat is partly cooked. Then place in the 

oven and cook until the meat is tender.  Next, dredge the contents of the baking 

dish with flour and cover with a ¼-inch layer of baking-powder biscuit dough.  

Make several slits through the dough to allow the steam to escape.  Bake until the 

dough becomes a well-browned crust.  Service hot in the baking dish. 


