OUTDOOR \f\‘ ALABAMA

WILDEATS

—— Go Hunt. Go Fish. QI,EZ(ﬂ
Fried Rabbit

Recipe By: Gene Houston, former Conservation Enforcement Officer

What You Need . .
» One Rabbit - 3 Ibs. (2 front legs and 2 hind quarters) Serves: 2
» Unseasoned meat tenderizer
» Frying batter, seasoned to taste &
» Vegetable oil
» Flour Difficulty: Easy
» Milk
45
How You Make It MIN
» After properly cleaning, cut the rabbit in pieces. Prep Time

» Debone the smallest pieces to use in the gravy. 6-12 hour marinade time

» Sprinkle meat with unseasoned meat tenderizer and
refrigerate several hours or overnight. 20
MIN

Cook Time

» Drain the liquid that has formed after refrigeration.

» Batter the larger pieces using your favorite batter.

» Fry the larger pieces until done, remove from oil and drain on
paper towels. (@

» Put the small pieces in the remaining oil and add flour and
milk to make gravy. Stir until thickened to desired consistency.

The meat will cook quickly and should be done by the time the

gravy is finished. Scan QR Code with

» Serve gravy poured over cooked meat or with biscuits. smartphone to
learn more!

GOT A RECIPE?
utdoor Send us your wild game recipe at OutdoorAlabama.com/WidEats or scan the QR

ALABAMA Code. Be sure to tag us by using the hashtag #AlabamaWildEats
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