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INFORMATION SERVICE 

For Belease On Yeceipt 

"Glee. the ~-letter" as we11 as "clean the alate" is the golden 

r:;.le to follobr after big holida;J dinners during these wrrtine days 

when food fights for freedom. 
. 

The problem of whr.t to do G.th roast r,'tb:?it mer.t, left over from 

holiday meals, has been solved for housewives by the food experts of 

the Fish and 'l;ildlife Service, United StF.tes 3e-or.rtment of the Interior. 

Under the direction of b:iss Edith 3. Eopkins, food technologist, 

new recites LIC. 'oc;ve been developed recently in the test kitchens of the 

Service at College Park, Ld. , designed es-oecirlly to -?tilizc leftover 

roast rr.bbit rle;-:t. In recognition of the r,resont short,,g:;e of butter, 

these reci-')es allow for the substitution of fortified .n:xr@rine. 

Five-Toand r;l,b,lits, Sk&fed, are excellent for roasting, and make 

<an ide~~l substitute for the traditionnl turky or chicken during the 

holiday se::son , ‘~op.rticule.rly for the small fxnily diqnc'r, according 

to Fiiss Ho-l?&ns. 

"Rabbit in Potato West" 2nd "i&bSit Snortcnk?'1 2re two recines 

thct 14iss Xoqkins recom!f;ends for using leftover me‘,t. A r;:bbit sxd- 

with and :: snlcd, and two a la, Kin? recincs are also offc:red. All 

recines are for six serving ,oortions. 



2 CU’DS diced roast rcbbit 
4 tnblesooons buttl:r or fortif ied m:>.rg,-rine 
2 tablespoons choaped green pep-oer 
3 tablesuoons zl,ur - P 
1 teespoon s,-:ltj 
l/S tcn.s-,,:oon ?wner 
2 c:~ne milk 

IJk?lt the blotter of fortified wrg;.?rine and add the green pep’oer 
2nd cook until soft. Add flour, snlt nnd newer end blend. Gr:~.duz,lly 
add the milk end cook until thick, stirring constantly. Add the 
rabbit , stir ?nd cook over low beet about 5 minutes or until thoroughly 
hznt,cd, Servo hot on bu.ttered toast or bisc’lits. 

Rebbit a la King Suoremo 

3 cuns diced roast rabbit 
i t:-“blcsr)oons butter or fortified margarine 
1 cue sliced mushrooms 
2 tnblesnoons choonr.d green ocqoer 
2 tc.ble swoons flour 
1. tcamcon sn1t 
l/S te;isooon w?-qxr 
2 ems milk 

Iielt the butter or fortified m:-rp,rine 2nd z,dd the mushrooms nnd 
green pewxr nnd coolc until the mushrooms ;Lre lightly brown ;n%d tho 
green pe&f:r is soft. -kdd floll.r, s;.lt End. pxo~r :nd *blend. 
add the iililk :tnd cook ur.til tllic’:, stirring, const::r!tly. 

Gradually 
Add the rabbit, 

stir r-nd coo? over low heat about 5 minutes or until thoroughl;T he:lted. 
Serve hot on butterr.d tcast or bisci.;.its. 

&bbi t in Fotnto TL\TI: st 

3 cu:)s diced rozst rrlbbit 2 CUTIS milk 
4 tnblo S~OOES vegetable s:lorter;ing 1 cu-r) cooked sliced carrots , 
4 tnble s?oons flour 1 C&I cooked noas 
24 tep woons sfllt 
& teaocion r,c-)yer 

1’~ cks uneeneoncd m,-,shcd yotstoes 
2 t;-tbI.esnoons buttered bread crumbs 

Melt the ve(;ctable shortening :i.nd b1en.d in the florrr, ne??er znd 15 
teasnoons sslt. Grcdur.ll:r add the milk and coo? until thick, stirring 
constantly. Add the. rrtst of th:; s::lt to the m~,shed not;l.toec 2nd qrcad 
them on the bottom cf a greescd shnllor~ baking w,n. For, with the rabbit 
q.nd then the combined carrots, VZFLS :xnd cream SXUY. Sorinkle the but,tered 
brc?,d crumbs over the too r?nd b&e for 20 minutes nt 400’F. (hot oven> until 
the cri:.mbs Q,re brown. 
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%bbit Shortcake 

2 clqs diced roast rabbit 
2 C*J.T, s rn,bb i t grzv?J 
6 hot baking “owder biscuits split 

%!2t 5k.z rabbit in the grzvy. For each serving gl-nce 2, generous 
snoor_ful of rabbit pnd gr?-q on each snlit biscv.it. and ton with nnotizr 
salit 3iscait and anothr gemrous snobnful of rs%3it and gravy. 

3 slice? cold roast rr?bbit 1 twsuoon ma;ionnnise 
5 slices of cucumber 1 lezf of 1et:uLz 
5 tezsv;poon s2lt 2 slices cilriched bllttered brczd 

Plem the slices of rabbit on the buttered side of one slice of 
brc:~.d a,nd sCRson with the s?lt, cover with the slices of cxxrnber :>nd 
tar, vith the mnyonrvise 2nd lettuce 1ca.f. Cover lrit:? other buttered 
slice of 3repcI. Li?ki! s 1 F or c' with. .Jcr L L 

&:bb i t S al :>,c? 

C?ombine n.ll the ;Lbov< ingrcdicnts ?.r_d serve ir, lc t’,l:c.: c.q~s, IIny 
30 uscti 2.:; n,nnLwich filling. 
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