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"Clesn tae mlatter" as well as "clean the nlate" is the golden
rile to follow after big holiday dinners during these wartime days
when food fights for freedom.

The problem of what to do with roast rabbit mest, left over from
holiday meals, has been solved for housewives by the food exmerts of
the Fish and Wildlife Service, United States Demartment of the Interior.

Under tne direction of Miss Edith Z, EHopkins, food technologiet,
new recines heve been develovmed recently in the test itchens of the
Service at College Park, nd., designed esnecielly to ntilize leftover
roast robovit reat. Ih recognitign of the wresent short-ge of butter,
these recines allow for the substitution of fortified margarine,

Five-nound roboits, stuffed, are excellent for roasting, and make
on ideal substitute for the traditicnal turizey or chicken during the
holidnv semson, marticularly for the small family dinner, according
to Miss Hookins,

"Rabbit in Pototo Nest" and "Rabbit Shorteake™ ore two recives
that Miss Hopkins recommends for using leftover me~t. A robdbbit sond-
wich and » salad, and two o lo Xing recines are nlso cffcored, All

recives are for six serving mortions.



Rabbit a 1a Xing

cups diced roast robbit

tablespoons butter or fortified mergorine
tablesnoons chowped green mepner
tahlesnoorns flour

teaspoon salt

1/8 teaspoon memoer

2 cups milk
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elt the butter of fortified margarine and add the green pewpmer
and cook until soft. Add flour, salt and vevmer and blend, Grodually
add the milk and cook until thicit, stirring constontly. Add the
rabhit, stir and cook over low heat about 5 minutes or until thoroughly
hoated, Scrve hot on buttered toast or bischiits.

Rabbit a2 la2 King Supreme

cuns diced roast rabbit

tablesnoons butter or fortified morgsrine
cun sliced mushrooms

tablespoons chonned green onewver
tablesnoons flour

L teasnoon salt

1/8 teansnmcon newnmer

2 cuns nilk
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Melt the butter or feortified morgarine and 2dd the mushrooms and
green nenper and cook until the mushrooms are lightly brown and the
green pemner 1s soft., 4add flour, sslt and pevver ~nd blend. Gradually
add the milk and coolt until thic'zs, stirring constantly. 4Add the rabdit,
stir and coolx cver low heat about 5 minutcs or until thoroughly hented,
Serve hot on buttered tcast or biscuits,

Rebbit in Potsate Jest

3 cups dicea roast raddbit

4 tablespoons vegetable ghortening
4 tablesnoons flour

2% tessnoons salt

% teagpoon wevwmer

2 cuns milk

1 cun cooked gliced carrots

1 cun cooked peas

1% cuns unseasoned mashod notatoes
2 toblesnoons buttered bread crumbs

Melt the vegetable shortening =nd blend in the flour, wemmer and 1%

teaspoons salt,
constantly.

them on the bottom of a greased shalleow baking nan.
and then the combined carrots, neas and cream sauce,

Gredurlly add the milk and coolzr until thick, stirring
Add the rest of the solt to the mashed votatoec and spread

Ton with the rabbit
Snrinkle the buttered

bread crumbs over the ton and boke for 20 minutes at 400°F, (hot oven) until

the crumbs are brown.
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Rabbit Shortcake

2 cups diced roast rabbit
2 cins rabbit gravy
6 hot valring mowder bisecuits split

Heat the rabbit in the gravy. For each serving nlace & generous
snoonful of rabbit and grevy on each snlit biscuit and ton with another
solit Hiscult and another generous swoonful of rabhit and gravy.

Fabbit Sandwich

3 slicees cold roast rabbit 1 tensvoon mayonnaise
5 slices of cucumber 1 leaf of letbucc
% toosmoon salt 2 slicecs enriched buttered bread

Place the slices of rebbit on the buttored silde of one slice of
bresd and scason with the salt, cover with the slices of cucumber r~nd
ton with the mayonnaise and lettuce leaf. Cover with other btuttered
gslice of hrend. iinkes 1 sandwich.

Hobbit Salad

2 cuns diced roast rabbit 2/4 toosnoon calt

1 cun diced celory 1/8 torspoon menper

1 taeblesnoon chomned warsler 1/2 cun mayonnaise or salad
1 te-snoon grated onion dreseings

Combine all the above ingredicnts and serve in letives cups., lay
Be used os sandwich filling.
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