RABBIT STEW

INGREDIENTS:

2¼ LB (1 KG) RABBIT, JOINTED

2 LEVEL TSPS (10 ML) SALT

1 LEVEL TSP (5 ML) PEPPER

2 OZ (50 G) BUTTER OR MARGARINE

1 ONION, SKINNED AND SLICED

½ PINT (300 ML) CHICKEN STOCK

¼ PINT (150 ML) WHITE WINE

¼ PINT (150 ML) TOMATO PUREE

1 LEVEL TSP (5 ML) SUGAR

2 LEVEL TBSPS (30 ML) FLOUR

2 TBSPS (30 ML) CHOPPED PARSLEY

METHOD:

Season the rabbit pieces with some of the salt and pepper and brown in the butter.  

Add the onion, stock, wine and remaining seasoning and simmer, covered, for ¾-1 hour.  

Remove the rabbit pieces and onion and keep hot.  

Stir the tomato puree and sugar into the liquid.  

Blend the flour with 2 tbsp (30 ml) cold water, add to the mixture and cook until thickened.  

Replace the rabbit and onion and add the parsley, then simmer covered, until heated through.  

Arrange on a large dish and sprinkle with more parsley if you wish.

