RABBIT BRAISED
& RED WINE

IN MIRTO LIQUEUR
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Rabbit has a lovely mild, gamey flavour and firm, meaty texture; if you haven't tried it,

| urge you to do so. Ask your butcher to prepare it for you. If you really don't fancy

rabbit, chicken pieces make a good substitute. Mirto liqueur is often available in
[talian delicatessens or online, but if you can't find it use port or sloe gin instead.

Serves 4

1 rabbit, skinned, gutted, head removed and cut
into 8 pieces

2 tablespoons flour

6 tablespoons olive oil

60g salted butter

1red onion, peeled and finely chopped

5 celery hearts, roughly chopped

150ml full-bodied red wine (preferably Cannonau)

1. Put all the ingredients for the marinade in a shallow,
non-metallic dish. Add the rabbit and stir to combine.
Cover with cling film and refrigerate for 12-24 hours.

2. About 1 hour before cooking, take the dish out of
the fridge. Remove the rabbit from the marinade using
a slotted spoon and drain well on kitchen paper. Pat
the meat dry with more kitchen paper. Put the flour on
a large plate and season with salt and pepper. Dip the
rabbit in the seasoned flour to coat, shake off any
excess and set aside. Reserve the marinade.

3. Heat the oil and butter in a large flameproof
casserole over a medium to high heat. When very hot,
fry the rabbit in 2 batches until well browned. Transfer
to a large plate using a slotted spoon and set aside.

4. Reduce the heat to medium. Add the onion and
celery to the casserole and fry for 5 minutes.

2 sprigs of fresh rosemary
2 litres hot chicken stock

Salt and freshly ground black pepper

For the marinade
300ml red mirto liqueur
5 garlic cloves, peeled and lightly crushed

8 bay leaves

5. Increase the heat and pour in the wine. Bring to the
boil and let it bubble rapidly for 1-2 minutes. Add the
reserved marinade and the rosemary and cook for 5
minutes or until reduced by half. Pour in the stock,
season with salt and pepper and bring to the boil.

6. Return the rabbit and its juices to the casserole
and bring to the boil. Reduce the heat to low, cover
loosely with foil and simmer gently for 2% hours,
turning occasionally. Remove the foil and cook for a
further 10 minutes, then transfer the meat to a large
plate. Keep warm.

7. Increase the heat to high and boil the sauce for
about 30 minutes or until reduced by half. Season
with salt and pepper. Reduce the heat and return the
rabbit to the pan for 1-2 minutes before serving.
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