
METHOD
In a size 1 flat bottomed Potjie Pot or a
large heavy-bottomed saucepan, over a
high heat, sear the rabbit pieces in the
olive oil & butter until lightly browned.
Remove from the rabbit from the pot.
Fry the garlic, onion and bacon and allow to
colour lightly. Stir in the mushrooms & fry
until just done.
Add the salt, pepper and parsley.
Return the rabbit to the pot and deglaze
with the red wine.
Add the water and thyme, cover and cook
over a low heat for 1 hr 30 mins.

Stir in the onion and cook uncovered for a
further 15 mins. Turn up the heat to
medium and thicken by slowly adding white
onion soup powder. Gently stir in the
parsley just before serving.

METHOD

Rabbit Potjie

INGREDIENTS
600-700g rabbit pieces
1 Tbsp light olive oil or coconut oil
1 Tbsp butter
3 tsp finely chopped garlic
1 large onion, peeled & finely diced
250g back bacon, diced
250g fresh button mushrooms
freshly ground salt & pepper, to taste
3 Tbsp freshly chopped parsley
1 cup red wine
1 cups water½
1 Tbsp freshly chopped thyme
½ onion, peeled & sliced into wedges
white onion soup powder
1 Tbsp freshly chopped parsley
freshly ground salt & pepper
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SERVING SUGGESTION
Serve with * and peas.Potato Mash
SERVING SUGGESTION
Serve with * and peas.Potato Mash

Servings: 4
Total Time: 2 hrs 10 mins
Cooking Time: 2 hrs

Apple Nutty Crumble 105

Banana Caramel Fridge Tart with Mint Crisp 106

Cheeseboard 107

Ice-cream & Hot Chocolate Sauce 109

Lemon Curd & Granadilla Fridge Cake 111

Orange Chocolate Mousse 112

Pancakes with Cinnamon Sugar 113

Peach Cheesecake 114

Platter of Fresh Fruits 115

Strawberry Cream Flan 116

Trifle 117
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Dinner Desserts

Use * - notWhite Onion Soup Mix
commercial soup powder.


