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Creamy Rabbit Soup (Tynedale Hunt Cook Book.  Mr R.S. Burn, Hexham. Page 11

1 rabbit carcase  (without the head for the Heritage Cook Off)

any cold meat leftovers.

salt and pepper

smoked bacon rind

cloves, herbs, onion, celery

Place in a stew-pan the ribbs and any other scraps of rabbit, along with some smoked rind of bacon and other cold meat.  Add an onion stuck with cloves, herbs (such as parsley), celery, salt and pepper.  Cover with cold water or stock and simmer for two hours.  Drain and then thicken with cornflour or potato.  Just before serving add a knob of butter.

History

Rabbits on farms and estates were seen to be the property of the landowners and the smelters had to poach the rabbit for the pot.  In this day and age we see rabbit committing suicide as they dart across the road in front of us.  Rabbits were not known in the British Isles before the 12th century.  It is thought that they were introduced from the Continent to provide sport for noblemen and to provide a new source of food and fur. A doe may produce over 20 kittens each year, in a succession of litters about every 30 days during the breeding season.  The virus ‘myxomatosis’ arrived in England in 1953 and rabbits that become infected usually die within 11 – 18 days of catching the virus.

Where to buy ingredients

A clean rabbit from a traditional butcher.

[image: image2.wmf]                 [image: image3.wmf]
 The Dukesfield Smelters and Carriers Project, is led by the Friends of the North Pennines in partnership with Hexhamshire and Slaley Parish Councils and has the active support of the landowner, Allendale Estates. It is funded by the Heritage Lottery Fund and the generous support of other sponsors. Friends of the North Pennines: Charity No: 1137467
