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www.cookinumbria.it – cooking vacations in Italy
Cooking classes, gourmet/artistic tours, italian lessons, accommdations
ITALIAN RECIPES

Fried Rabbit
Ingredients serves 4:

Boned rabbit 1,4kg;

Eggs 4;

Flour 300g;

Grated parmesan cheese 50 gr;

Salt and pepper as needed.
For the marinade:

Lemon juice 100g;

Salt as needed;

Fresh marjoram 2 springs;

Fresh sage 4 leaves;

Garlic 2 crushed cloves.

Oil for fry:

Olive oil or seeds of peanut 2 lt.

Preparation:

After boning the rabbiy, cut it in regular pieces and put in the marinade for 3 hours. Dip it in the batter made with flour, eggs and a pinch of parmesan, Fry it in a pan, with oil. 
