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Braised Wild Rabbit and Hand Cut Pasta 
 

EQUIPMENT 
 

Chef’s Knife, Mixing Bowls, Pasta Machine, Deep Frypan,  
Medium Size Saucepan, Colander or Sieve, Tongs, Microplane 

 
INGREDIENTS 

 
1 Wild or Farmed Rabbit, 1 Sliced Brown Onion, 200gm Plain Flour (+ extra for dusting),  

3 Picked Sprigs Rosemary, 40gm Butter, Parmesan Cheese, 
2 Whole Eggs, Parmesan Cheese, 6-8 Sprigs Parsley, 750gm Chicken Stock,  

Salt, Cracked Black Pepper, Extra Virgin Olive Oil 
 

METHOD 
 

Break down the rabbit by first removing the smaller front legs, followed by the larger back legs. Cut away the rib cage 
through the spine into a large piece. Cut the small part of the thighbone away and discard and you should be left with the 

middle part of the rabbit known as the saddle. 
 

Place the frypan on the stovetop over medium heat and add a drizzle of EVOO. Season the rabbit pieces liberally with salt 
and cracked black pepper and pan fry until golden brown on all sides. 

 
Once the rabbit is sealed remove from the pan and add the sliced onion to the pan and sauté for 2-3 minutes. Add the garlic 

and rosemary and sauté for a further 2 minutes 
 

Once the aromatics are cooked add the chicken stock and turn the heat up and bring to the boil. Remove the pan from the 
heat and add the rabbit pieces to the pan. Place the pan into a pre-heated oven combi setting 150˚C for 1.5 hours 

 
While the rabbit cooks prepare the pasta by placing the flour into a medium size mixing bowl with two whole eggs and a 

generous splash of EVOO. Mix together by hand until a dough forms and knead on the bench top for 2-3 minutes. Wrap the 
dough in baking paper or cling film and chill for 30 minutes. 

 
Once the pasta dough has chilled cut it into 4 pieces and roll through the pasta machine to the second smallest setting 

leaving you with long pasta sheets. Roughly hand cut each sheet into 4-5 long strips and dust lightly with flour and place 
under a tea towel until needed 

 
Once the rabbit has cooked remove the pan from the oven and remove the rabbit pieces from the pan, return the pan to the 

stovetop and reduce the cooking stock by half over high heat. 
 

Place a saucepan full of water on another burner over high heat and season it liberally with salt 
 

Pick all the rabbit meat off the bones and once the stock has reduced return the rabbit to the stock and turn the pan down 
to a low simmer 

 
Once the water has boiled cook the pasta for 2-3 minutes until al dente and strain. Add the pasta to the rabbit and add the 

butter, toss the pasta through the rabbit and remove from the heat 
 

Roughly chop the parsley and toss through the pasta, place the pasta onto a large serving platter and grate over a small 
amount of parmesan cheese and serve 

 
HINTS & TIPS 

 
- Rabbit is a very lean meat so when cooking and serving rabbit keep it moist with a lot of sauce 

 
- Larger roughly cut pasta is great for a dish like this as the pasta works like a sponge to soak up all the sauce 

 
- Farmed rabbit is slightly better to cook with than wild rabbit, the flesh seems to be slightly fattier and sometimes requires 

less cooking. It has a milder flavour but either can be used for this dish 


