GRANDMOTHER’S RABBIT
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INGREDIENTS (FOR 6 PEOPLE):
· 1 rabbit, cut into pieces.

· Vinegar and oil.

· 1 dessert spoon of Honey.
· Oregano, pepper, thyme and parsley.
· 4 unpeeled garlic cloves.

· 1 minced garlic.

· 2 big sliced carrots.
· 1 medium peeled and chopped onion.
· 1 small cup of cognac.

· Flour.

METHOD:

1. Mix the vinegar, the oil and a dessert spoon of honey in a bowl. Add oregano, pepper and thomy.
2. Put oil in the pan with the 4 unpeeled garlic cloves. 

3. When the oil is hot, dip the rabbit in the flour and then fry it.

4. Add the oil and the vinager mixture to the rabbit and then put it in a casserole.

5. Add the carrots and the peeled and chopped onion.
6. Let the rabbit cook with all the ingredients over 1 hour aprox.

7. At the end, add the minced garlic with the parsley and the cognac.

8. Let it cook a bit more and it’s ready to be served.
