Grilled Garlic Rabbit

Savannah - 30/09/2024

Prep Time
2 hrs

Dificult
Easy

Servings
2 hrs 30 mins

Description

Rabbit and garlica very different take on your classic grilling option Always a great conversation starter these
bunnies will make your mouth water We use rabbits that were hunted in the great Southwest desert during
rabbit season However a lot of local stores sell rabbit as well The wild hares here are smaller and leaner than
their supermarket counterparts so | use two smaller rabbits and adjust the cook time during rabbit season or
one large rabbit in the off time

Ingredients

— -1 (3 pound) rabbit

— cleaned and cut into pieces - 1 cup salt-free garlic marinade (such as Mrs Dash®)

Instructions



. Wash and pat dry the rabbit pieces; place into a large resealable plastic bag. Pour in marinade and seal the
bag. Turn the bag over several times to coat rabbit with marinade and allow to marinate in refrigerator 2 to 8
hours or overnight

. turning occasionally. Preheat an outdoor grill for high heat and lightly oil the grate. Reduce to low. Remove
rabbit from marinade and shake off excess liquid; discard the used marinade. Lay the rabbit pieces onto
lower rack of grill. Grill until the rabbit shows good grill marks

. the meat is no longer pink inside
. and the juices run clear

. 12 to 15 minutes per side. An instant-read meat thermometer inserted into the thickest part of a piece should
read at least 160 degrees F (70 degrees C). Cook's Note: Treat your rabbit as you would poultry; internal
temperature is the same and appearance of 'done-ness' is the same. Editor's Note: The nutrition data for this
recipe includes the full amount of the marinade ingredients. The actual amount of the marinade consumed
will vary.



