
Rabbit (Meats) 
 
Interesting facts: Rabbit meat with the many health benefits does not have a strong flavor and is 
comparable to chicken but not identical. Rabbits are one of the most productive domestic livestock 
animal there is. Rabbits can produce 6 pounds of meat on the same feed and water as the cow will 
produce 1 pound of meat on the same feed and water. 
The Italians and French eat rabbit the way Americans eat chicken, which is to say, quite often. rabbit 
meat is tender, lean, delicious and as versatile as chicken, to which it can also be compared in taste. 
 
How to select: You can not sell wild rabbits so they must be farmed. You can find them online for 
purchase. Farmed rabbit is usually a cross between the California white and New Zealand white, the 
two most tender of rabbit breeds. These are far better eating than the tough, strong-flavored rabbits 
that early American pioneers existed on during their trek across the country. That’s because of the 
breed, and how much their diet determines the flavor of their meat; rabbits are fed sweet alfalfa hay, 
oats, wheat and barley, not strong greens like kale or cabbage, to preserve the animal’s delicate 
flavor. 
 
How to store: Refrigerate the rabbit and cook within 24 hours or freeze in a freezer wrap. When 
thawing place the frozen rabbit in the refrigerator to defrost not the counter. Always make sure the 
meat is fully defrosted before cooking, no matter how you decide to prepare it. 
 
How to cook: If you are cooking a young rabbit (8 to 12-weeks old), called a fryer, which will be 
tenderer than the older roasters (15-20 weeks), you can fry or roast it. The roasters, contrary to their 
name, need slow, moist cooking, like braising. If you are cooking rabbit parts, try the saddle or loin, 
which are the tenderest of the cuts. The front legs are tiny and are best to set aside for stock or stew. 
The hind legs are tough and almost always need a moist braise. Lean rabbit meat really begs for 
bacon to add some fat and protect it during cooking. The internal temperature needs to read 160 °F. 
 
 

http://www.dartagnan.com/buy/rabbit-meat/
http://www.dartagnan.com/rabbit-fryer-whole/product/FRAFR002.html
http://www.dartagnan.com/rabbit-saddle-bone-in/product/FRASA002.html
http://www.dartagnan.com/rabbit-loin-boneless/product/FRABL002.html
http://www.dartagnan.com/rabbit-legs/product/FRALE002.html

