
By Mary Contini 

Prep Time: 25 mins 
Cooking Time: 45 mins 

Serves: 4 

Ingredients 
1 rabbit, about 1.5 kilo, jointed and cut into pieces 
Seasoned flour 
4 tablespoons extra virgin olive oil 
2 cloves garlic, peeled  
1 onion, finely chopped 
2 organic carrots, very finely chopped 
100g smoked pancetta, cubed  
1 fresh bay leaf and some sprigs of fresh marjoram 
1 glass Italian white wine 
250g tin San Marzano tomatoes 
1 tablespoon pitted back olive preserved in oil  
Fresh thyme or basil 
Grated lemon rind 
Sea salt and fresh ground black pepper 
 

Method 
1. Pre-heat oven gas 6/ 200C/400F. Use a thick bottomed casserole pot with a tight fitting lid.  
2. Season the flour with plenty of sea salt and fresh black pepper. Dust the rabbit pieces. Set aside. 
3. Prepare a soffritto: warm the olive oil and sauté the garlic. 
4. Add the onions, soften for a few minutes in the oil then add the finely chopped carrot. 
5. Take time and make sure the vegetables soften and don’t singe at all. 
6. Add the bay leaf, marjoram and the chopped pancetta and cook for a few minutes. 
7. Use a slotted spoon to remove the soffritto from the oil and set it aside. 
8. Raise the heat and in one layer at a time brown the rabbit pieces so that the floured joints form a 
caramelized crust.  
9. Return the soffritto to the saucepan. 
10. Raise the heat and add the white wine. Allow the wine to build until the alcohol evaporates. 
11. Add the tomatoes and their juices and the black olives.   
12. Add a glass of hot water, just enough to cover the rabbit. 
13. Cover with a tight fitting lid and cook in the pre-heated oven for 40-45 minutes. 
14. Remove the pot from the oven. Check seasoning and add a grating of lemon rind and some sprigs 
of thyme or basil.   
15. Serve with mashed potatoes or soft polenta.  
16. If you can’t find or don’t fancy rabbit, cook this recipe with free range chicken instead. 
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