
Rabbit with Prunes and Mustard
Serves 4-6

Use chicken thighs instead of rabbit if you like.  
You’ll need two per person.

 200g no-soak pitted prunes

 6 tbsp brandy

 50g butter

 1 tbsp sunflower oil

  2 young wild rabbits, each skinned,  
cleaned and jointed into six portions 

 8 rindless rashers streaky bacon, cut into 2cm pieces

 2 large long shallots, sliced lengthways

 2 tbsp plain flour

 200ml white wine or cider

 1 tbsp Dijon mustard

 2 tsp wholegrain mustard

 1 bay leaf

 1 small bunch fresh thyme

 500ml good chicken stock (ideally fresh)

 100ml double cream

 flaked sea salt and freshly ground black pepper

FOOD FACTS  
  In the medieval period rabbits were the 

property of the Lord of the Manor and 
were kept in warrens, where they were 
easily caught.  They soon began to escape 
and established feral colonies from where 
they were captured using ferrets and nets.

  Land use during the 19th century 
changed. Rabbit warrens in England 
were abandoned and sporting estates 
were developed. This meant that the feral 
rabbits’ food became more plentiful and 
their hunted predators declined.

  Historical facts provided by Monica Askay,  
Cook and Food Historian



①		Preheat the oven to 180C/fan oven 160C/Gas 4. 
Put the prunes in a small saucepan and pour over 
the brandy. Bring to a simmer over a medium heat, 
turning the prunes in the liquor, then immediately 
leave to cool.

②		Melt 25g of the butter with the oil in a large non- 
stick frying pan over a medium heat. Season the  
rabbit portions on all sides with salt and pepper.  
Fry in two to three batches, until golden brown, 
turning occasionally. Transfer to a large flame-proof 
casserole dish.

③		Fry the bacon pieces in the same frying pan for 4-5 
minutes or until the fat is crisp. (Add a little extra oil if 
necessary.) Scatter over the rabbit. Melt the remaining 
butter in the pan and gently fry the shallots for 5-6 
minutes or until softened, stirring regularly.

④		Stir the flour into the pan with the shallots and cook 
for a few seconds before slowly adding the wine and 
half the stock, stirring constantly until the sauce 
thickens. Add the mustards, bay leaf and thyme. Bring 
to a gentle simmer then season with a little salt and 
plenty of ground black pepper. Pour over the rabbit 
and bacon. Stir the remaining stock into the pot and 
bring to a simmer on the hob. 

⑤		Remove from the heat, cover the surface of the 
casserole carefully with a sheet of baking parchment 
and then pop a lid on top. Transfer to the oven and 
cook for 1 ¼ - 2 hours until tender. The meat should 
be starting to fall off the bone when the rabbit is ready. 
Farmed rabbits will become tender more quickly. Poke 
the leg portions and the saddle pieces with a knife and 
if it doesn’t slide in easily, return the casserole to the 
oven. Check again for tenderness and turn the rabbit 
portions every 20 minutes or so. 

⑥		When the rabbit is tender, put the casserole on the 
hob, remove the lid and stir in the cream and prunes 
with brandy. Simmer gently for a few minutes until 
the prunes are hot, stirring carefully so the rabbit 
doesn’t completely fall apart. Adjust the seasoning 
to taste and serve with creamy mash and greens. 
Remember to watch out for any tiny bones.

FOOD FACTS  
  Medieval European courts often employed 

a mustardarius to oversee the cultivation 
and preparation of mustard. During the 
14th century the first commercial mustard 
businesses became established around 
Dijon in France.

  The damsons from commercial  
orchards situated around Eaton Bray  
and Totternhoe in Bedfordshire were 
referred to by the locals as prunes.  
The rejected fruit is said to have been  
used to dye RAF uniforms.

  Historical facts provided by Monica Askay,  
Cook and Food Historian


