Think rabbit and buy some say owners of process plant

Imagine for a minule,
You're tired of the humdrum
meain ruu'\re been planning
for the family menu. Week in,
weok out, it's heen a

ition of the same cold
thing—roast beef on Sundays
“trimku r:'hun a to Id-mm. round
steak minced, made up every
vhich way, or maybe ham-
burgers for casual prepara-

thort. :

“Think rabbit,”” aays
proprietors of the newest
rabbit processing plant in
Erin township. Owners of
HRobert Kens Enlerprines
Lid., located at R.R. 3, Acton,
suggest that, when appetitos
are law and walting for some
succulent dish which  will
resiore the z-ln-g in enting,
the cook In the house should
consider the dellcious taste of
roast rabbit, rabbit fricasse
or rahbit cooked until juley
and tender, smothered in a
satice of fried mushrooms
and onions, '

Not new

Rabbit ns a food i3 not

something new in Cannda,

RABBITS ARE the spec

For yecars, customers in
small cily meat stores have
secn quantitles of the un-
skinned crestutes hanging
high in rows, wuttlnﬂ for
customer purchase. Moally
though, thoy were in othnic
uarters of the city where
tallans and Portugucese were
the thuyera. ‘‘It's the
Suropeans who <njoy rabbit
as & food,"” snys Joo Robert,
vice-president and manager
of the plant. He explaina the
big alm of the company is to
widen tho market and get it
on the Canadian plate so that
peaple who never thought of
rabbit as another meat will
iry it and sec how good il
really {a. Many FEnglish
people also enjoy the tnste of
roast rabbit a» a hangover
from wardime days when
other meats were scarce and
they'd go rtabhlt hunting.
“They developed a taste for
rabblt meat,"” he said, "They
are on our customer list ton.

An well as being tasty and
different, rabbit meat s,
according to Mr. Robert,

recommended by doctors as a
high-quality health meat, low
In cholesterol, It 1wﬁmted
as A good ‘‘ulcer .
Having pmold domentle
rabbits himself for a number
of years, the plant manager {a
hnnwluﬂgnu‘lﬂ in  the
roblema the breedoer has to
ace. He found that, while
ralsing animala for sale, the
market would drop con-
slderably during summer
months when ono very Im-
portant rabbitl outlet was cut
down. "We'd sell our rabbita
to processors and labo-
ratories such as universit
rescarch labs,"” he explain
"but when holldaya would
come along, the markel was
flooded because university
and lab people were away and
dldn't need the rabbits,
Proceasorawould tako advan:
tage of Ltho rabbit grower and
pn]y less money for the
animals per pound.” He
cxplained thal rabbila could
not be told that during
summer  months  they
shouldn'’t reproduce: **Cost of
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talty and processing, the game of Robert-Kens

Enterprises Ltd., the new company with plant located at R.R. 3, Acton,
With a forward view to Kentucky fried rabbit Joe Robert, plant manager
and vice-president, sees rabbil meat as a high protein food to be used in
dishes whetting every appetite. :

Ottawa Report

By Dr. Frank Philbrook

it won't be long belore
students will be looking for
summer jobs. The ([ederal
¥nmmm|!nt'n Opportunities
or Youth program Is aimed
at providing studenia with job
opportunities through a selec-
tive grant syatem.

1 am pleased to announce

that 11 Opportunities for

Youwh projects have been
approved in lialton riding and
. there iz a possibility of four

“more gelting approval in the
near future. Each group has
been phoned and advised of
thels project’s approval and a
covering letter will be aent to
them in the near [uture,

Here arethe 11 projects and
the nmounts which have been
approved:

1. Erin - Village in Motlan,
$3,815; 2. Erin - Community
Kids, $6,245; 3. Hillsburgh. -
Busy hs, $4,990; 4. Acton
- Bandas for Action, $3,550:
§. Georgetown - Divertisse.
ment Pour Enfants, $7,530;
§. Georgelown - CAP 75,
$3,000. 7. Glen Williama - Glen
Witliams Renovations,
$4,830; 4. Oakville -
Discovering Old Oakville,
$6.570; 9. Oakville - Oppor-
tunity for Play, $5,219; 10,
Oakville - Camp Tornsh,
$7.650; 11.-Oakville - Project
168, $7.960.

A jeft:“irlilplﬂ:m nlmtéxtse

W prepa . bo-
I:T:ha' with the names of the
pecple involved, for release
at an early date. 1 will take a
{ interest In watching
r sixccess this summer,
+ + o+
- h:‘y Commotis committee
work i3 umhﬂvgr&m:e days
because we are debating the
estimates. [ am in:
volved with several oom-
miltees ln%uftnn I.Einmcu.
" Industry, a and Com-
merce, Health and Welfare,
and External Affairs.

We are also currently dis-
cussing NORAD (Nerth
American Ailr Delfense).
These discussions are critical
in terms of our 1 {erm
arrangement for sdequate
North American defensc
agreement in terms of
working with the United
Stales, and. on the other
hand, our Canadlan
autonomy.

+  + +

Postmaster General Bryce
Mackasey I3 gelting credit
these days for taking & tough
stand on the postal situation.
He s altempting to ensure
that contracts are carried out

HALTON MP

pleces. He has stated that he
is not prepared to permit il-
legal praclices to Interfere
with the movement of mail.

Furthermore, JeEan
Chretlen, president of the
Treasury Beard, is taking a
very tough line in terms of
wage seltlements,  Mr,
Chretien has recently filed

sult against o number of

waorkers in the Maritimes for
having gone on ilegal strikes
over the past few months.
Apparently this is a first in
postal ncgolintions. 1 per-
sonally suppoert the iough
stand which the government
|s taking in an cffort to get the
postal service working
properly. Labour &and
management must work to-
goether to settle their differ-

- ences without illegal methods

being used by either side,
+ 4+ o+

(ur inflation rates are
down far the first three
months of 1975. Retail prices
are down {rom 14 per cent in
the last quarter of 1974 to 6.8
percent in the first quarter of
1975. We are below the United
States rate for the first

quarter and - only West
Germany has a lower infla-
tion Mgure than Canada, This
ia alsp the month when both
food and eommodity prices
come down. In nddition,
wholesale and indusiry price
averages are also down.
Furthermore, our production
rate has risen for the firat
time in a year. Retail sales
are higher than a Gytar ago
and Alastailr ileaple,
Minister of Industry, Trade
and Commerce, has now
made a special effort to boost
export markets for Canadian
made auto outside of
the United Statez to comple-
ment our tradltional
American market.
+ + o+

Just 8 reminder that the
Halton constituency office [s
located ‘at 321 Lakeshore
Road East in Oakville. The
telephone number is 644-4146
In Oakyille and Zenith 89110
outside the Oakville ex-
change. Office hours are $.30
am. te 12.00 noeh and 1.30
L.m. to 5.30 p.m. weekdays,
10.00 a.m. to 1.00 p.m. Salur-
days.

CAR and FIRE
INSURANCE

CIAG believes there is a difference
to consider when you by Car or

Fire Insurarcel

CALL ED PASSMORE
AT {ROCKWQOD) 856-4285.

A CIAG INSURANCE BE

HERE NOW!

FOR IMMEDIATE DELIVERY

100 mph.
0-50in 8.4 seconds.
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food to keep them alive and
well eertainly didn't go down
in price,” ho sald,

HAabbit-raising experiencea
Hobert Kens Enterprises
has trled to basze rabblt-
purchase eothica on such
rabbit-raising experience.
These have been in-
corporated into the roles of
the company which works on
the {se that all breeders
zelling to them, can be suro of
a fair deal. Coat of food
rabbit is measured nccording
to weight, based on year-
round nales. In thia way there
s noe MNuctuation of purchase
rico and it makes {1 better
or the producer who knows
what his stable income will
be. Company owners fcel this
ia one of the reanons why they
are soelng more poeople in the
business of rabbit production
than ever beforoe, They have
regular salea people vislting
large atorea and auper-
merketa, promoting and
introducing tho meat into
placea where [t wna
proviously never conaldered.
"“What we ace |8 Kentucky-
fried rabbil,'" wsaid the en-
thusiastic Mr. Hobert who
envislona replacing chicken
wilh rabbltburgers an part of
the restaurant food ({are.
From rabbit purchase to {inal
product, at the local plant,
anlmals are handled under
only the mosat hyglenic
conditions, Gavernment
regulations specify that an
Inspector be on hand during
all proceasing. There s
constant supervislon as every
rabbit {8 tagged individually
to ensure good quality meat.
Each one is electrically
killed, skinned, eviscerated
and washed before put into a
cooler ready for immedinte
transport delivery.
According to authoritles,
rabbils require very litlle
deying time. They are
shipped to stores and packed
in crushed ice, Immediately
after procesaing. Downlown
Toronto is the plant's biggeat
agutlet, although more and
more, other stores are buying
and selling rabbif meal. At
tho present time Iresh rabblls
are the big seller but even-
tually, company officinls
hope to see them packaged
nnd frozen like cholce fowl.

“Omce poaple catch on Lo the
taste, lhey mhould bo very

pular,'” sald Mr. Robert.
hou pointed out that rahblta
shrink very lttle in cooking
and don’t dry out,

Rabhit for wearing

Besides uring tho anlmala
for mont, Robert Kens
Entﬂr‘:ri:nu [td. has
amibitionn ler oven greater
acope for the domestle rabbit,
Officinls are investigat I:nﬂ Lhe
possibility of using entralls an
caommercial fertliizer. With
the prosent atiitudes against
using raro animal hides for
coals and accessoriea, (hey
hope ta sometime i{n the
future, set up a garment plant
where rabbit fur can be used
for muffs and various ether
ly?loul of wearing apparel.

hert Kens Enterpriacs

Lid. la one of the largest

ivata plents of ita kind In
intarlo. Aa  wellr aw
procesaing, it Is also bullding
uP specinl marketing  ser-
vices which are extenalve and
ecovers an aren of salea In-
cluding Hamilton, Kitchener
and Guelph districts. This is
guod not only for people who
would enjoy the new [sad hut
alao for those ralaing rubbits,
Mr. Robert pointa out that to
buy the ment Is to save
because there i virtually no
waate ps rabblt has no bone
and It's all white meat.

There nre some favorite
recipes which, according to
company chels, would whel
the appetlte of any firat-4lme
user. -
Rabbits should be enten
fresh while hare, ke gume
should be hung for'na week or
tonger, ta Improve texture of
the flesh and the {lavour.

ROILED RARAIT
I rabbit

Ve Lap, sall
Aboul 1 pint warm waler

W pint white sauce.

Wash rabbit tharoughly in {epid
waler, dry and cut into neat joints,
Pul In saucepan with cold water o
cover: bring to boll then throw
waler awny. Rinse joints of rabbit
in cold water, lo remave any scum
that may have seltled on thom.
Thiz inkes nway lnr unpleasant
strong flavor from {1,

Put pleces of rabblt back in
psucepan, with Lho sall snd the
pint n?wlrm water (or encugh 10
ecover the rlhhlll. Bring o a boil
and simmer stowly far 1-1% hours,
or until tender. LA jointa of rabbll
out on to hot dish and pour the
gauce over thom.

RANRIT PFIE

1 small rabbll

I-3 pointoon

1 onlen !

1 plece of bacon

salt

2 tablespoons chopped paraley

W tip. mixed herbs

1 bay loatl

Block or watler

B or, pasiry (or enough to caver
la)

Wash rabblt and cut iple jointe,
putling aside hoad and thin pieces
yf ribs for sloek. Prepare pnd slice
pataioes and onton. Fill a ple dish
with allernale Il%ﬂl“l of rabbit,
oncon and vegelablen, sprinkling
sach with seaponingn snd herba.
*ul 1 kidneys and heart of rabbiy,
tho bay tent nnd lu‘!ﬂ%lanl liguld to
come hall way up dish. Cover wilh
nlltrr.?{lhln a hole lo tet out the
steam. Dake In a hol cven (430
degrees ¥.) uniil ﬂllll‘r is wet and
lightly browned, then reduce heat
for sboul %% hulil.‘r. Fill up with
siock and serve hol

Polnte of intoresi: for W (b,
sary! of besl with 2 W fal
content the ealerien nre 730, for
the same amount of rabhbll
calories are 200, Tho protein
amounis are the aame,

ROART RARMT

1 Iarge rabbil
t-'n;. m:,! pork for larding
S8t BN er
8 juniper pt:glrgiu mashed
1 ¢errot, choppe
1 medlum anjun, chopged
1 stalk celery, fhupp-u
W cup bulter
W ocup dey red wine
L cup beef slock
8 whole allspice
1 biny leal
Iiash nuimey, ginger
1 thep, lemon julce
1 thap. curTan g.-]lr
} cup sour creaim.

L.ard rabbil with pork. Nub wit
crushed Luni or harries an

peasan with sall and i;n%mr. Fr

rhupp-rd vegelhblen 0 buller 1

mlnulfg. 51“ in batinm of roaatin
an and p

Remove meat s keep warm.

Audd the remalning Inrrﬂ‘llﬂﬂl
. Return

o tho pan and min wel
abhil lo psn and

asting frequenily with {

Muken 3 to 4 mervinge.
RARBIT CARREROLE

AX gmuril :Iulﬂ wild rabbl

e In'iiu,u’ld vnlngs
fquite ynung. Thess vegolariap
anlmals have been s hunter's aal-
vallon on many sn nccasion when
othor game seemed (o haye

shouwdit be coo

vanlshed,

Frehantl uven lo 350 degren K.
Wash and cul Inte xerving plecea:

I rabhll

Droedge with n mixiure of;
1v ¢. all purposs flour
1 tsp. nelt
Y lap. peppur
1 thap, paprika

Fry % ar & allres chappnd alde

haron In vegoelahle oil

Add 1 medlum anlan chupped.
Cook untll onlon Is transparent.
Itemove LBecon and anlon, Nrown
rablit pleces i laacon fab. Yace in
casserole. Rprinkle wila hacon

and nnjon.
Comblae In order given
2 thep. all purpose flour
1 1Y ox.) can lomate Julce
1 lap. gravy colouring
\s e, salt
lach of thyme
huy leaf.

1"our sauee over rabhll. Cover.

Hake 330 degreaa lor 1% hren,
About 3 servings,

sforthe BOWL tor Pleasure
wﬁ”’ .. gOWL for Health
THE ENTIRE FAMILY

CAN BOWL TOGETHER

“IN" Thing

to do.

i

GO BOWLING
= Opan Euwlling Friday Evoningse

ACTON BOWLING LANES

10 Main §,. N. Member B.P.A.C. 851.0170

ace rabbll on top. Roas
3 minuten In 325 deg. F. oven,

r conlinue
I;nu In! ancihar 40 ﬂﬂnutﬂ.
re J naurCe,

When the mient Is done, remove
to platter and keep warim. Btrain
the gravy, add cup ul maur
croam and heat through. Sesson
fo tasle ad pour over meal

f Steam
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Natural Gas:

energy at

Consider this: onthe -

average, a natural gas
range costs about half as
much to use as an electric
range. Which means

that with natural gis,
you're getting twice as
much cooking for the
same amount of money.

In fact, natural gas

is the most economical

fuel for all your home
appliances. Water Heaters.

'Clothes Dryers. Ranges.

You'll find they’re all de-

signed with optional

features that save you
both time and money.
All in all, natural gas

clean, it’s efficient.

Instantly.

is the wisest choice of
energy you can make. It's

There’s very little waste,
' because the moment
-you turn on the flame,
u turn on the heat.

And even though in

these days of nising costs
natural gas will probably
cost more than it did

before, consider this fact:

Natural gas is still the

best energy value there is.

So when it comes time

Considerably.

*Estimated averoge energy rate
at date of publication.

to replace your present
gas appliances, remember
that you'll save money
using natural gas.

92,69
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'PRE-SEASON
SALE

25% OFF
ALL BIGYGLES

LIMITED TIME OFFER

Tack & Togs

128 Guelph 5t Hwy. No. /7,
Genvgiawn Phong 877 1H18

NTTRITTENN AT U TRTH DO "I BT
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$1.36 |
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