Braised Rabbit with Bacon and Mushrooms

8 slices of bacon, cut up

1/3 cup House-Autry Chicken Breader

1/8 teaspoon pepper

1 Dressed rabbit (11/2 to 2 pounds) cut up

2 tablespoons butter

1 cup red wine

1 medium onion, chopped

¼ cup brandy

¼ cup applesauce

1 tablespoon red wine vinegar

1 tablespoon Dijon mustard

2 cloves garlic, minced

1 ½ cups sliced fresh mushrooms

Salt and pepper, to taste

In a large skillet, cook bacon over medium heat until crisp, stirring occasionally.  Remove skillet from heat.  Remove bacon with slotted spoon; set aside.  Reserve 2 tablespoons bacon fat in skillet.

In large plastic food storage bag, coat rabbit with House-Autry Chicken Breader.  Shake to coat well.  Melt butter in reserved bacon fat over medium-low heat.  Add coated rabbit pieces; brown well on all sides over medium-high heat.  Remove rabbit pieces; set aside.  Add remaining ingredients to skillet.  Stir well.  Add rabbit back to skillet and cover.  Place oven proof skillet into a pre-heated 325 degree oven and bake covered for 1 hour or until rabbit pieces are tender.  If you do not have an oven save skillet, simmer covered for 45 minutes on cooktop.

