
Ever eat a jackrabbit?
Many years ago, I was a
guest for some predator call-
ing on a ranch on the Frio
River.  On arrival day we
were served lunch by the
ranch cook.  Lunch was a
delicious stew filled with
tender meat that was obvi-
ously from a small mammal.
I inquired of the cook what
species of animal, and he
very reluctantly informed me
that it was a young jackrabbit
he’d collected that morning.
His reluctance was because
he figured (correctly) that
most Texans are prejudiced
against eating jackrabbit.

I admit to being a fairly
adventurous eater.  With a
few exceptions, I’ll generally
try at least one bite of any-
thing anybody whose judg-
ment I respect tells me is edi-
ble.  I’ve tried all of the big
game in North America and a
lot of it in Africa, plus such
non-standard entrees as coy-
ote, bobcat, armadillo, ‘pos-
sum, rattlesnake, iguana, alli-
gator, mountain lion, black
bear, meadowlark, curlew,
chachalaca, tinamu, turtles,
sundry other reptiles,
amphibians, and insects, and
lots more.  (I long ago
scratched insects off my
menu, however; I may be
adventurous but I’m just not
that hungry.)

Back to the jackrabbit.
That jackrabbit stew was
superb, the meat was tender
and sweet, and I loved a sub-
tle south-of-the-border tang
to the dish that I couldn’t
quite put my finger on.

Unfortunately, I cannot
pass on a recipe because the
rustic ranch chef preferred
not to reveal his secrets.

What made me think of his
jackrabbit stew was a report I

read recently that, suddenly,
jackrabbits are in demand in
the kitchens of some high-
octane gourmet chefs.  Most
of these gentlemen (and
ladies) were trained in
Europe, where hare is con-
sidered a delicacy.  It comes
as a surprise to many
Americans to learn that
jackrabbits are actually
hares, not rabbits, and they
and cottontail rabbits are not
even very closely related.
They do not even belong to
the same genus and cannot
crossbreed.  The cottontail’s
scientific name is Sylvilagus

and that of the jackrabbit is,
appropriately, Lepus.  The
jackrabbit is the only mem-
ber of the hare clan found in
Texas.  The only other true
hares in North America are
the varying hare (“snowshoe
rabbit”) and the Arctic hare,
found only along the north-
ernmost rim of the continent.

That means that a highfa-
lutin’chef in Dallas or Austin
who wants to serve a dish
like authentic German hasen-
pfeffer has to import
European hare, or use
jackrabbit. Whence the sud-
den demand for ready-to-
cook jackrabbits.

In researching my collec-
tion of game cookbooks, I
could find only one recipe
for jackrabbit, and it’s in the
only genuine west-Kerr-
County source, Mike
Hughes’ Broken Arrow
Ranch Cookbook, on page
152.  I must tell you that I
haven’t tried it yet, but every

other recipe I’ve lifted from
this invaluable volume has
been outstanding.

The recipe includes a 24-
hour bath for the rabbit
(excuse me: hare) in a brine
marinade made with vinegar,
salt, and water.  Then comes
a mushroom gravy that
sounds so good it ought to
make a stick of stove wood
taste delicious.   The ingredi-
ents include butter, pan drip-
pings from cooking the meat,
mushrooms, sherry wine,
chopped parsley,
Worcestershire sauce, and
heavy cream.

This isn’t the recipe for
that wonderful jackrabbit
stew I remember from Frio
County all those years ago,
but it reads good and comes
from a reliable source.
There’s one word used by
that old ranch cook that does-
n’t appear in Mike Hughes’
book, but I’m confident that
Mike would approve of my

adding it to his recipe.  It’s
“young”, as in “one young
jackrabbit, cut into serving
pieces”.

Anyway, jump-shooting
running jacks with a rifle is
wonderful sport and even bet-
ter practice for moving game
even if you do occasionally
run into an old jackass rabbit
on which no marinade will
quite get the job done.

John Wootters is a semi-
retired outdoors writer with
more than 30 years experi-
ence. He was editor of
Peterson’s “Hunting” maga-
zine and author of the month-
ly column “Buck Sense” and
has written the all-time best
selling book on deer hunting,
“Hunting Trophy Deer.” He has
written for  “Shooting Times,”
“Rifle,” “Handloader,” “Guns &
Ammo” and Peterson’s
“Hunting.”
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Hunting and Fishing time tables for the avid sports-person

SPORTING TIMES LUNAR TIMES
2004                   A. M.                P. M.         
April  Minor     Major     Minor   Major    Sunrise   Sunset   Moonrise Moon Up   Moon Down

23  Fri         9:12   3:00      9:37   3:24      7:01      8:08       9:35a       4:55p        4:30a
24  Sat      10:07    3:54    10:32   4:20      7:00      8:09      10:21a      5:45p        5:20a
25  Sun     11:02    4:49    11:27   5:15      6:59      8:09      11:11a       6:36p        6:11a
26  Mon    11:56   5:43     -----     6:08      6:58      8:10      12:06p       7:26p       7:01a
27  Tue Q 12:23    6:34    12:47   6:59      6:57      8:11        1:04p       8:15p       7:51
28  Wed     1:11     7:23     1:35    7:47     6:56      8:11         2:04p       9:04p       8:40a
29  Thu      1:57    8:08      2:20    8:32     6:55      8:12        3:05p       9:51p       9:27a

Major=2 hours/Minor=1 hour                   Accurate within 1 minute
F = Full Moon    N = New Moon    Q = Quarter     > = Peak activity
Tip: Any minnow-imitating bait (like a 3-inch grub) good for smallmouth.         .      
Lines marked <  > indicate best fishing at sunrise or sunset!

Solunar Services, Inc.                        http://www.solunar.com

SOLUNAR/LUNAR TIMES Hunt, Texas               

Outdoors

Since jacks outnumber cottontail rabbits in Kerr
County by about 20 to one, the author felt we needed
directions for cooking these Texas-style hares in order
to utilize an abundant resource.  Here’s what his
research revealed.

Currently Outdoors

John Wootters

Found: A use for jackrabbits

Photo by John Wootters

Driver Car Hometown

IMCA Modifieds
1. David Smith 703 Copperas Cove
2. Randy Yount 66 Boerne
3. Jamie Campbell 21 Adkins
Sportsman Class
1. Carl Dyer 12 Somerset
2. David Boudreau 29 Helotes
3. Yankee Payne 38 Ingram
Rookie Class
1. Robert Martin 99 Kerrville
2. Kristine Favor 13 Ingram
3. Shane Moore 18 Pipe Creek
Texas Super Coupes
1. Russell Decker 8 San Antonio
2. Jerry Decker 3 San Antonio
3. Rober Burge 4 San Antonio
4. Dennis Taylor 9X San Antonio
5. George Bumpers 9 San Antonio
South Texas Mini Sprints
1. Ken Pearson 17
2. Darrell Byars 33
3. Leon Dela Garza 87
4. Bo Myars 6

Hill Country Raceway Winners April 17th

Above, Texas modified cars race at the Hill Country
raceway Saturday. Below, supercoupe winner Russel
Decker from San Antonio takes a victory lap.

J. David Bamberger will be the
keynote speaker at Earth Day 2004
this Saturday, April 24, at Riverside
Nature Center in Kerrville.

The event will be from 8 a.m.-3
p.m., with Bamberger, a noted Hill
Country environmentalist, scheduled
to lecture at 10:30 a.m. on “A Passion
for Trees.”  

A native plant sale will also take
place, along with food, music,
exhibits, children activities, miniature
horses, face painting and much more.

Schedule of Events
8:30 a.m. — Tour of Landscape

Trees.
9 a.m. — Lasagna Gardening by

Marilyn Butcher & Wildfire
Preparedness by Jan Fulkerson.

10 a.m. — Presentation to Texas
Fires Service and KPUB

Noon — Poster contest Prize
Awards

1p.m. — Lawn Watering in
Kerrville by Paul Knippel- City of
Kerrville & Water issues in Rural Kerr
County by Lon Langley, of the
Headwaters Underground Water
Conservation District

2 p.m. Juniper Interception of
Rainwater by Dr. Keith Owens, Texas
A&M

3 p.m. — Raffle Drawing  for com-
poster, Rockport weekend, three
Crepe Myrtles, Workshop or Kayak
trip.

Riverside Nature Center is located
at 150 Francisco Lemos St. in
Kerrville.

Bamberger to
speak Saturday
at Riverside’s
Earth Day

Early Bird Special
2 ADULTS FOR THE PRICE OF ONE

FIRST HOUR EACH DAY!

Sponsored by:

20th Year Anniversary
Since 1978

Guns
Ammo

Accessories
Books

Holsters

April 24 & 25
Kerrville

Exhibit Hall (Ag Barn) - Hwy. 27 E • April 26 & 27
Admission $4 Adults; Children under 12 Free

You’re invited to Premiere  Days.

Where the Red Carpet meets the Black Top

Beginning Friday,, April 23, 2004

The new 2005 Chrysler vehicles
have arrived. We invite you to see
them first at

301 Main Street  •  Kerrville
Call Our Direct
Showroom Hotline 1-800-406-8935
For a complete listing go to www.crenwelge.com

                                                       


