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Extreme Rabbit Dish Challenge in One Day
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Bunnies are so cute, but when it
comes to eating rabbit, Sichuan takes
the lead!

people of Sichuan:

There's a saying among the
"No rabbit, no feast."
Rabbit dishes hold a position in Sichuan
that of
fish—flavored shredded pork and mapo

cuisine comparable to
tofu, becoming an integral part of the
Rabbit head, rabbit
kidneys, rabbit legs—every part of the
rabbit s
Pan—frying,

local food culture.
considered a  treasure.
deep—frying, stewing,
pboiling—each way of preparing rabbit
has 1its own unique charm. Lorraine, an
anchor from the Sichuan International

Communication  Center,  invited  two
foreign food bloggers to delve into the
streets of Chengdu, challenging them to
a day of eating only rabbit dishes in an
extreme culinary experience.
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Take a bite of the spicy rabbit head
coated with crushed peanuts; the head

has been stewed for a Tong time with 50
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aroma in your mouth. Then, savor a red

spices, leaving a lingering
0il spicy rabbit kidney; with a gentle
bite, the rich spiciness of the red oil

perfectly neutralizes the gamey flavor
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of the kidney, accompanied by a subtle
sweetness of the rabbit meat. Chew on
the crispy rabbit leg; the outer skin is
slightly charred, while the rabbit meat
is tender and free of any fat. The meat
Juices are perfectly retained during the
bite
Finally, dip the

grilling process, making every
incredibly satisfying.
freshly ordered fresh rabbit meat into
the hot pot; the texture is smooth and
tender, complemented by the fragrance
of the hot pot broth and the richness of
the dipping sauce, making it irresistible.
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In Sichuan, food

simple superimposition of flavors,

is never Jjust a
but
the culmination of a unique cultural
After a full
challenges,

heritage and innovation.
rabbit
veteran food vloggers gained a whole new

day of these two
appreciation for Sichuan cuisine.
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