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JERNEJ KITCHEN

CHICKEN LIVER PATE

Chicken liver pate is a tasty homemade appetizer or snack. Serve it for special occasions, holidays, or
over the weekend. You can also freeze it too.

CHICKEN LIVER PATE

TOTALTIME: 30

1 buckwheat bread, to serve

2 tbsp butter, to cook

1 onion

1 shallot

1 tbsp fresh herbs (thyme, sage)
500 g (1.1 pound) chicken liver
80 ml (1/3 cup) cognac

100 ml (1/2 cup) heavy cream
1 pinch of salt

Y pinch of black pepper

Ya tsp ginger powder

Ya tsp allspice powder

140 g (5/8 cup) unsalted butter (for

pate)

60 g (1/2 stick) melted butter, to
serve

TOOLS AND EQUIPEMENT

kitchen knife
cutting board
baking sheet
parchment paper
pan

SERVES 12 PEOPLE
PREPARATION: 15

MINUTES
MINUTES
MINUTES (+REST)

COOK: 15

BREAD

Place a rack in the middle of the oven and preheat it to 210 °C
/ 410 °F. Cut the bread into thin slices. Arrange on top of a
large baking sheet lined with parchment paper in a single
layer. Bake for 10 minutes or until crunchy.

PATE

Add butter to a pan and place over medium heat. Peel the
onion and shallot and cut them into thin slices. Add to a pan
along with chopped herbs. Sauté for 6 - 8 minutes over medium
heat or until the onion is caramelized. Clean the chicken liver,
trim any fat or connective tissue, and discard them. Increase
the heat and add the chicken liver to the pan. Pan-fry for 3 - 4
minutes on high heat. Add the cognac and flambé, or cook for 1
minute for half of the liquid to evaporate. Remove from the
heat. The liver should still be slightly pink in the middle.

STIR TO COMBINE

Transfer the mixture to a food processor. Add the heavy cream
and season with salt, pepper, ginger, and allspice. Mix into a
smooth mixture. Add the cubed butter and stir into a smooth
mixture. Strain the pate through a sieve to get rid of any tissue
and to get a creamy, smooth pate.

REST

SponsoredAdd the chicken liver pate to a serving bowl—and place in the

fridge for 15 minutes for the pate to harden a little bit. Pour
the melted butter on top and return to the refrigerator for 4 - 6
hours or overnight. Optionally freeze the pate for up to a
month.
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