
  
 

WWW.EATTHOUGHTFULLY.COM/RECIPES 

CHICKEN LIVER PATE 
Serves 4 - 6 
 
1 pound chicken livers, trimmed of any sinew 
Milk, to marinate the chicken livers 
1 cup plus 2 TBSP ghee (clarified butter) 
1 shallot, finely minced 
1 medium apple, cored, peeled, and chopped 
2 TBSP chopped fresh sage 
½ cup dry sherry 
 
Place chicken livers in large mixing bowl, cover with milk, and marinate in 
refrigerator for at least 4 hours (and up to 12 hours). Drain the livers, discard 
milk, and pat livers dry. 
 
Melt 2 tablespoons of ghee in a wide skillet over medium heat. Stir in shallot and 
sauté until translucent and soft, about 4 minutes. Stir in apple and sage and cook 
until apple is tender, about 8 minutes. Add livers to the pan and cook until 
browned on the outside but still slightly pink in the center, about 8 minutes. Stir in 
sherry and simmer for another 3 to 5 minutes, until most of liquid is evaporated. 
Turn off heat and allow mixture to cool for about 5 minutes. 
 
Transfer liver to food processor or high-powered blender. Pulse 2 or 3 times, 
then process continuously, adding remaining 1 cup of clarified butter about 1 
TBSP at a time. 
 
Transfer pate to a fine-mesh sieve set over a bowl.  Press it through to remove 
any remaining tough bits.  Spoon into ramekins and cover well.  Refrigerate for at 
least 4 hours and up to 5 days. Remove from refrigerator 20 to 30 minutes before 
serving so it can come to room temperature and soften slightly. 


