CuickeN Liver PaTE

2 celery ribs with leaves
Afewwhole black peppercorns

1 teaspoon sea salt

11b. chicken livers

1/21b. (2 sticks) unsalted butter
1/8 teaspoon cayenne pepper

2 teaspoon dry mustard

/2 teaspoon ground nutmeg

1/4 teaspoon ground cloves

1/4 teaspoon ground black pepper
2 pieces of cooked bacon

1 smallyellow onion, coarsely chopped
1-2 garlic cloves

V4 cup Apple Jack Liquor

1/2 cupdried currants

Add celery, peppercorns and chicken livers to
saucepan. Cover with about an inch of waterand add
saltand bring to aboil. Reduce heat and simmerfor 10-

12 minutes; livers should still be s]ightly Pink inside.
Drain;discard celety and peppercorns, and place

livers in the bowl of a food processor. Add remaining
ingredients and process until well blended and very
smooth. Itwill be alittle soupy. Taste and adjust
seasoning. Add more Apple J: ack and saltto taste.

Transferintoa 3-4 cup crock orterrine orto several
small crocks. Smooth the top, cover, and reﬁ'igerate

for a few hours.

Makes about 3 cups of paté.




