CHICKEN LIVER PATE - free Red
 

Onion - finely chopped

tsp Lazy Garlic

Bay Leaf

Pinch Dried Thyme

225g Pot Chicken Livers - defrosted and chopped (not a nice job!)

--------------------

 

Fry Onion, Garlic, Bay and Thyme for 2-3 mins. Add Livers and cook. Discard Bay Leaf, Liquidise till smooth then put in serving dish and chill for several hours. 

 

EAT & ENJOY!!! Good on Ryvitas etc..... I put sliced Cucumber on mine - YUM!

 

