
     

Preheat the oven to 250 f.   

Remove all sinews on the livers, then rinse under cold 
running water. 

Cut the livers in 1” pieces and place them into the blender, 
set aside.  

Cut the fat in 1” pieces. Simmer (blanch) in water for 5 
minutes. 

Put the shallot, parsley, stock and cream in a small pan. 
Bring to a simmer and remove from the heat, set aside to 
cool. 

Add the fatback, cream mixture and egg yolks to the livers 
in the blender. 

Add the remaining spices and sweet wine to the mixture. 
Puree until smooth. Strain the mixture through a fine 
strainer into a bowl.. 

Pour equal amounts of the strained liver mixture into the 
jars or terrine mold. Create a bain-marie (water bath) by 
placing  jars into a tray that is filled with enough warm 
water that it comes up about a third on the side of the jars. 

Cook in the oven for about 1½ hours, then insert a cook’s 
digital probe into the center of jars or terrine. The core 
temperature must be 160 F for a minimum of 15 minutes. 
This will ensure that the pate is cooked and that all bacteria 
is destroyed.  

Remove from the oven, let cool for 2 to 3 hours, then chill 
in refrigerator overnight. Spread over a good rye bread with 
some spicy mustard. 

7 oz - Pork Liver 
11 oz - Fatback 
1 1/4 cup - Chicken Stock 
1 1/4 cup - Cream 
1 - Large Shallot 
3 - Sprigs Parsley 
5 - Egg Yolks 
1/4 cup - Sweet Wine 
1/2 tsp - Garlic Powder 
1/2 tsp - Pink Salt 
4 tsp - Salt 
4 tsp - Dry Milk Powder 
1 tsp - Black Pepper 
1/4 tsp - Nutmeg 
1/4 tsp - Cinnamon 
1/4 tsp - Sweet Paprika 

 

Ingredients 
 

Leberwurst Pâté 


