
RECIPES FROM LOVE YOUR FOOD – EPISODE FOR SEPTEMBER 2022 

 

Good morning, isn’t it great to see the days getting longer and most of them a little warmer. 

This makes me think of summer, people round for a drink or an easy meal. What better way to start the 

evening than with a delicious pate and thin crispy toast, or yummy crackers. 

Ive been making and serving pate for years, decades probably, and we have tried lots of recipes but you 

can’t beat your good old chicken liver pate. Here ive given you three variations -  a rich, boozy version 

which is devine for a special occasion, an easy and more economical mix for barbeque nights and finally a 

quick easy, throw it all together pate for the times you want a bigger quantity for a crowd. 

A note here – we buy our chicken livers here in Te Aroha from Best Meats 2. The pottles are 350gm and 

frozen. These recipes can easily be doubled, which we generally do. They are so delicious they won’t last 

any time at all. 

 

So firstly, Rich Boozy Chicken Liver Pate 

350 gm pottle chicken livers, pat dry and trim off any excess fat 

3T olive oil 

4T butter 

1 small onion finely chopped 

½ tsp crushed garlic 

½ dried thyme 

1 dried bay leaf 

6 rashers of streaky bacon, finely chopped 

Heat olive oil and butter together gently, add onion and bacon and saute slowly till softening. 

Add livers, stir well, simmer about 7 or 8 minutes till livers are cooked through but still soft. Remove bay 

leaf. 

Put this mixture into a blender or food processor. Put pan back on low heat. 

To used pan add 

1T brandy 

3T port 

3T sherry 

½ C cream  

115gms finely diced mushrooms 

Salt & pepper to taste 

Stir to combine, bring to boil, immediately turn down very low and simmer gently until liquid reduced by 

half. Remove the bay leaf. 

Add this mixture to blender. 

Blend all together till smooth 

Spoon into small ramekins and pour a layer of melted butter over surface of pate. 

Refrigerate till set. Will keep 2 or 3 days in fridge and can be wrapped in cling film and foil and frozen. 

 

And then the more economical Easy chicken liver pate 

350 gm pottle chicken livers, pat dry and trim off any excess fat 

50gm butter or olivani 

1 small onion finely chopped 

½ tsp crushed garlic 

½ tsp dried thyme 

1 dried bay leaf 

Heat butter, gently, add onion and garlic and saute for 5 minutes. Add chicken livers and saute further 5 

minutes. 

Cool slightly and add 

1T brandy 

1T tomato puree 

5T cream , or thick soy milk, or coconut cream. 



Salt & pepper to taste 

Stir to combine, remove the bay leaf and add this mixture to a blender or food processor 

Blend all together till smooth 

Spoon into small ramekins and pour a layer of 50gm melted butter or olivani over surface of pate. 

Chill for at least 2 hours. 

Refrigerate till set. Will keep 2 or 3 days in fridge and can be wrapped in cling film and foil and frozen. 

 

And finally our cheats liver pate, which is great for a crowd. 

Economical liverwurst pate 

 

250gm of liverwurst sausage 

½ C cream 

90gm cream cheese 

1T Worcester sauce 

½ tsp curry powder 

1 thick or 2 skinny spring onion, finely chopped (optional) 

2T sherry 

¼ tsp salt 

¼ tsp ground black pepper 

¼ tsp dried thyme 

¼ tsp dried marjoram 

NOTE: if using fresh herbs use 1 tsp of each 

2 hardboiled eggs. Cooled and peeled 

Blend all together in blender or food processor. 

Chill for at least 3 hours. 

 

If you prefer not to eat meat, try this easy salmon pate. 

200gm spreadable cream cheese 

200gm smoked salmon, finely chopped or fresh flaked salmon 

2T lemon juice 

2T capers 

2tsp roughly chopped fresh dill (optional) 

Freshly ground pepper 

 Blend all together in a blender or food processor. Cover and refrigerate. 

 

Or this one using canned salmon 

Mix together and blend or process 

213gm can salmon 

100gm spreadable cream cheese 

¼ tsp garlic powder 

¼ tsp onion powder 

1T fresh dill, or 1tsp dried dill, or1 tsp dried tarragon 

1T horseradish cream 

2T lemon juice 

Black pepper 

Place in a bowl and  

chill before serving. 

 

And finally, an easy lower calorie option 

170gm canned salmon 

3-4T low fat plain yoghurt (Greek yoghurt gives a creamy pate) 

½ tsp dried dill 

2T lemon juice 



¼ tsp smoked paprika 

Salt and pepper to taste 

 

Blend all together in a bowl with a fork till well mixed. 

Chill. 

 

Serve any of these pate’s on thin crispy toast, Very Thin Vogels is especially nice, with your favourite 

crackers, on fresh, thickly sliced baguette, or fresh bagels. 

And don’t keep these for a party, they are all great for breakfast or a light lunch. 

 

Enjoy with a crisp, chilled white wine, cider, or boutique ale. 

 

That’s our session for this week. Thanks for listening. Love Your Food is available On Demand. Just go to our 

website at http://radiotearoha.com and choose On Demand from the list you see there. 

 

I look forward to being with you again next time. Happy cooking and remember to Love Your Food. 

 

 

http://radiotearoha.com/

