CHICKEN LIVER PATE

Ingredients:

1 Ib. chicken livers

2 stalks celery, cut into pieces
12 peppercorns

1/2 Ib. butter, cut into pieces

1 tsp. dry mustard

1/2 onion, cut into pieces

2 garlic cloves

1 tsp. salt

3 Tbsp. cognac

Fill a saucepan with water and add the celery and peppercorns. Boail the livers for 10 min. Drain them, reserving
the cooking liquid. Saute the onion in 1 Tbsp. butter until it becomes transparent. In a bowl, mix the butter, mustard, co-
gnac, salt, onion, and garlic. Add the still warm livers. Puree the mixture in a food processor until it is smooth. Add a little
of the cooking liquid if the mixture does not easily form a puree in the processor. Fill a paté mold and refrigerate for 12 hr.
Serve with slices of French bread.

ACTIVITIES
1. From what animal does foie gras come?
2. What animals constitute poultry?
3. Find a recipe for paté de campagne on-line. What difference is there with this paté?
4. Find examples of mousses on-line. Can this paté be called a mousse by its consistency? What is missing com-

pared to other recipes you have found for mousses?

5. Do research on-line to find cities/regions in France famous for garlic...butter...mustard....cognac.



