
 
Sassenach Whisky Chicken Liver Pâté 

 
Ingredients:  

 1 lb. chicken livers 
 1 tablespoon butter 
 1 tablespoon oil 
 3 shallots, sliced 
 3 garlic cloves, sliced 
 3 anchovies 
 2 teaspoons dry mustard 
 ½ teaspoon sage 
 ½ teaspoon thyme 
 zest of ½ lemon 
 1 teaspoon capers 
 3 tablespoons Sassenach Whisky 
 3/4 lb. unsalted butter 

 
Begin cooking shallots and garlic in 1 tablespoon butter and oil. Add the livers and anchovies and sauté until 

cooked.  Remove from heat, and cool for 15-20 minutes.  In a food processor, combine whisky, mustard, sage, thyme, 
lemon zest, and capers, and liver mixture.  Process on low, gradually dropping butter pieces by tablespoonful until 
combined.  Place in a mold and refrigerate.  
 


