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Chopped Chicken Liver 
Makes about 2 cups 
 
Ingredients: 
 
• 1 lb organic chicken livers 
• 1 large sweet (walla walla) onion, peeled and diced ¼ inch (at least 2 cups of diced onion) 
• ¼ cup canola oil 
• 1 tsp salt 
• 4 grinds of fresh ground pepper 
• 2 hard boiled eggs, peeled 
 
 Instructions 
  
Rinse the livers well with fresh water, drain in strainer and pat very dry with a fresh kitchen towel. Clean 
the livers by tearing away any yellow fat or stringy membranes, discarding any visible fat, green parts, or 
membrane. 
 
Put the livers in a single layer in an oiled, foil-lined rimmed pan.   Sprinkle with salt and broil 5 inches 
from the heat.  Turn the liver with a tongs after 10-15 minutes to expose the uncooked side, sprinkle a 
little more salt and continue to broil until the livers are no longer pink inside (approximately another 10 
minutes).  For this small amount, I used my toaster oven.   Sometimes you will hear a “popping” noise to 
indicate they are ready to turn. Cool the livers for ½ hour. 
 
Meanwhile, in an 8 inch sauté pan, heat oil over medium heat and add the onions. Cook, stirring 
occasionally, over medium low heat until golden caramelized, about 25 minutes. Cool.  Combine the 
broiled livers in this pan after they are cooked so the onions can infuse the livers. 
 
Chop the onions with the livers in a food processor, making it as chunky or smooth as you like (I prefer in 
between). I then empty the processor and gently.  You don’t need to wash the machine; just chop the 
eggs, reserving a bit for garnish.  Add all but one Tbsp of the eggs, onions and livers together and season 
to taste.  Use the remaining chopped egg to garnish the top.  
 
One of my pet peeves is chicken liver (or any food for that matter) that lacks salt or taste.  You can either 
mold this by pressing into a round bowl then inverting onto a lettuce lined plate or you can simply put it 
into a bowl and top with the reserved chopped egg. 
 
My family loves this with slices of fresh challah or pumpernickel bread!  And chopped liver sandwiches 
with lettuce are a treat if any remains after the meal. 
 
If you are adventurous or a purist, you can substitute chicken fat (shmaltz) for the canola.  It tastes out 
of this world but I find that with enough onion, the canola tastes just fine.  


