
400g Chicken Livers

400g Salted Butter

5 Eggs

125mls Double Cream

1 Clove Garlic (peeled & chopped)

1 Tablespoon Brandy

1 Pinch of Ground White Pepper

Plus an extra 110g of soft Salted Butter for

coating

INGREDIENTS

1 TERRINE MOULD TAKES SOME TIME-TAKES SOME PRACTICE!

DIRECTIONS

CHICKEN LIVER PARFAIT

RINSE THE LIVERS IN COLD WATER TO WASH OFF ANY EXCESS
BLOOD,DISCARDING ANY DAMAGED LIVERS. DRAIN TO DRY IN A
COLANDER.
WARM THE BUTTER AND CREAM TOGETHER IN A PAN UNTIL
MELTED AND BLITZ WITH ALL THE OTHER INGREDIENTS IN A
FOOD PROCESSOR. PASS THROUGH A SIEVE TO REMOVE ANY
STRINGY BITS.
POUR INTO A TERRINE MOULD AND PLACE THE MOULD IN TIN
FOIL. THEN MAKE A BAIN MARIE (WATER BATH) BY PLACING THE
PARFAIT MOULD INTO AN OVEN TRAY WITH WARM WATER IN IT.
THIS WILL PREVENT THE PARFAIT COOKING TOO QUICKLY AND
SPLITTING.
CAREFULLY PLACE THE WHOLE THING IN THE OVEN 125°C FOR
AROUND 40 – 60 MINUTES.
THE PARFAIT SHOULD HAVE A VERY SLIGHT WOBBLE TO IT WHEN
YOU CHECK IT. COOKING IT FOR TOO LONG WILL MEAN IT WILL
LOSE ITS NICE PINK COLOUR.
REMOVE FROM THE OVEN AND ALLOW TO COOL, THEN COVER
WITH CLING FILM AND PLACE IN THE FRIDGE OVERNIGHT TO SET
PROPERLY.
WHIP THE SOFT BUTTER FOR COATING WITH AN ELECTRIC WHISK
UNTIL LIGHT AND PALE.
SCRAPE A LITTLE OF THE PARFAIT BACK FROM THE TOP OF THE
MOULD TO REVEAL THE NICE
PINK COLOUR UNDERNEATH AND SPREAD SOME OF THE BUTTER
ON TO COVER. PLACE IN THE FRIDGE FOR 5 MINUTES.
THEN DIP THE MOULD IN HOT WATER FOR 30 SECONDS AND TURN
OUT ONTO A SMALL TRY.
SMOOTH OFF THE EDGES AND SPREAD THE WHIPPED BUTTER
AROUND THE TOP AND SIDES TO MAKE A COMPLETE SEAL OF THE
PARFAIT. THIS WILL HELP PRESERVE THE NICE PINK COLOUR AND
ALSO HELP SMOOTH OUT THE PARFAIT WHEN YOU ARE EATING
IT.
PLACE THE WHOLE THING IN THE FRIDGE TO SET AND CUT A
SLICE WITH A HOT KNIFE WHEN REQUIRED.


