
Josh Henderson, Huxley Wallace Collective  
This chicken liver mousse recipe is one of my favorite go-to’s for the holidays...this is a perfect 
party item with crostini and some pickled raisins, and lasts in the fridge for a while. 
 
Ingredients 
 
2 pounds chicken liver 
2 pounds butter 

 
1 ½ cups white wine  
1 ½ cups red wine 
1 cup brandy 
1 tablespoon ground allspice  
1 tablespoon ground cloves 
1 tablespoon ground black pepper  
1 tablespoon ground cinnamon 
½ cup sugar 
¼ cup chopped shallots 
5 cloves garlic  
10 sprigs fresh thyme 
6 eggs  
4 tablespoons salt 
2 teaspoons pink salt 
½ cup heavy cream 
 
Method 
 
In a medium sauce pan, place the wines, brandy, spices, shallots, garlic, thyme, and sugar. 
Bring this to 212F/100C. Leave it on high heat until it is reduced to almost syrup, it should be 
the consistency of half and half. 

 
In a small sauce pot melt the butter. 

 
Place half of the livers, eggs, syrup (with all of the aromatics), and salts into a food processor 
and blend. Leaving the food processor running, slowly add half the melted butter and half of 
the cream. Have a 1-gallon size container with a chinois in it. Pour the pate mixture into the 
chinois and repeat this step with the other half of the ingredients. 

 
Use a small ladle to push the rest of the liquid through the chinois. Fill pint size mason jars 
until there is ½” space from the top. Place the lid on the jars and tighten just till closed, if the 
lids are too tight the jars will explode in the water and if they are too loose the water will seep 
into the jars and ruin the pate. 
 
Set an immersion circulator to 145F/62.2C. Cook the pate for 2-4 hours, after the first 2 hours 
pull out one of the jars and check the internal temperature, pull out of water when they reach 
145F. Store in jars, refrigerated  until needed. 
 



 


