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Spiced Chardonnay Chicken Liver Pate 
 
Here, chicken livers are simmered in chardonnay, with cinnamon, anise, allspice, and 
cloves, then whipped into a mousse-y pate perfect for spreading on crackers or baguette 
slices. It’s easy, and a little work goes a long way—this recipe makes enough for 4 pots 
of mousse, each of which should satisfy a crowd of 6 to 8 before dinner. Serve with 
cornichons and pickled onions. 
 
TIME: 30 minutes active time 
MAKES: 4 large ramekins 
 
2 large shallots, thinly sliced 
2 large garlic cloves, smashed 
2 cups dry chardonnay 
1 cinnamon stick 
1 star anise 
3 whole allspice berries 
3 whole cloves 
3 whole black peppercorns 
2 pounds chicken livers, fat and veins trimmed away 
3/4 cup water 
2 sticks unsalted butter, room temperature, cut into 16 chunks 
Sea salt 
Ground white pepper 
 
Combine the shallots, garlic, chardonnay, and spices in a large, wide saucepan and bring 
to a simmer. Cook for 5 to 10 minutes, until the garlic is soft. Add the chicken livers and 
3/4 cup water, bring back to a simmer, then cook for about 5 minutes, turning livers once 
or twice, or until they’re barely pink in the center. Remove from heat and let cool for 15 
minutes. 
 
Using a slotted spoon, carefully transfer the livers and onions to the work bowl a food 
processor, picking out any spices as you see them. Carefully remove the remaining 
spices, then add the rest of the liquid and onions. Puree the liver mixture until smooth.  
 
With the machine on, add the butter one chunk at a time, and puree until smooth, 
scraping the sides of the work bowl as necessary. (The mixture will seem thin.) Season to 
taste with salt and pepper. Pass the mousse through a fine-mesh strainer into a bowl, then 
transfer to 4 large ramekins or bowls. Let the mousse cool to room temperature, then 
refrigerate overnight, covered with plastic wrap, and serve chilled. 
 
Mousse can be cooled, then double-wrapped and frozen up to 2 weeks before serving. To 
serve, thaw for 24 to 48 hours in the fridge. 
 
 
 


