Julia Child’s Chicken Liver Mousse
Adapted from Mastering the Art of French Cooking
2 c. chicken livers
2 tbsp. minced shallots
2 tbsp. butter
1/3 c. cognac
1/4 c. whipping cream
1/2 tsp. salt
1/8 tsp. allspice
1/8 tsp. pepper
Pinch of thyme
1/2 c. melted butter plus (more butter to seal pate)
Kosher salt and pepper

1. Remove any greenish or blackish spots from the livers, as well as any sinew. Cut the livers into 1/2″ pieces.
2. Melt butter over medium heat in a sauté pan until foam has subsided. Sauté livers with the shallots in butter for 2 to 3 minutes, until the livers are just stiffened, but still rosy inside. Scrape into the blender jar.
3. Pour the wine or cognac into the pan and boil it down rapidly until it has reduced to 3 tablespoons. Scrape it into the blender jar.
4. Add the cream and seasonings to the blender jar. Cover and blend at top speed for several seconds until the liver is a smooth paste.
5. Add the melted butter and blend several seconds more. Adjust seasoning.
6. Pack into the bowl or jar (do not cover) and chill for 2 to 3 hours in the fridge.  I use small Pyrex ramekins with rubber covers.  Small canning jars work well too.  
7.  After chilling, to seal the pate, Julia uses a gelee method.  I use the butter method.  Melt some butter in the microwave, let cool slightly and pour over the top of the pate, covering it completely.  The butter will harden almost immediately when it hits the chilled pate. Cover the jars or ramekins.  I like my pate to sit in the fridge for at least 4 days before eating or freezing.  

8.  I serve my pate with French baguettes or crackers, chopped red onion, lingonberry jam, cornichons, brown mustard.  
