-« INTER-CONTINENTAL PATE

Makes about 4%2 cups

-+ %
3 tablespoons unsalted butter a
2 small white onions, chopped »
1 tablespoon dried rosemary, ctumbled
1% teaspoons salt
1% teaspoons freshly ground whwe
pepper 4
1% teaspoons ground thyme 3
Vs teaspoon dried basil, crumbled
f V5 teaspoon nutmeg

| 1 pound 3 ounces chicken ﬁxérs,
\\\} washed, trimmed and patted dry

l \{ cups (3Y sticks) unsalted butter,
'z Toom temperature
; le hard-cooked eggs b
2 tablespoons Cognac s
2 tablespoons dry Sherry
1 tag‘eseioon chopped fresh parsley

Preheat’ to 400°F. Melt 3 tablespoons

in darge ovenproof skillet over me-
Add onion, tosemary, salt,
e, basil ard nutmeg and sauté
g is soft, about 10 minutes. _

livers =o™:illet and sauté until
bout 5 minutes. Transfer skillet
t0 ov nd bake-until livers are cooked
throughg" about 5 to .8 minutes. Remiove
from g¥en ard.-let cool completely.

Mu:%utte'r in processor until light-and
Add liver mixture, eggs, Cognac,
Sherry and parsley and puree until smoeth.
ATFransfer to serving dishes or crocks. Chill
until firm, about 2 hzus é:rr ove‘r)mght ;
o SE£ D y SRR
(ORST 2 o’ TEMPERAT U RE
On a trip to upstate New York we
stopped in Cooperstown to have dinner
at The Hickory Grove Inn. The apple
muffins were so different it would be
nice to prepare them at home.

Lois L@Asberger
Glenwood City, Wisconsin
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