
Chopped Liver 

From Rabbi Evon Yakar 

For every 1 lb of liver; 

hard boil 3 eggs 

slice either 2 large sweet onions or 3 small ones 

fry the onions in either vegetable or canola oil until they are medium to well done; let them cool 

in the oil 

broil the liver turning them once; let them cool 

Using either a grinder attachment to a Kitchen Aid or a food processor 

 alternate amounts of the liver, onions and the egg on chop ( Do  not over chop; but make sure 

the consistency is somewhat coarse and not totally smooth) 

When all have been chopped mix with fork and add salt to taste 

Refrigerate 

Serve with challah or matzah 

 


