Liver Pate

(My brain, with some help from Chisato of Cleftlands and Dirk of Rivenvale)

Boil the livers in water with a little onion, salt and pepper.

Drain and discard the water

After the livers cool, separate the meat from the ducts and connective tissue; discard the connective tissue and such.

Dice and smash the livers (I used a fork, but a food processor/blender would be easier)

Add some vegetable stock and a little milk

Spice with salt, pepper, nutmeg, garlic, cinnamon

We then added some of the wine/venison stock broth from the stewed venison. 

