
LIVER CAKE

300g liver  1 1/3 cup
3 eggs
150g flour    2/3 cup
2 garlic cloves

1. Chop up liver and use food processor to make liver paste.
2. Seperate the white and yolk of eggs and whisk white.
3. Grind garlic, add yolk and mix w/ liver.
4. Add flour bit by bit to liver mix
5. Fold in whisked white.
6. Place in grease baking pan
7. Bake at 180-200 C for 40 min  (350-400 F)

