
 
 
Italian Chicken liver tomato sauce and Tagliatelle 
 
2 oz butter 
1 onions, finely chopped 
1 garlic cloves, crushed 
4 oz of mushrooms, sliced 
8 oz chicken liver, cut in quarters 
1 can of tomatoes, chopped 
1 tablespoon tomato paste 
1 chicken stock cube 
½ teaspoon of balsamic vinegar 
½ teaspoon basil 
 
Melt the butter in a frying pan. 
 
Add the onion and garlic and fry until softened.  
 
Add the mushrooms and fry until they are lightly browned. All the liver 
and brown on all sides. 
 
Add the tomatoes, tomato paste, stock cube and vinegar and bring to a 
boil, stirring. 
 
Add the basil and season to taste.  
 
Simmer for about 10 minutes, until the liver is cooked. 
 
Serve on tagliatelle 
 
 
 

 
 

 


