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MAGIC MONDAY RECIPE

Chicken Liver, Mushroom

*This recipe is sourced from The Nourished Notebook

AND SPINACH CONGEE

https://thehealthychef.com/blogs/recipes/a-fish-recipe-for-easter
https://nourishednotebook.wordpress.com/2013/01/27/chicken-liver-mushroom-and-spinach-congee/


MAGIC MONDAY RECIPE

Ingredients:

1/4 cup sticky rice

1/4 cup jasmine or basmati rice

3 cups of water/ chicken stock

1 tbsp of ground ginger

1 cube of chicken stock (omit if using stock)

2 tbsp of Chinese wine or dry sherry

4 or 5 pieces of chicken livers

2 medium shallots

1 cup of shiitake mushrooms

1 tsp of soy sauce

1 tsp canola oil

Salt and pepper to taste
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Garnishes per bowl:

1 tbsp of fried onions

1 hand full of fresh spinach
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Method:

In a medium pot add water/stock, rice and ground ginger. Place on stove and

bring to a boil.

Once the pot is boiling lower the heat and add sherry or Chinese wine. Cook

for 15 mins or until the rice is cooked

Add shallots and livers. Cook on low heat for another 30 mins or until the

congee is at the desired texture. Stir the pot periodically. To keep from

burning at the bottom of the pot.

Using a wooden spoon break up some of the livers.

In a small pan heat the oil until hot and add the mushrooms and soy sauce.

Fry until the mushrooms are brown and cooked.

Add cooked mushroom to the congee and stir. Turn off heat.
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To Serve:

Add a spinach to the bottom of the bowl and pour in the congee stir to mix and

cook the spinach. Finish a sprinkle of fried onions.
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