
Liver Pudding
Yield: 4 pounds.
 1  pound pork liver
 ½  pound pork fat
 1  pound ground pork
 ¼  onion, chopped
 2  quarts cold water
 4  teaspoons salt
 4  tablespoons ground black pepper
 ¾  cup chopped sage
 4  cups cornmeal

Cut pork liver and pork fat into ½-inch cubes. Add the 
ground pork, pork liver, pork fat, and chopped onion to 
a heavy-bottom pot or Dutch oven. Add 2 quarts of cold 
water to pot. Bring the water to a boil. Reduce heat to low, 
cover, and cook for 2½ to 3 hours or until fat has rendered. 

Remove meat from pot and reserve cooking liquid.

Add cooked meat, in batches, to a food processor and 
return it to the pot of cooking liquid.  

Add salt, pepper, and sage, and let the mixture come to 
a boil. When the water boils, gradually add the cornmeal, 
stirring until mixture thickens. Pour the mixture into loaf 
pans and let cool for 15 to 20 minutes. Cover pans with 
plastic wrap and refrigerate overnight.

To serve, slice block of liver pudding to desired thick-
ness. Melt butter in a cast iron skillet and sauté slices until 
browned and crisp, cooking 1 to 2 minutes per side. 

Subscribe to the Our State Eats newsletter and get recipes weekly.  
   Go to ourstate.com/os-eats O
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