SAVORY LIVER

This recipe serves 4 

3/4lb lambs liver (thinly sliced)

1-2 onions

1 level tbs seasoned flour 

4-6 rashers bacon

3oz (3 slices) breadcrumbs

1 tbs chopped FRESH parsley 

½ tsp mixed herbs

1 stock cube made up to ¼ pint stock

Seasoning

METHOD

1. Remove any skin or blood vessels from liver.  Make sure it is thinly sliced

2. Finely chop onion- place in pan- Just cover with cold water, place on hob and bring to boiling point only, drain through a sieve or chinois, add to breadcrumbs, herbs, parsley and seasoning. 

3. Place slices of liver in seasoned flour and then pack slices close together in bottom of ovenproof dish

4. Cover with the breadcrumbs mixture.

5. Arrange rashers of bacon neatly over breadcrumbs mixtures.

6. Carefully pour the stock into the dish (it should be sufficient to cover the layer of liver)

7. Bake Gas 5 or 180c for ¾ - 1 hour.

     N.B Serve with freshly cooked colourful vegetables. 

