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I hereby grant Historic Columbia permission to use the attached information for 
educational and promotional purposes. I understand that this information will be donated 
to Special Collections at Addlestone Library, the College of Charleston, as part of the 
Jewish Heritage Collection, and be made available for the use of scholars, researchers and 
students. It may also be posted online as part of the recipe blog Kugels & Collards.

Lyssa’s Chopped Liver
  1 lb  chicken liver                        
  1 large sweet onion                     
  ¼ cup of sugar                             
  2 eggs                                            
  Gribenes (or Frozen Chicken Fat)                                                           
  Mayonnaise                                  
  Salt and pepper                           

1.  Boil eggs until hard boiled. Peel shells and set aside to cool.
2.  Wash off liver and set aside.
3.  Chop up gribenes.
4.  Chop up onion into small pieces.
5.  In a large deep skillet brown Gribenes until very crispy,   
  put on a paper towel to drain.
6.  With the remaining fat left in the skillet, put in chopped   
  onions and brown. 
7.  Add the liver to this and ¼ cup of sugar and stir liver until   
 it begins to turn brown.
8.  Drain off the liquid from time to time and cook on medium   
 heat until all liver is brown.
9.  Let the liver cool.
10.  Put the liver and eggs in a large bowl and handchop until   
 chunky or smooth...depending on taste.
11.  Add mayonnaise and salt and pepper to taste. 
12.  Serve on a platter with crackers, raw celery and carrots. 
13.  After it is made, it will last in the fridge for 3 or 4 days.
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Kugels and Collards, a Southern Jewish Food and Culture Blog, is brought to you by the 
Columbia Jewish Heritage Initiative.

 
Historic Columbia, in partnership with the College of Charleston’s Jewish Heritage Collection, 
the Jewish Community Center and Columbia Jewish Federation, the Jewish Historical Society 
of South Carolina and the Richland County Library, established the Columbia Jewish Heritage 
Initiative in 2014 - a multi-discipline project, which documents as well as provides access to 
and awareness of local Jewish History. Historic Columbia is providing support for this unique 
endeavor with the hope that this creative food blog will engage Columbia and South Carolina in 
many ways to remember the Jewish past and celebrate the present culture.

Do you have a recipe to share? Please let us know! Contact us at 
kugelsandcollards@historiccolumbia.org or 803.252-1770. Or visit www.kugelsandcollards.org
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