CHICKEN FAUX GRAS
Adapted from Happy in the Kitchen by Michel Richard

SERVES 12 (FIRST COURSE)

ACTIVE TIME: 45 MIN
START TO FINISH: 4 3/4 HR (INCLUDES COOLING)

FOR MOUSSE
1 cup finely chopped onion (1 medium)
2 sticks (1 cup) unsalted butter, softened
1 garlic clove, minced
1/2 cup heavy cream
1 lb chicken livers, trimmed
1 teaspoon fine sea salt
1/2 teaspoon black pepper

FOR PARSLEY GELÉE
1 seedless cucumber (usually plastic-wrapped)
1 teaspoon unflavored gelatin
1 teaspoon fresh lemon juice
1 teaspoon sugar

