
From The People's Cookbook  
Sheila Day serves this great British favourite alongside creamy mash and lightly 
buttered carrots 

 
Liver and onions with bacon 
  

 

Serves: 4 
 
Prep: 20 min  
Cook: 40 min 
 
Ingredients 

2-3 tbsp sunflower oil 

4 slices unsmoked back Bacon 

2 Onions, finely chopped 

700g lambs livers 

200g plain Flour 

500ml water 

1 beef stock cube 

500g mini Carrots, scrubbed 

75g Butter 

1kg red Potatoes, peeled, cut into large chunks and boiled 

125ml pint full-fat Milk 
 
Method 

  

1. Heat the oil in a large frying pan and fry the bacon over a medium heat for 5 
minutes. Remove from the pan and drain on kitchen paper.  
 
2. Add the onions to the pan and fry in the bacon fat on a medium heat for 5-6 
minutes, until soft. Remove from the pan with a slotted spoon and place in the 
casserole dish, leaving as much fat in the pan as possible.  
 
3. Preheat the oven to 180C/gas 4.  
 
4. Coat the liver in a little of the flour and lightly fry on a medium heat for 2-3 
minutes on each side, adding a little more oil as necessary. Put the liver in the 
casserole dish along with the onions.  
 
5. Add the remaining flour to the pan and stir into the fat to create a roux. Cook for a 
couple of minutes, stirring constantly. Slowly add the water to the frying pan, stirring 
between each addition and bring to a simmer until the gravy thickens. Stir in the 
stock cube. Add the gravy to the casserole, cover and cook in the oven for 15 
minutes.  
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http://uktv.co.uk/food/ingredient/aID/503712
http://uktv.co.uk/food/ingredient/aID/508879
http://uktv.co.uk/food/ingredient/aID/503814


6. Steam the carrots for 10-15 minutes until tender, then toss in 25g of the butter.  
 
7. Mash the boiled potatoes with the remaining butter, milk, salt and freshly ground 
pepper and beat well with a wooden spoon.  
 
8. Add the bacon to the casserole just before serving. Serve the liver alongside the 

mash and steamed carrots.  
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