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FRIED CHICKEN LIVER PO’BOY 
WITH MINT AND ASIAN PEAR 

Koreans believe in nose-to-tail eating with no waste, so we love to fry up chicken livers for a makeshift po’boy. You 
can also make this using flavorful chicken thighs or a combination of chicken and livers. As for bread, New Orleans 
French bread has a crust that’s relatively thin but crunchy with a light and airy center. Vietnamese bakeries often carry 
bread that’s similar. MAKES 4 SERVINGS

1 pound chicken livers or boneless, skinless  
chicken thighs

Milk or buttermilk, for soaking

1⁄2 cup mayonnaise

1 tablespoon gochujang or sriracha 

Leaves from 1 bunch mint 

1⁄4 Asian pear, finely diced or cut into julienne

1⁄2 small red onion, cut in half and thinly sliced 

1 lemon, cut into four wedges

1⁄4 cup fine yellow cornmeal

1⁄2 cup cornstarch

Neutral oil, such as canola or grapeseed, for frying

Salt

Four 4-inch pieces French bread or other similar 
bread 

FOR SERVING  thinly sliced lettuce or perilla leaves,  
tomato slices, pickled jalapeño pepper, hot sauce

Trim the livers of any excess fat or connective tis-
sue. Soak the livers in a bowl of buttermilk or milk, 
to cover, in the refrigerator 1 hour and up to 4 hours. 
Drain the livers through a fine-mesh sieve. If using 
chicken thighs, trim of any excess fat (no need to 
soak) and proceed with the recipe as follows. 

Stir together the mayonnaise and the gochujang in a 
bowl; set aside. Tear the mint and place in a separate 
bowl. Add the pear and onion to the mint and squeeze 
the juice of two of the lemon wedges over the pear 
mixture, reserving the other two lemon wedges for 
serving. Set the pear mixture aside. 

Combine the cornmeal and cornstarch and a pinch of 
salt in a resealable plastic bag or a large bowl. Add the 
livers to the bag and shake to coat evenly or dredge in 
the bowl of mixture to coat all sides of the livers. 

Pour about 1 inch of oil in a large, heavy-bottomed 
skillet until it reaches 350°F on a deep-fry or instant 
thermometer. The oil is ready when it starts to shim-
mer but not smoke. Fry the livers for 3 to 4 minutes per 
side, turning occasionally. If the livers start to brown 
too quickly, lower the heat slightly. Drain the fried liv-
ers on paper towels and season lightly with salt. 

Cut horizontally and lightly toast the bread, if desired. 
Slather the cut side of each bottom portion of bread 
with the mayonnaise mixture and pile the livers on 
top. Top with the pear mixture. Dress, if desired, with 
lettuce and tomato. Top with the remaining bread 
halves. Serve with the remaining lemon wedges and 
hot sauce. 
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