
 20 MINUTES

 Beef Liver (sliced into strips)

 Yellow Onion (medium, sliced)

 Fresh Sage

 Avocado Oil (divided)

 Sea Salt (divided)

367 Iron 8mg

25g Vitamin D 55IU

11g Folate 333µg

Fiber 2g Magnesium 29mg

24g Zinc 5mg

Vitamin C 2mg Use dried sage instead.

Use butter, coconut oil, olive oil or ghee instead.

In a bowl, combine the salt and liver and toss until well coated. Set aside.

Heat 1/3 of the oil in a large skillet over medium heat. Cook onions until

translucent and tender. Transfer to a bowl and toss with sage and remaining

salt.

In the same pan, heat the remaining oil over medium heat. Cook the liver for

about 5 minutes, flipping halfway. It should be well-cooked with no pink in

the center.

Return the cooked onions and sage to the pan and stir with the liver for 1 to

2 minutes. Serve and enjoy!
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