
Prep Time: 15 minutes
Cook Time: 0 minutes (no-cook recipe)
Total Time: 15 minutes
Intensity Level: Easy (No-Cook)
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Introduction

There’s a reason the liverwurst sandwich has held a permanent spot behind the glass at old-
school delis and butcher shops for generations. Rich, savory, and just funky enough to be
interesting, liverwurst (also called Braunschweiger or Leberwurst, depending on the region) is
a spreadable sausage made from pork liver, pork, and warm spices. Piled onto sturdy rye
bread with sharp raw onion, tangy mustard, and a few crisp pickles, it becomes one of the
most satisfying sandwiches in the deli canon — and it takes about as long to make as it does
to toast the bread.

This is a classic deli-style build: no cooking, no fuss, just good ingredients layered with intent.
The keys are balance (rich liverwurst against sharp, acidic, and crunchy counterpoints),
quality bread, and letting the sandwich rest for a few minutes so the flavors settle. It’s a
lunch-counter staple, a German-American classic, and — importantly — a sandwich that
rewards minimal interference.



Ingredients

For the sandwich:

2 slices seeded rye bread (or 4 slices if making open-faced halves), about ½ inch thick

6 oz (170 g) good-quality liverwurst or Braunschweiger, at room temperature

2 tbsp unsalted butter, softened (for the bread)

3 tbsp German-style or Dijon mustard (or a mix of yellow and Dijon)

½ small red onion, very thinly sliced (about ¼ cup)

3–4 cornichons or dill pickle spears, thinly sliced lengthwise

1 tbsp fresh flat-leaf parsley, roughly chopped (optional)

Freshly ground black pepper, to taste

Optional: 1–2 thin slices of Swiss cheese or a handful of watercress for a deli-counter
variation



Equipment:

Butter knife

Small bowl (if mashing the liverwurst)

Cutting board and sharp knife

Optional: toaster or skillet for toasting the bread

Timing & Intensity Breakdown

Step Time Intensity Notes
Toast the bread 2–3 min Low Watch closely; rye scorches fast
Prep onion and pickles 3–4 min Low Thin slices matter more than speed
Mix and spread liverwurst 3–4 min Low–Medium Whip it for a lighter texture
Build the sandwich 3–4 min Low Layer with intention
Rest before serving 3–5 min None Let flavors meld
Total ~15 min Easy No cooking required

Overall intensity: Easy. This is a knife-skills-and-assembly recipe. The only real technique is
whipping the liverwurst with a fork or spatula until it lightens in color and becomes
spreadable — about 60–90 seconds of vigorous stirring. Everything else is layering.



Instructions

Step 1: Toast the bread (2–3 minutes, low intensity).
Lightly toast the rye slices — just enough to firm the surface and deepen the caraway aroma,
not to dry them out. A toaster on medium or a dry skillet over medium heat works well. If
using a skillet, 60–90 seconds per side. Remove and let cool for 1 minute so the butter
doesn’t melt into a puddle.

Step 2: Prep the garnishes (3–4 minutes, low intensity).
While the bread toasts, slice the red onion paper-thin — a mandoline helps, but a sharp knife
and patience work fine. Slice the cornichons lengthwise into thin planks or coins. Roughly
chop the parsley. Set everything within arm’s reach so assembly is fast.

Step 3: Whip the liverwurst (1–2 minutes, low–medium intensity).
Scoop the liverwurst into a small bowl and mash it with a fork or flexible spatula until it’s
smooth, spreadable, and slightly lightened in color. This step is optional but recommended:
whipping incorporates a little air, makes the texture silkier, and helps it spread edge-to-edge
without tearing the bread. Season with a few grinds of black pepper. (Skip added salt —
liverwurst is already seasoned.)

Step 4: Butter the bread (1 minute, low intensity).
Spread a thin, even layer of softened butter on all four toast faces (both sides of each
sandwich’s interior). The butter is a barrier: it keeps the rye from going soggy under the
moist liverwurst and adds a subtle richness that plays well with the liver’s funk. Don’t skip it.

Step 5: Build the sandwich (3–4 minutes, low intensity).
Spread 2 tablespoons of mustard on the buttered side of two slices. Divide the whipped
liverwurst between them and spread it thickly — about ¾ inch — all the way to the edges.
Layer on the sliced onion (a generous single layer, not a pile), then the pickle planks, then
the parsley. Grind a little black pepper over the top. Close the sandwiches with the remaining
buttered slices, mustard side down.



Step 6: Press and rest (3–5 minutes, no intensity).
Wrap each sandwich tightly in parchment or wax paper and press gently with your palm for a
few seconds. Let them rest 3–5 minutes. This brief rest lets the mustard and pickle juices
mingle with the liverwurst and makes the sandwich easier to cut cleanly.

Step 7: Cut and serve (1 minute, low intensity).
Slice each sandwich in half on a diagonal with a sharp knife (a serrated knife is best for rye).
Serve immediately, ideally with extra cornichons and a cold beer, a dry Riesling, or a strong
cup of coffee.

Notes, Variations & Tips

Liverwurst choice: Look for a coarse-ground, well-seasoned Braunschweiger or a fine-
textured Leberwurst from a butcher or deli counter. Avoid anything overly processed or
with a loose, grainy texture.

Bread matters: Seeded rye is traditional. Pumpernickel is a darker, denser alternative; a
sturdy sourdough works in a pinch but loses the caraway note.

Deli-counter variation: Add a thin slice of Swiss cheese and a few watercress sprigs;
swap the red onion for pickled onion.

Open-faced version: Toast the bread, spread with mustard and liverwurst, and broil
60–90 seconds until the top blisters. Add pickles after broiling.

Make-ahead: Whip the liverwurst up to 2 days ahead and store covered in the fridge;
bring to room temperature before spreading.



Food safety: Liverwurst is a ready-to-eat product. Keep it refrigerated until assembly
and do not leave assembled sandwiches at room temperature for more than 2 hours.

Nutrition (per sandwich, estimated)

Based on 2 sandwiches; values are approximate and will vary by brand of liverwurst, bread
size, and mustard.

Nutrient Amount
Calories ~520 kcal
Total Fat ~36 g
— Saturated Fat ~13 g
Cholesterol ~135 mg
Sodium ~1,180 mg
Total Carbohydrates ~30 g
— Dietary Fiber ~4 g
— Total Sugars ~3 g
Protein ~18 g
Vitamin A ~180% DV
Riboflavin (B2) ~70% DV
Vitamin B12 ~120% DV
Iron ~35% DV


