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       Fondue Party Book

      Dear Reader,

      In my family, entertaining came as naturally as breathing. Of course, initially my Cajun parents didn't call their lively soirees “entertaining.” They just cooked up giant pots of food, called family and friends, and said, “Ya'll come.” The music, laughter, and eating went on until the wee hours, and it became the soundtrack of my earliest childhood memories.

      Later, we moved to suburban New Orleans and my parents joined a neighborhood round robin and had potluck cocktail parties at a different house every month. I was a little older then, and those affairs struck me as so very elegant. The moms on our block got all dolled up; the men told jokes and shared workday war stories; and everyone nibbled on chips, dips, and interesting hors d'oeuvres.

      The culinary star of those Wonder Years — era socials was the fondue pot — usually an enameled vessel of avocado green, poppy red, or harvest gold. Someone always contributed some variety of cheese or chocolate fondue to the table, and the ritual of skewering, dunking, cooling, and eating fascinated me. As one of the adolescents in the neighborhood, I was deemed old enough to help myself to the flame-warmed sauces. My love of all things fondue and my tendency to associate it with good times and fun people were born during this time in my life.

      Now, decades later, I've had the great fortune to be able to write about fondue — in all its forms — as the centerpiece of fab parties large and small. I've had a grand time writing The Everything® Fondue Party Book, testing recipes, and building on all my childhood fondue memories. I truly hope the menus will inspire you to fire up the fondue pot and call a few friends and say, “Ya'll come!”

      
        
          
        
      

    

  
    
      

      
        To my husband Jim Crissman and our children Dylan and Sophie, with gratitude for their love and well-tested palates.
      

    

  
    
      

      Welcome to the EVERYTHING® Series!

      These handy, accessible books give you all you need to tackle a difficult project, gain a new hobby, comprehend a fascinating topic, prepare for an exam, or even brush up on something you learned back in school but have since forgotten.

      
        [image: illustration]
      

      You can read an EVERYTHING® book from cover to cover or just pick out the information you want from our two useful boxes: facts and essentials. We literally give you everything you need to know on the subject, but throw in a lot of fun stuff
along the way, too.
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      We now have well over 300 EVERYTHING® books in print, spanning such wide-ranging topics as weddings, pregnancy, wine, learning guitar, one-pot cooking, managing people, and so much more. When you're done reading them all, you can finally say you know EVERYTHING®!
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      Introduction

      A bubbling fondue pot is a party waiting to happen. A simmering vessel of savory or sweet sauce, platters of dip-worthy victuals, a basket of long forks or skewers — add guests to the mix, and pretty soon they're shoulder-to-shoulder, dipping, sipping, munching, and laughing. With this book and a few well-chosen implements, you can make the party a reality.

      Fondue, a centuries-old Swiss dish with culinary cousins in many countries, likely started as peasant food. Melting cheeses together, with a splash of wine or spirits and herbs and spices, offered a way to reclaim and share leftovers from the summer larder. One can imagine family and neighbors savoring the aroma of the hot, intensely flavorful melts during cold Alpine winters. Swirling chunks of crusty bread in the communal pot warmed hearts as well as stomachs. Of course, as with many worthy peasant dishes, fondue also found favor with people of means. Embellished with quality ingredients and more refined implements, fondue — from the French fondre, which means “to melt” — took on the trappings of an elegant hors d'oeuvre.

      On the other side of the globe, communal cooking over a hot pot of broth had equally practical origins. More than a thousand years ago, Mongolian nomads prepared meals in a bubbling cauldron heated by campfire. This practice of creating a portable feast every night evolved into a rich, diverse network of hot pot cooking traditions throughout Asia. Each province or country highlights its own lively flavors and ingredients in sociable meals that often have cultural as well as culinary significance.

      Fondue purists can recite a litany of fondue rules ranging from the proper ingredients and perfect dippers to the preferred cooking vessels. There are rituals appropriate to specific European fondues and Asian hot pot meals, plus variations that apply to dishes starring cheese, oil, broth, wine or beer, sauces, chocolate, or other sweets.

      All of that historic etiquette and trivia is well and good, and certainly interesting to learn. But here's the important thing to remember: A fondue is a way to bring people together to share a meal. By all means, learn as much as you can about classic fondue cooking (this book will help you!), but don't be afraid to experiment. Party fare should never be intimidating to the cook, or the guest.

      So, add a soupçon of your favorite sauce or spice to melted cheese. Turn your signature party dip into a fondue masterpiece. Go ahead and dip Grandma's special fruitcake into a warm caramel–cream cheese bath for dessert. All the so-called classic fondue dishes started with ingredients on hand and a creative cook — feel free to start your own fondue traditions. If you need a little inspiration, start with the menus and recipes offered in this book.

      Whether you're planning a fabulous fete, a little holiday hoopla, or just a casual, sociable supper, The Everything® Fondue Party Book will give you everything you need to succeed. Learn fondue basics — including different types of fondue pots, fondue styles and techniques, fondue party planning, and more — in the first chapter. Subsequent chapters will offer themed menus for large and small gatherings, recipes for fondues and accompaniments, and a primer on different fondue and hot pot cooking traditions from around the world.
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      Fondue Party Basics

      
        [image: illustration]
      

      The elements of fondue — even in all of its various forms — remain fairly simple: a simmering pot of seasoned liquid, a platter of foods worthy of dipping, and perhaps a few condiments or garnishes.

      A fondue dish can stand alone, with libations, as a hearty snack or a small meal, or it can star in a larger menu. Either way, a fondue course makes the host's job easier. With all of the prep work done in advance, there's nothing left to do but join the party and bask in your guests' compliments.

      
A Little History

      Most food historians track the first fondues to Neuchâtel, a canton in Switzerland, in the 1600s. The basic Neuchâtel dish was embellished by different cooks according to their tastes and available ingredients, and before long the recipe traveled to other Swiss cantons and beyond. Servants introduced this dish to Switzerland's merchant and noble classes, who in turn offered it to visiting dignitaries from surrounding countries.

      European Traditions

      Traditional Swiss fondue includes the variations served in each of the cantons of the country. Most versions use two or more types of cheese — balancing flavor with fat content for the best taste and texture — plus wine, cider, or milk and other flavorings.
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        The best fondue cheeses are high-fat, low-moisture. Look for hard cheeses with a 45 percent fat content as the primary player in the fondue pot. After that, a semi-hard or semi-soft cheese can be added for flavor.

      

      Asian Traditions

      Mongolian barbecue, or firepot, is a feature in many Chinese restaurants around the world. The setup, which hasn't changed much over the centuries, usually consists of a doughnut-shaped fondue pot heated by a central chimney. In the chimney are hot coals. Beef broth simmers in the outer ring, and diners use chopsticks to dunk slivers of beef and scallions. Soy sauce, hoisin sauce, and mustard and chili sauces might accompany the dish.
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        In many Chinese families, hot pot is a popular dish to celebrate the Chinese New Year. In northern cities, noodles and flour dumplings are a likely accompaniment. In the south, steamy bowls of white rice will be passed around the table.

      

      However, this is only one style of hot pot. A few hundred years into the first millennium the hot pot, or “steamboat,” tradition moved south, with homes and gathering places in many regions of Asia embracing the concept of a steamy copper kettle of broth, sometimes in a chimney pot, sometimes situated in a recessed coal pit at the center of a table, ready to provide a hot meal.

      Swinging Sixties Fondue Americana

      Jean Anthelme Brillat-Savarin is credited with serving the first fondue in America. The nineteenth-century author of The Physiology of Taste spent some time in the fledgling United States fleeing the French Revolution. His version was more of an egg-and-cheese casserole than a true fondue, but no matter. The word fondue made its way onto the party circuit of the day.

      The next round of fondue fever came in the late 1950s. Konrad Egli, chef of New York's Swiss Chalet restaurant, added Fondue Bourguignon to his menu and introduced Americans to the practice of communal cooking and the exquisite flavor of ultra-tender beef cooked in hot oil. At the same time, post-World War II jet-setters and corporate climbers were busy traveling the world. After sampling cheese fondues at Swiss lodges, the businesspeople developed a taste for it, so they brought the recipes back to their estates and newly minted subdivisions.

      Chocolate fondue is America's very own indigenous fondue dish. In 1964, Konrad Egli melted Swiss chocolate with cream in his New York restaurant and served it as a fondue-style dessert. From then on, hosts in the United States began to serve every sort of cheese fondue, from authentic Swiss recipes to Velveeta dip, then brought out another pot for angel food cake dipped in chocolate fondue.

      
Fondue Pots

      Although fondue pots come in a variety of shapes and sizes, there are two basic categories for the container portion of the apparatus:ceramic and metal.

      Ceramic

      The traditional cheese fondue pot is the caquelon, a heavy, wide, not-too-deep pottery vessel that holds and distributes heat evenly. The caquelon is a good choice for cheese and other dairy-rich fondues as well as most chocolate and dessert fondues. It can be warmed in the microwave, if need be, and cooled leftovers can be covered and refrigerated in the pot. Ceramic pots are designed for low, consistent heat. For that reason, they are not suitable for broth or oil fondues that have to be heated to higher temperatures.

      Metal

      A metal fondue pot is essential for oil- and broth-based fondues that have to remain hot enough to cook meats and vegetables. Stainless steel pots, some with nonstick coatings, are available in a wide range of styles, weights, and prices. These pots can be used for all types of fondue, although some come with ceramic inserts to use for cheese and chocolate. (Generally the inserts work as a double-boiler. You pour a little water in the stainless steel pot, then place the insert over simmering water instead of directly onto the hot metal.)
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        Very inexpensive, very thin metal fondue pots may not be stable enough to use for oil fondues. Make sure you have a sturdy pot before moving it from the stove to the heat source on the table.

      

      The very best all-purpose fondue pots are made of enamel-coated cast iron. These jewels go from stove burner to tabletop heating source, keeping oil hot and broth bubbling. The cast iron can take direct heat at high temperatures and can hold heat for long periods of time. That means less reheating of fondue broths and oils during your parties. The enamel coating, which keeps the iron from discoloring foods, makes the pots acceptable for cheese and chocolate.

      The Asian fondue pots, which have a doughnut-shaped vessel for broth and a central heating chimney, are available at many Asian markets and specialty cookware stores. These pots are usually made of stainless steel or heavy-gauge aluminum. Some versions are quite small, suitable for preparing a hot pot for two (or one).

      
The Dips

      There aren't many hard-and-fast rules when it comes to fondue. Use the freshest, best-quality ingredients you can find. Beyond that, if you can cook it in oil or broth, or if you can melt it into a smooth sauce, it's likely a good candidate for the fondue pot. Use the recipes in this book and elsewhere as guidelines, then experiment with your own favorite flavors.

      Cheese and Chocolate

      These fondues work best when a few simple guidelines are followed. Cheese fondues generally blend two cheeses for best flavor. At least one cheese should be a firm, aged cheese with a relatively high fat content and low moisture content. The other can be an aged, high fat cheese or a semi-hard or semi-soft cheese. Look for complementary flavors — sharp and mild, salty and buttery, tart and creamy. The classic combination is Gruyère and Emmenthaler; however, you might choose an especially sharp Cheddar with a mild Monterey Jack, an aged Asiago with semi-soft Havarti, a dry Manchego with Queso Blanco, or a crumbly Parmesan with a smooth Mozzarella.
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        One pound of cheese or chocolate prepared fondue-style will feed four guests as a primary or dessert course. For big parties, keep another batch of fondue warming on the stove to replenish the pot as needed.

      

      Chocolate fondue is, essentially, warm chocolate ganache. Ganache is a creamy, thick mixture of chocolate and hot cream. The two ingredients can be mixed together in different proportions. Flavorings, such as liqueurs, fruits, nuts, and extracts, can be added. Thick, warm ganache is often poured over cakes and pastries to create a glaze. Cooled ganache can be whipped into truffle centers or used as flexible chocolate sheets in architectural desserts.

      Cooking Liquids

      Aside from the traditional cheese and chocolate fondues, there are a variety of other dipping liquids you can try, including wine, stock or broth, and hot oil.

      
The Dippers

      Bread is the classic fondue dipper, and the earliest fondues probably employed slightly stale loaves of hearth-baked breads. Don't attempt to serve fondue with fresh, squishy white bread or even soft wheat. You'll wind up with a limp mess, assuming the bread makes it out of the hot fondue at all. Instead, use sturdy or crusty breads such as rye, pumpernickel, multi-grain, or sourdough. White breads should be the hearth-baked types with hard crusts and a coarse crumb, or fine-grained but slightly dry focaccia and ciabatta. Plan on providing 18 to 22 bread cubes or bread portions (i.e., one hard pretzel) per guest. A standard French baguette will likely provide enough bread to serve three people at the fondue table.

      Meats and Seafood

      Raw meats and fish should be cut into small cubes or paper-thin slices for quick cooking. This keeps the flow going at the table, giving guests quick gratification. It also ensures proper cooking. If you're serving meatballs or seafood balls, either make them tiny or serve them precooked, ready to be warmed and crisped in the fondue pot.
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        Never attempt to dip raw meats into cheese fondue — the pot may not be hot enough to cook the meat, and dipping the raw food could add bacteria to the pot. Cooked or cured meats, such as sausage, and cooked shrimp are fine in any fondue.

      

      Allow 6 to 8 ounces of raw meat, poultry, or seafood per guest. At a buffet or cocktail party where many foods compete for attention, guests will likely eat less of any one dish than they will at a sit-down dinner party.

      Sweet Stuff

      Buttery croissant rolls, cut in small pieces and dipped in very dark chocolate fondue, are a gourmet treat. Ladyfingers, biscotti, angel food cake, toasted pound cake spears, cookies, graham crackers, pretzels, and fresh or dried fruits are all fine for the fondue dessert table. If you're a candy maker, consider whipping up a batch of truffle centers, freezing them, then having guests coat their own truffles with chocolate fondue.

      
Libations

      It's always a good idea to have a signature drink for the evening — a special tea or punch, a wine flight built around a theme, a blender full of some tropical cocktail, fun-tinis, or coffee drinks. If you are serving alcohol, always remember to have a good nonalcoholic option available for guests who choose not to drink.

      For classic Swiss fondues, think of Sauvignon Blanc, Pinot Grigio, Pouilly-Fuisse, Muscadet, and Chardonnay. These wines should be your standbys, although you'll find different vintages — say a full-bodied Chardonnay — might be perfect for your Brie-laced fondue. More intensely flavored cheese (like bleu cheeses and Chevre) could be paired with such dry reds as Pinot Noir and Shiraz. Then there are regional affinities. For example, Soave or Sangiovese might be a good match for Asiago or Parmesan-flavored melts. Bold aged Cheddars, Manchego, and herb-laced cheeses can stand up to a fruity Beaujolais, a Bordeaux or Merlot, or even a dry sherry.

      Bold European and Mexican cheese fondues, as well as very spicy hot pots, beg to be paired with beer. Welsh Rarebit, Pub-style Cheddar fondues, and German-inspired melts go very well with rich ales and dark lagers. Dry, pale Caribbean and Mexican lagers are the logical choice for queso fondues and spicy jerk dishes. Asian lagers have a crisp, floral taste that's quite refreshing with salty and peppery hot pot dishes.
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        When entertaining, allow ½ of a 750-ml bottle of wine per person. Your guests may drink more or less, depending on personal taste and whether you're serving cocktails before the wine. When serving beer, allow two 12-ounce bottles per person.

      

      
Fon-Dos and Fon-Don'ts: Health and Safety

      Fondue is by nature a communal experience. No matter how exclusive your guest list, or how pricey your ingredients, a fondue meal has a casual air. Still, there are a few rules to ensure everybody's safety and comfort:

      
        	Never fill a pot more than [image: illustration] full for oil fondue. If oil must be reheated or more oil added, move the fondue pot away from the heating source and away from your guests. Handle refreshing the oil in the kitchen, then carefully return the pot to the table.

        	Never refuel an alcohol-fueled pot while it's still hot. The burner attachment must be completely cool before fuel is added.

        	Always carefully read the instructions that come with your fondue set. Different heating sources have slightly different requirements and procedures.

        	Have enough plates, skewers, forks, and dipping bowls on hand to discourage your guests from redipping already nibbled items into the fondue pot or sauce bowls.

        	Keep raw meats and seafood away from breads, vegetables, and other ready-to-eat items. Meats and seafood should be prepared, then either served immediately or covered and refrigerated until ready to serve.

        	Have antibacterial wipes ready to mop up spills or dropped ingredients.

        	Raw eggs carry a risk of salmonella. Some Asian hot pots call for a dipping sauce of raw egg. You may want to consider using pasteurized eggs or skipping raw egg sauces altogether.

        	Oil and broth fondue mixtures must stay hot enough to cook meats and shellfish thoroughly.

      

      Finally, to avoid the problem of double dipping, put a large basket of skewers next to the fondue pot. Put regular forks at everyone's place, or a basket of regular or disposable forks next to buffet plates. Your guests will quickly get the idea — dunk with the skewers, move the food onto a plate, and eat with the regular fork. In the case of vegetables, fruits, or long chunks of bread, guests can just dip one end into the pot, much as they might help themselves to chips and salsa. Remember these simple health and safety tips, and have fun fondue-ing!
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      Classic Swiss and Other European Cheese Fondues
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Before-Theater Champagne Party

      Invite friends to a light supper before a play or concert. You'll have a lively, easy-to-plan social hour followed by great entertainment. Best of all, you'll eliminate the rush to find an early dinner reservation before the show.

      MENU

      Neufchatel Cheese Fondue

      Mixed Breads

      Cold Seafood Platter

      Raw Vegetables

      Grapes, Strawberries, and Pineapple

      Spears Champagne

      Neufchatel Cheese Fondue

      
        Serves 8
      

      
        2 cups Sauvignon Blanc
      

      
        2 small cloves garlic
      

      
        Juice of 2 lemons
      

      
        1 pound Gruyère cheese
      

      
        1 pound Emmenthaler cheese
      

      
        1½ tablespoons cornstarch
      

      
        3 tablespoons Kirsch
      

      
        ½ teaspoon white pepper
      

      
        ¼ cup parsley, minced
      

      
        ½ teaspoon nutmeg
      

      
        Cubed bread, including French, rye, wheat, and pumpernickel
      

      
        Emmenthaler is the original hole-filled Swiss cheese. For this dish, you'll want to splurge on authentic Emmenthaler rather than a generic Swiss cheese.

      

      
        	Pour wine into heavy saucepan over medium heat. Put garlic cloves through a press. Add pressed garlic to wine along with lemon juice. Bring mixture to a simmer.

        	Shred cheeses in a food processor. Add ¼ of the cheese to the simmering liquid and stir in a figure-eight pattern. Once that cheese has melted, add another ¼ of the cheese to the saucepan. Keep stirring. Repeat until all cheese is melted and mixture is hot, but not boiling.

        	Dissolve cornstarch in Kirsch. Stir into cheese mixture. Cook until just bubbly, then reduce heat and simmer for 1 minute.

        	Add white pepper, parsley, and nutmeg to the melted cheese and stir well.

        	Pour liquid into fondue pot and keep warm over heating source. Serve with assorted bread cubes.

      

      Bread Basics

      Always serve hearty breads that can stand up to dunking. For variety, try tossing bread cubes in olive oil, sprinkle with sea salt or herbs, and bake in a single layer at 350°F until crisp.

      Cold Seafood Platter

      
        Serves 8
      

      
        Romaine lettuce
      

      
        2 pounds large shrimp, cooked and peeled
      

      
        3 pounds clams, steamed in the shell
      

      
        2 pounds steamed mussels, in the shell
      

      
        1 pound sea scallops
      

      
        3 lobster tails, shelled and cut in 1-inch pieces
      

      
        [image: illustration] cup extra-virgin olive oil
      

      
        1 teaspoon fresh thyme
      

      
        2 teaspoons fresh basil, chopped
      

      
        1 green onion, trimmed and finely chopped
      

      
        1 tablespoon fresh parsley, chopped
      

      
        Fresh-ground black pepper
      

      
        Save time and energy — buy seafood already steamed from your local fish market. If you do prepare shellfish yourself, be sure to allow time for chilling.

      

      
        	Line a chilled platter with lettuce leaves. Pile sea scallops and lobster pieces in the center in matched semicircles. Arrange shrimp, clams, and mussels around the edge of the platter.

        	Whisk together olive oil, thyme, basil, green onion, and parsley.

        	Drizzle herb-oil mixture over seafood. Generously grind black pepper over everything.

        	Place on the serving table with tongs and plates large enough to hold seafood and fondue-dipped bread cubes.

      

      Herbal Magic

      Herbed olive oil allows the seafood flavor to shine through and eliminates the need for heavy cocktail or tartar sauce. Of course, don't be surprised if your guests start dunking shrimp in the fondue pot!

      
Après-Ski Sunset Supper Menu

      Even if you can't get to the slopes, this hearty, casual meal is perfect for cool-weather entertaining. Stoke the fireplace and invite friends to drop in for board games and fondue.

      MENU

      Garlicky Vaud Fondue

      Whole Wheat Baguette Rounds

      Mixed Sausage Platter

      Radish Slaw with Balsamic Dressing

      Cranberry Apple Tart with Cinnamon Cream

      Coffee with Frangelica

      Garlicky Vaud Fondue

      
        Serves 6
      

      
        1 small head garlic
      

      
        1 tablespoon olive oil
      

      
        1½ cups dry white wine
      

      
        Juice of 2 lemons
      

      
        1 pound Gruyère cheese, shredded
      

      
        ½ pound Emmenthaler cheese, shredded
      

      
        ½ teaspoon black pepper, coarsely ground
      

      
        2 teaspoons cornstarch
      

      
        1 tablespoon brandy
      

      
        1 slender whole wheat baguette, cut into 1-inch rounds
      

      
        Roasting turns pungent fresh garlic into a sweet, mellow paste.

      

      
        	Remove outer skin from garlic head, leaving head intact. Rub garlic with olive oil and wrap in heavy foil. Bake at 350ºF for 1 hour. Set aside until cool enough to handle. Pull cloves apart and squeeze garlic from cloves into a dish.

        	Heat wine and lemon juice in a saucepan over medium heat until hot, but not boiling.

        	Add cheese to liquid in 4 batches, stirring in a figure-eight motion, until each addition is melted. Add roasted garlic to the cheese and mix until well blended. Sprinkle in black pepper. Heat fondue until bubbly.

        	Dissolve cornstarch in brandy and stir into fondue. Simmer for 2 minutes, then pour fondue into fondue pot and place over heating source.

        	Serve with baguette rounds and mixed sausages.

      

      More Than a Hint of Garlic

      The original Vaud garlic fondue uses minced fresh garlic. Roasted garlic offers a more complex flavor profile. However, in a pinch, chopped raw or sautéed garlic can be substituted for roasted garlic.

      Mixed Sausage Platter

      
        Serves 6
      

      
        ½ pound chicken-and-apple
      

      
        smoked sausage
      

      
        ½ pound smoked chorizo sausage
      

      
        ½ pound andouille sausage
      

      
        ½ pound portobello mushroom sausage
      

      
        1 large sweet onion
      

      
        1 large red bell pepper
      

      
        1 large green bell pepper
      

      
        4 ears corn
      

      
        	Cut sausage links into 1-inch pieces.

        	Cut onion into 8 sections, then separate the layers. Cut peppers into 1-inch pieces.

        	Blanch corn on the cob until just tender, then use a sharp knife to cut into 2-inch slices.

        	In a large skillet or Dutch oven, sauté the sausages over high heat for 1 minute. Add onion and peppers and cook until sausage is just heated through and veggies are still crisp.

        	With a slotted spoon, move sausage mixture to a large, shallow serving bowl or platter. Mix in corn slices and serve.

      

      Radish Slaw with Balsamic Dressing

      
        Serves 6
      

      
        2 cups daikon radish, shredded
      

      
        2 cups jicama, shredded
      

      
        1 cup red radish, shredded
      

      
        1 cup purple cabbage, finely shredded
      

      
        ½ cup balsamic vinegar
      

      
        ¼ cup light olive oil
      

      
        1 teaspoon sesame oil
      

      
        	Combine daikon and red radish, jicama, and cabbage.

        	Whisk together balsamic vinegar, olive oil, and sesame oil.

        	Toss radish mixture with balsamic dressing. Cover and let stand in the refrigerator for at least 1 hour, mixing occasionally. Toss and drain before serving.

      

      Cranberry Apple Tart with Cinnamon Cream

      
        Serves 8
      

      
        Crust
      

      
        1 cup all-purpose flour, sifted
      

      
        Pinch of salt
      

      
        ½ cup chilled shortening
      

      
        ¼ cup ice water
      

      
        Filling
      

      
        5 Granny Smith apples, peeled, cored, and sliced
      

      
        1 cup dried cranberries
      

      
        [image: illustration] cup sugar
      

      
        3 tablespoons flour
      

      
        1 teaspoon cinnamon
      

      
        1 teaspoon vanilla extract
      

      
        2 tablespoons butter
      

      
        Topping
      

      
        1 cup brown sugar
      

      
        [image: illustration] cup granola
      

      
        1 cup all-purpose flour
      

      
        [image: illustration] cup butter
      

      
        Dried cranberries are available in a range of flavors. For variety, try orange- or cherry-infused cranberries in this recipe.

      

      
        	To make the crust, combine flour and salt in a bowl. Add chilled shortening and cut with knives or pastry cutter until mixture resembles small peas. Add ice water and work mixture with fingers until water is incorporated. Form dough into a soft ball. Place ball in the center of a 9-inch greased quiche or tart pan. Press dough evenly across bottom and up sides of pan.

        	Place apples and cranberries in a large bowl. Mix together sugar, flour, and cinnamon and toss with apples and cranberries. Sprinkle with vanilla. Spread mixture evenly over crust and dot with butter.

        	In a bowl, combine brown sugar, granola, and flour. Work in butter with fingers until mixture is crumbly. Sprinkle over the apple mixture.

        	Place pan on a foil-lined baking sheet. Bake at 350ºF for 40 minutes, or until top is browned and apple mixture is bubbly.

        	Serve with cinnamon-spiked whipped cream.

      

      
Red Hat Luncheon Menu

      Let the chatter and laughter commence! The best thing about being a woman of a certain age is the freedom to let loose with other like-minded women. Even if you aren't (or aren't yet) a member of the Red Hat Society, this fondue and salad luncheon menu will fuel a fabulous girlfriends' get-together.

      MENU

      Appenzeller Cider Fondue

      Challah and Sunflower Seed Bread

      Red Hat Salad

      Chardonnay

      Raspberry Jelly Roll

      Hazelnut Coffee

      Appenzeller Cider Fondue

      
        Serves 6
      

      
        1½ cups dry hard cider
      

      
        1 pound Appenzeller cheese, shredded
      

      
        ½ pound Emmenthaler or Fribourg Vacherin, shredded
      

      
        Pinch of nutmeg or cinnamon
      

      
        ¼ teaspoon white pepper
      

      
        2 teaspoons cornstarch
      

      
        1 tablespoon Kirsch
      

      
        3 cups challah, toasted and diced
      

      
        3 cups sunflower seed bread, toasted and diced
      

      
        When your party includes children or nondrinkers, use regular apple cider or apple juice in place of hard cider. If you want the flavor of alcohol without the kick, use a mixture of half apple juice, half alcohol-free white wine.

      

      
        	In a saucepan over medium heat, bring cider to a simmer. Add shredded cheese in 4 batches, stirring in a figure-eight motion until each batch is melted.

        	Add nutmeg or cinnamon and pepper.

        	Dissolve cornstarch in Kirsch. Heat fondue until bubbly and stir in cornstarch mixture. Reduce heat and simmer for 2 minutes.

        	Pour mixture into a fondue pot and keep warm over low heat.

        	Serve fondue with challah and sunflower seed bread.

      

      Fribourg Vacherin

      This is a semi-soft, slightly acidic cow's milk cheese with a high fat content. Remove the dull yellow rind before melting.

      Red Hat Salad

      
        Serves 6
      

      
        10 cups mesclun salad mix
      

      
        2 cups lean ham, finely diced
      

      
        1 cup red apples, diced
      

      
        1 cup pears, diced
      

      
        1½ cups beets, cooked and shredded
      

      
        1 cup whole baby green beans, blanched
      

      
        1 cup raspberry vinaigrette
      

      
        1 cup toasted pecans
      

      
        A colorful, crisp salad makes a perfect accompaniment to a luncheon fondue. The fondue and salad menu is fun, elegant, and oh, so easy to prepare. Dessert can be baked the night before, or, in a real pinch, ordered from a favorite bakery.

      

      
        	Combine salad greens, ham, apples, pears, green beans, and beets in a large salad bowl.

        	Pour a small amount of raspberry vinaigrette over salad and toss to coat. Add more if desired.

        	Sprinkle toasted pecans over the top.

      

      Raspberry Vinaigrette

      
        Makes 1½ cups
      

      
        1 cup vegetable oil
      

      
        [image: illustration] cup almond oil
      

      
        ¾ cup raspberry vinegar
      

      
        1 teaspoon sugar
      

      
        ¼ teaspoon vanilla
      

      
        ¼ teaspoon black pepper
      

      
        Raspberry vinaigr ette, once the province of g ourmet delis and restaurants, is now readily available in supermarkets. Buy a fa vorite brand, or make yo ur own with t his easy recipe.

      

      
        	Combine all ingredients in a small bowl. Whisk briskly.

        	Pour into a serving bottle or pitcher. Stir or shake well before serving.

      

      Raspberry Jelly Roll

      
        Serves 8
      

      
        3 eggs
      

      
        ¼ cup cold water
      

      
        1 cup sugar
      

      
        1 cup all-purpose flour
      

      
        2 teaspoons baking powder
      

      
        Pinch of salt
      

      
        1 teaspoon vanilla extract
      

      
        1 cup seedless raspberry preserves or jelly
      

      
        Confectioners' sugar or Turbinado sugar
      

      
        Berries for garnish
      

      
        A jelly roll may be an old-fashioned dessert, but it never seems to go out of style. The elegant pinwheel slices look festive, and fillings can include a wide range of jams, creams, and custards. Try chocolate-hazelnut spread for a different treat.

      

      
        	In a large bowl, combine eggs with cold water and sugar. Beat on medium speed until thick and frothy.

        	Combine flour, baking powder, and salt. Sift into the egg mixture and beat until blended well. Mix in vanilla.

        	Grease a baking sheet, line with waxed paper, and butter paper. Pour batter over paper and bake at 400ºF for 15 minutes.

        	While cake is baking, spread a clean, lint-free tea towel on a clean surface. Cover the towel with waxed paper. Sprinkle confectioners' sugar or Turbinado sugar over the paper. Remove cake from oven and let stand for 1–2 minutes. Carefully turn the hot cake onto sugared waxed paper.

        	Spread cake with preserves or jelly. Using towel and paper as rolling aids, slowly roll cake over on itself into a log. Leave rolled cake wrapped in towel and paper until cooled. Remove towel and waxed paper carefully and trim ends if needed to make neat appearance. Place on a platter and garnish with berries.

      

      Sugar, Sugar

      You choose. Confectioners' sugar gives finished cake a delicate “frosted” appearance. Turbinado crystals add a slightly crunchy texture to your jelly roll.

      
Fondue-a-Deux Dinner Menu

      Kindle a flame with an informal but sensual fondue repast for two. This menu works for the first time you entertain a new belle or beau — it's fun, nonthreatening, and gives you something to do during awkward pauses. It's also a nice way for already married moms and dads to break out of their routines. After all, the kids have to sleep sometime.

      MENU

      Fribourg-Style Fondue

      Ciabatta Bread

      Pan-Seared Sea Scallops

      Steamed Red Potatoes with Asparagus and Peppers

      Grapes

      Chocolate Truffles

      Pinot Grigio

      Fribourg-Style Fondue

      Serves 2

      
        ½ pound Fribourg vacherin cheese, shredded or finely chopped
      

      
        ½ cup half-and-half
      

      
        3 tablespoons Kirsch or brandy
      

      
        1 loaf ciabatta bread, sliced and quartered
      

      
        Cornstarch isn't necessary to stabilize a fondue of ripe Fribourg cheese with cream. Even the alcohol is optional in this rich fondue.

      

      
        	Combine cheese with half-and-half over low heat.

        	Stir, using a figure-eight motion, until cheese is melted and smooth.

        	Stir in Kirsch or brandy. Serve with ciabatta.

      

      Pan-Seared Sea Scallops

      
        Serves 2–3
      

      
        3 tablespoons unsalted butter
      

      
        1 tablespoon extra-virgin olive oil
      

      
        1 pound sea scallops
      

      
        3 tablespoons all-purpose flour
      

      
        ¼ teaspoon each salt, black pepper, red pepper
      

      
        ¼ cup parsley, finely chopped
      

      
        Drizzle of white truffle oil, optional
      

      
        Scallops have a wonderfully delicate flavor and moist texture. However, if you're not a seafood fan, this recipe works equally well with cubes of bone less chicken breast. To serve at adinner party, double quanti ties and add a pound of fresh, sliced mushrooms to the pan.

      

      
        	In a large skillet, heat butter and olive oil over high heat until hot.

        	Mix flour with salt and peppers and toss scallops in flour mixture.

        	Add scallops to skillet in a single layer and cook for 2 minutes on each side.

        	Sprinkle with parsley.

        	Drizzle with white truffle oil and move to a serving platter.

      

      Steamed Red Potatoes with Asparagus and Peppers

      
        Serves 2
      

      
        12 small new red potatoes
      

      
        12 fresh asparagus spears
      

      
        1 large orange sweet pepper
      

      
        Salt and pepper to taste
      

      
        Although prepared separately, these veggies can be served together on a platter for an aesthetic affect. Because these items are destined to be dipped in fondue, a light sprinkle of salt and pepper is the only dressing required.
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