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Introduction

Ale-Spiked Cheddar Fondue

Bourbon and Butterscotch Fondue

S’mores Fondue

You may think fondue is just bubbling pots of delicious cheese or chocolate—and it can be—but it’s also so much more!

Fondues can be hot or cold, sweet or savory, appetizers, desserts, or main dishes. You could make a three-course meal entirely out of fondue! Soups, curries, egg rolls, drinks, and even breakfast foods—the list of what you can turn into a fondue is only limited by your imagination! Fondue is all about experimentation, and The New Fondue Cookbook is here to help you plan the perfect fondue for any occasion. Here you’ll find one hundred delicious recipes, including:


	Savory Scallop and Sake Fondue

	Cajun Hot Pepper Cheese Fondue

	Champagne Fondue

	Raspberry Swirl Fondue

	Pumpkin Cheesecake Fondue

	Chocolate Cherry Cordial Fondue



Fondue takes very little preparation, the ingredients are affordable, and you don’t have to spend hours in the kitchen stressing about it! Not only that, but also everyone can cook the food according to his or her own preference. And let’s not forget that it’s just plain fun to skewer your own food and dip it!

The important thing to remember is this: A fondue is a way to bring people together to share a meal. So don’t be afraid to experiment! All the classic fondue dishes started with ingredients on hand and a creative cook—so feel free to start your own fondue traditions. This book will both inspire your dinners and delight your senses, so warm up your fondue pot and let’s get melting!





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

While you don’t need to have a party to have some fondue, 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 ⅓ full for oil fondue. If oil must be reheated or more oil added, move the fondue pot away from the heat 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 heat 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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Part One SAVORY FONDUES






Appenzeller Cider Fondue

Serves 6

If your party includes nondrinkers or kids, 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.

Ingredients


	1 ½ cups dry hard cider

	1 pound Appenzeller cheese, shredded

	½ pound Emmentaler cheese, shredded

	⅛ teaspoon ground nutmeg

	¼ teaspoon white pepper

	2 teaspoons cornstarch

	1 tablespoon kirsch

	3 cups toasted and diced challah bread

	3 cups toasted and diced sunflower seed bread




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

	
2. Add nutmeg and pepper and stir to combine.

	
3. In a small bowl, dissolve cornstarch in kirsch. Heat fondue until bubbly and stir in cornstarch mixture. Reduce heat and simmer 2 minutes.

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

	
5. Serve fondue with challah and sunflower seed bread.




A Cheesy Twist

If you want a more exotic (cheese-speaking) flavor in your fondue, try substituting the Emmentaler in this recipe with some Vacherin Fribourgeois. Vacherin Fribourgeois is a semi-soft, slightly acidic cow’s milk cheese with a high fat content. Remove the dull yellow rind before melting.





French Brie Fondue

Serves 6

Everything tastes better with Brie! This fondue is so versatile, so don’t hold yourself back with just the traditional bread cubes or baguette dippers. Try pretzels, popcorn, fresh fruit, or dried fruit like dried apricots, papaya, and pineapple.

Ingredients


	3 tablespoons butter

	3 tablespoons all-purpose flour

	1 ½ cups half and half

	16 ounces Brie, rind removed

	1 clove garlic, peeled

	½ cup parsley

	2 medium green onions, trimmed and cut in thirds

	2 tablespoons fresh tarragon

	⅛ teaspoon black pepper




	
1. In a medium saucepan over medium heat, melt butter. Add flour and stir until blended.

	
2. Slowly whisk in half and half. Cook until mixture is smooth and slightly thickened.

	
3. Dice Brie and stir into mixture, using a figure-eight motion. Stir frequently until cheese is completely melted.

	
4. Place garlic, parsley, green onions, and tarragon leaves in a food processor. Process until herbs are all finely minced. Stir into cheese mixture. Add pepper.

	
5. Raise heat to medium-high and cook until bubbly. Pour into fondue pot, place over heat source set to low, and serve.




Brie Alternatives

For variety, you can use a mixture of Brie with Camembert and other soft cheeses. For a less expensive dish, use 8 ounces of full-fat cream cheese with 4 ounces of blue cheese in place of the Brie. Although these are all high-moisture cheeses, the roux in the recipe helps produce a good, thick fondue.
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Emmentaler Cheese Fondue

Serves 8

Time for a cheese lesson! Emmentaler is the original hole-filled Swiss cheese, and while it looks like your standard Swiss cheese, it’s not. Emmentaler is a bit sweeter and milder than regular Swiss cheese. For this dish, you’ll want to splurge on authentic Emmentaler rather than a generic Swiss cheese.

Ingredients


	2 cups sauvignon blanc

	2 cloves garlic, peeled and pressed

	Juice of 2 medium lemons

	1 pound Gruyère cheese

	1 pound Emmentaler cheese

	1 ½ tablespoons cornstarch

	3 tablespoons kirsch

	½ teaspoon white pepper

	¼ cup minced parsley

	½ teaspoon ground nutmeg

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




	
1. In a medium heavy saucepan over medium heat, pour in wine. Add pressed garlic to pan along with lemon juice. Bring mixture to a simmer.

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

	
3. In a small bowl, dissolve cornstarch in kirsch. Stir into cheese mixture. Cook until just bubbly, then reduce heat and simmer 1 minute.

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

	
5. Pour liquid into fondue pot and keep warm over heat source on low heat. Serve with assorted bread cubes for dipping.





Gorgonzola Fondue

Serves 12

Gorgonzola adds a rich, nutty flavor to dishes that some people may find a bit too strong. Fortunately, in this recipe, the cream and cream cheese give the Gorgonzola a milder edge. Serve this fondue with crusty sourdough bread and vegetables.

Ingredients


	2 cups heavy cream

	1 pound Gorgonzola cheese, crumbled

	1 pound cream cheese

	1 medium shallot, minced

	1 clove garlic, peeled and minced

	1 tablespoon cornstarch

	2 tablespoons whole milk

	⅛ teaspoon black pepper




	
1. In a large saucepan over medium heat, warm cream until hot but not boiling. Add Gorgonzola crumbles by the handful, stirring in a figure-eight motion until each addition is melted.

	
2. Add cream cheese, 1 tablespoonful at a time, stirring well after each addition.

	
3. Add shallot and garlic, then increase heat slightly.

	
4. In a small bowl, combine cornstarch and milk, stirring until smooth. When cheese mixture begins to bubble, add cornstarch mixture to it. Reduce heat and simmer, stirring, until mixture is thick and smooth. Stir in black pepper.

	
5. Ladle hot mixture into a fondue pot and place over heat source set to low. Serve.




Shopping Adventures

Farmers’ markets and supermarkets offer a treasure trove of unusual produce. Make your table a conversation starter with multicolored, bite-sized sweet peppers, purple fingerling potatoes, and orange cauliflower—all perfect for dipping in this fondue!





Three Cheese Fondue

Serves 6

It’s true that Tilsit is a stinky cheese, but don’t be put off by its, shall we say, pungent odor. This Danish cheese has an intriguing spicy taste that makes a nice complement to the Gruyère in this fondue.

Ingredients


	1 clove garlic, smashed, peeled, and cut in half

	1 ½ cups dry white wine

	1 tablespoon lemon juice

	½ pound Gruyère cheese, finely diced

	½ pound Emmentaler cheese, finely diced

	½ pound Tilsit cheese, finely diced

	1 teaspoon cornstarch

	2 tablespoons kirsch

	⅛ teaspoon white pepper

	1 sprig parsley, chopped

	1 medium loaf stale bread, toasted and cut into cubes




	
1. Rub garlic around the inside of a medium saucepan. Discard garlic. Add wine to the pan and warm over medium-low heat. Don’t allow wine to boil.

	
2. When wine is warm, stir in lemon juice. Add cheeses, a handful at a time. Stir cheese continually in a sideways figure-eight pattern. Wait until cheese is completely melted before adding more. Don’t allow the fondue mixture to boil.

	
3. When cheese is completely melted, dissolve cornstarch in kirsch in a small bowl and then stir into the fondue. Turn up the heat until it is just bubbling and starting to thicken. Stir in white pepper and parsley.

	
4. Transfer to a fondue pot and set over the heat source on low heat. Serve with bread cubes for dipping.




Thickening a Cheese Fondue

Having trouble getting the fondue to thicken? Turn up the heat, add a bit of cornstarch mixed with water, and stir quickly with a whisk. Another option is simply to add more cheese.
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Spiced Feta-Spinach Fondue

Serves 12

The classic combination of spinach and feta gets a new life in this pot of cheesy fondue goodness. Authentic feta is made from sheep’s milk, although many supermarket versions are made from cow’s milk. Either type will work here. Try this fondue with bread, vegetables, and cooked lamb cubes.

Ingredients


	2 cups whole milk

	1 pound feta cheese, crumbled

	1 pound whole milk ricotta cheese

	2 cloves garlic, peeled and pressed

	1 pound fresh spinach, cooked

	½ cup parsley

	2 medium green onions, chopped

	1 tablespoon cornstarch

	2 tablespoons water

	¼ teaspoon ground nutmeg

	¼ teaspoon ground cinnamon

	⅛ teaspoon black pepper




	
1. In a large saucepan over medium heat, heat milk until just scalded. Add feta and ricotta cheese to hot milk in batches, stirring in a figure-eight motion until cheese is melted and mixture is smooth. Add pressed garlic.

	
2. Press excess moisture from spinach. Place in a food processor with parsley and green onions. Pulse until chopped, but not puréed.

	
3. In a small bowl, combine cornstarch and water. Stir until smooth and then add to cheese mixture. Heat until cheese is bubbly. Add spinach mixture and stir well.

	
4. Add nutmeg, cinnamon, and pepper.

	
5. Ladle into a fondue pot and place pot over heat source set to low. Serve.




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.





Garlicky Vaud Fondue

Serves 6

Even if you can’t get to the beautiful slopes of Vaud in Switzerland, this hearty, casual fondue is perfect for cool-weather entertaining. Stoke the fireplace and invite friends to drop in for board games and a cozy treat! Serve this fondue with 1" baguette rounds and mixed sausages.

Ingredients


	1 small head garlic

	1 tablespoon olive oil

	1 ½ cups dry white wine

	Juice of 2 medium lemons

	1 pound Gruyère cheese, shredded

	½ pound Emmentaler cheese, shredded

	½ teaspoon black pepper

	2 teaspoons cornstarch

	1 tablespoon brandy




	
1. Preheat oven to 350°F.

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

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

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

	
5. In a small bowl, dissolve cornstarch in brandy and then stir into fondue. Simmer 2 minutes, then pour fondue into fondue pot and place over the heat source set to low. Serve.





Northern Italian Fonduta

Serves 6

This recipe is an ultra-rich fondue based on a classic dish from the mountains of northwest Italy. Don’t cheap out and buy sliced, packaged Fontina: It won’t taste the same. Go for the real thing for this dish. If you’d like you can sprinkle a little grated Asiago cheese into the mix to deepen the flavor.

Ingredients


	6 tablespoons butter

	2 tablespoons all-purpose flour

	2 cups heavy cream

	4 medium egg yolks

	1 ½ pounds Fontina cheese, finely chopped or shredded

	½ teaspoon white truffle oil

	⅛ teaspoon white pepper




	
1. In a large saucepan over medium heat, melt butter. Sprinkle in flour and stir with a wooden spoon until roux is smooth and bubbly. Slowly add cream and cook, stirring until mixture is hot and thickened.

	
2. In a large bowl, whisk egg yolks together. While whisking, slowly pour a ladle of hot cream into eggs. When it’s blended, quickly whisk it into the saucepan.

	
3. Working in batches, stir Fontina into cream mixture using a figure-eight motion. Wait until one batch has completely melted before adding the next. When mixture is completely melted and bubbly, add white truffle oil and pepper.

	
4. Remove from heat. Pour fonduta into fondue pot and set over heat source on low heat.
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Cajun Hot Pepper Cheese Fondue

Serves 12

Beer, cheese, and spice—it’s a trifecta of deliciousness. This fondue isn’t for the faint of heart—or stomach. Make sure there’s plenty of bread available. Serve this fondue with crusty bread, tortilla chips, sausages, and vegetables for dipping.

Ingredients


	2 cups beer

	1 pound smoked Gouda cheese, shredded

	8 ounces white Cheddar cheese, crumbled

	8 ounces Gruyère cheese, shredded

	2 cloves garlic, peeled and pressed

	1 medium yellow onion, peeled and finely chopped

	½ cup finely chopped green onion

	½ cup finely chopped parsley

	1 small red bell pepper, seeded and finely diced

	1 tablespoon cornstarch

	2 tablespoons water

	2 tablespoons Tabasco sauce




	
1. In a large saucepan over medium heat, warm the beer. Add cheeses in four batches, stirring in a figure-eight motion until each batch is completely melted.

	
2. Add garlic, onions, parsley, and bell pepper to the mixture. Heat until bubbly.

	
3. In a small bowl, combine cornstarch and water. Stir until smooth. Add to cheese mixture.

	
4. Continue cooking and stirring 1–2 minutes. Add Tabasco. Stir.

	
5. Remove cheese mixture to a fondue pot. Place over the heat source set to low heat and serve.





Sherry-Poached Chicken and Veal Fondue

Serves 8

How much sherry you’ll need for this fondue depends largely on the size and depth of your fondue pots. Count on at least 3 cups per fondue pot. Serve this fondue with dipping sauces of your choice.

Ingredients


	4 (4-ounce) boneless, skinless chicken breasts

	8 (3-ounce) veal cutlets, pounded thin

	3 tablespoons olive oil

	⅛ teaspoon salt

	⅛ teaspoon black pepper

	2 cups fresh spinach leaves, stems removed

	½ cup parsley

	6 cloves garlic, peeled

	Manzanilla dry sherry




	
1. With a sharp knife, reduce the thickness of chicken breasts by slicing each piece in half vertically. With a stone or nonstick rolling pin, flatten each chicken slice into thin cutlets.
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