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Fondue Cookbook

      Dear Reader:

      It was New Year's Eve and I was attending a party given by a coworker. I came expecting lights, liquor, and music. Chairs had been pushed to the corners of the living room, but not for dancing. Instead, everyone was seated around a large dining table. In the middle of the table was an enormous, bowl-shaped pot filled with simmering broth. The table settings included chopsticks along with regular cutlery.

      This was my introduction to Asian hot pot, a type of fondue where the food is cooked in broth. My second experience with fondue came during a ski holiday in Banff, Alberta, where I discovered that a warming cheese fondue — accompanied by several glasses of mulled wine! — is a great way to unwind after a long day on the ski slopes.

      Since that time I've found that serving food fondue-style is a great way both to entertain friends and to put a little fun into family meals. I hope you have as much fun learning about different types of fondue — from classic Swiss cheese fondues to decadent desserts made with melted chocolate — and preparing the recipes in this book as I did writing it.

      
        
        
      

    

  
    
      

      
        To Anthony and Robert, for their unending patience and understanding
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      Introduction

      [image: illustration] WHY IS FONDUE MAKING A COMEBACK? Fondue's transformation from a Swiss specialty to an international favorite began in the late 1950s, at European ski resorts. Tired skiers found that a meal of crusty bread dipped in good Swiss cheese — along with a glass of wine or port — made the perfect finish to a hard day on the slopes.

      Of course, the origins of fondue date back further than the aprèsski crowd. It's believed that cheese fondue was invented sometime during the sixteenth century. Swiss farm families needed to find a way to make cheese and bread that had been prepared in the summer last throughout the cold winter months. Melting the hardened cheese in warmed wine made it edible. Aged, crusty bread was the perfect dipper. Thus, the classic Swiss cheese fondue was born.

      But the Swiss weren't the only ones to discover the delights of cooking food communally in a large pot. Many Asians celebrate Chinese New Year — China's largest traditional holiday — with hot pot parties. Everyone gathers around the hot pot — traditionally a large copper pot with a chimney in the middle — and cooks an assortment of meat or seafood and vegetables in a simmering broth. At the end of the meal, the hostess ladles out the broth, which by now is richly flavored from all the dipped foods.

      And then, of course, there is the French take on fondue, fondue bourguignonne. Cubes of tender beef are cooked in heated oil and dipped in a number of spicy seasonings and sauces. Pickles, relishes, and other garnishes complete the dish. Meanwhile, Italian bagna cauda consists of anchovies bathed in cream and flavored with aromatic garlic. Fresh garden vegetables make up the dippers.

      Still, in North America, people are most familiar with the melting varieties of fondue. Fondue's popularity reached its peak in the 1960s and 1970s, when it became a staple at house parties. In the late sixties, cheese fondue was joined by chocolate dessert fondues, made by melting rich chocolate with cream and serving it with fresh fruit or cake for dipping. However, by the 1980s, fondue had fallen out of favor. Along with disco pants and Donna Summer albums, fondue pots were gradually relegated to the closet.

      So, why is fondue becoming trendy again? People are rediscovering fondue's basic appeal. There is something infinitely satisfying about gathering together around a communal dish to enjoy a meal. Not to mention the fact that everyone can cook the food according to his or her own preference.

      Of course, fondues have become more sophisticated since the 1960s. Fondues made with melted cheese and chocolate are still popular. However, the cheese is as likely to be French Brie or Italian Parmigiano — Reggiano as the two standard fondue cheeses, Swiss Gruyère and Emmenthal. Similarly, chocolate fondues have come a long way since the mid-1960s, when a chef at New York's Chalet Swiss restaurant treated journalists to a bar of Toblerone chocolate melted with cream, accompanied by strawberries for dipping.

      At the same time that tastes have become more sophisticated, our definition of what can be classified as a fondue has expanded. In its broadest sense, a fondue is any meal that is served in a communal pot. Fondues can be hot or cold, an appetizer, dessert, or main dish. With a little imagination, soups, casseroles, stews, and even punch can be transformed into a fondue.

      Furthermore, while hosts are rediscovering its value as a conversational icebreaker, fondue has evolved into more than just a party food. Serving food fondue-style is a great way to liven up the weekday family meal. And nothing beats a chocolate fondue for two served over an open flame to enhance the romantic atmosphere for Valentine's Day or a special anniversary.
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      Fondue Fundamentals

      After fading out of fashion for a brief period, fondue is making a comeback. Why not? Fondues are the perfect answer for any food-oriented gathering, from a house party to an informal family dinner. Better still, fondue is easy to make. All it takes is the right equipment and ingredients, plus a few basic cooking tips.

      The Fondue Family

      The word “fondue” comes from the French verb fondre, meaning “to melt.” Strictly speaking, that would limit fondues to the cheese and chocolate variety, since both involve melting food in warmed liquid. A broader definition separates fondues into four basic categories: cheese, broth-based, oil-based, and dessert.

      Cheese fondues consist of high-fat cheese that has been slowly melted in a liquid. Usually the liquid is wine, but beer, ale, or even milk can be used. Traditionally, garlic is rubbed around the inside of the saucepan to give the mixture extra flavor. Adding lemon juice and cornstarch or flour helps keep the cheese from curdling.
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        Ideally, fondue cheese should have a fat content of at least 45 percent. Low-fat cheeses are harder to melt and may curdle. If using cheese with a fat content below 45 percent, try combining it with a high-fat cheese and adding extra cornstarch to compensate.

      

      In broth-based fondues, food is cooked in a simmering broth. Reputed to have been invented by Mongol warriors, Mongolian hot pot was probably the original broth-based fondue. Today, many Asian countries have their own version of a hot pot dish, such as Korean bulgogi and Japanese shabu-shabu. Sukiyaki, Japan's most popular one-pot meal, technically doesn't qualify as a hot pot dish, since the food isn't cooked in broth. However, it can still be considered a type of fondue.

      In oil-based fondues, the fondue pot becomes a type of deep-fat fryer. Bite-sized morsels of meat, seafood, or vegetables are cooked by submerging them in a pot of simmering oil or shortening. The first and most famous oil-based fondue, fondue bourguignonne, consists of tender cubes of beef that are skewered, cooked in hot oil, and served with an assortment of sauces and spices for dipping. Often, although not always, seafood and vegetables are coated with batter before deep-frying, both to protect them from the hot oil and to seal in their natural juices.

      Last, but definitely not least, are the dessert fondues. The standard dessert fondue consists of chocolate that is melted with cream over low heat. Spices and a liqueur may be added for extra flavor. Fresh fruit and slices of pound cake or sponge cake traditionally make up the dippers. However, quick and easy dessert fondues can also be made by replacing the melted chocolate and cream with yogurt, sour cream, or even ice cream.
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        Some experts consider Bacchus fondues to be a fifth type of fondue. Named after the Roman god of wine, Bacchus fondues are cooked in red or white wine instead of oil. Vegetable or chicken broth may be added to the wine for extra flavor.

      

      Fondue Etiquette

      Fondue's transformation from yesterday's fad to the latest craze has been relatively recent. As a result, many of your guests may be first-time fonduers. There are a few steps you can take to make the process more relaxed and enjoyable for everyone.

      Set the table so that everything is within easy reach. Ideally, the fondue pot and burner, dippers, condiments, sauces, and side dishes should be set up in the middle of a large table. Fondue can be a bit messy, so be sure to lay out a large tablecloth and provide plenty of napkins. Provide each guest with an individual place setting, including plates, cutlery, and soup bowls if required.

      Set two dipping forks at each place at the table. Providing guests with one fork for dipping and another for eating accomplishes two goals. First, it subtly discourages the practice of double dipping, whereby a guest dips his food into the fondue, takes a bite, and then places the fork back into the fondue (this is a common problem with cheese and chocolate fondues). Second, it ensures guests don't accidentally burn their lips on hot prongs when eating food cooked in oil.

      Always let guests know if you will be serving batter-fried foods. While fun, cooking with batter can be a messy experience, as everyone uses their fingers to spread the batter on the food before dipping it into the hot oil. Guests will appreciate it if you warn them in advance to dress casually. (Providing bibs also helps!)
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        Most fondue pots come equipped with six dipping forks, which means you may not have enough to provide each guest with two. Another option is simply to provide each guest with one dipping fork and a regular table fork for eating.

      

      Finally, plan on having one fondue pot accommodate four people. More than four, and problems can arise with dipping forks clashing and food falling into the fondue. Furthermore, in the case of oil-based fondues, adding too much food can lower the oil temperature to the point where the oil needs to be reheated on the stove. While many fondue books suggest six as the optimum number, this should be reserved for larger pots such as electric fondue pots and Asian hot pots.

      The Star of the Show — the Fondue Pot

      Fondue pots have come a long way since Swiss farm families melted cheese in an earthenware cooking pot called a caquelon. Fondue pots come in a number of shapes, sizes, and materials. Still, there are a few general things to look for when shopping for a fondue pot:

      
        	Does it come with a complete set of instructions on how to use the pot, including the heat source?

        	Does it come with instructions on cleaning, including information about whether it is safe to place the pot in the dishwasher or oven?

        	Does it come with a number of recipes designed specifically for use with that type of pot?

        	Does the set include a rack to keep the pot stable when it is set on the heated burner?

        	Does it come with a set of dipping forks?

        	If the pot is meant to be used with oil-based fondues, does it have a set of metal inserts at the top for holding the fondue forks?

        	Is it designed with features such as a long handle that make lifting easier?

      

      Fondue Pot Material

      The most common types of fondue pot are made of stainless steel, aluminum, or cast iron. Designed to handle the high temperatures needed for oil fondues, these can also be used to cook broth-based fondues. However, they are not the best option for cheese and dessert fondues, which can curdle or scorch at high temperatures.

      An adaptation of the original Swiss earthenware pot, ceramic pots are specifically designed for cooking cheese fondues. The heat is distributed slowly and evenly, preventing the cheese from curdling. This makes them perfect for chocolate fondues as well, since chocolate has a tendency to seize when overheated. However, ceramic pots can't handle the high temperatures needed for cooking food in oil.
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        Dessert fondue pots are small ceramic pots that use a candle for the heat source. Inexpensive and designed to comfortably hold between one and two cups of melted chocolate, they are the ideal for serving a romantic chocolate fondue dessert for two. However, the open flame doesn't provide enough heat for cheese fondues.

      

      As the name implies, an electric fondue pot replaces the burner with electricity as the heat source. An electric fondue pot is ideal for cooking oil-based fondues: the thermostatically controlled temperature setting frees you from having to worry about reaching and maintaining the proper temperature for cooking food in oil. However, like stainless steel, aluminum, and cast-iron pots, it can be difficult to set the temperature low enough to prevent chocolate from scorching or cheese from curdling.

      Finally, the Asian hot pot is a large communal cooking pot specifically designed for cooking food in a simmering broth. Traditionally, the hot pot — also known as a firepot — was heated by charcoal, which came up through a chimney in the middle of the pot. A “moat” circling the chimney held the heated broth. Today, modern hot pots are frequently made of aluminum or stainless steel. Electricity, gas, or alcohol has replaced charcoal as the heat source.
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        A special type of hot pot, designed for fiery Szechwan cuisine, splits the broth into two compartments. This allows cooks to prepare two types of broth. Noted for its spiciness, the first broth is seasoned with garlic, chilies, and Szechwan peppercorns. The second is a traditional hot pot broth, which is similar to a consommé. Guests are free to choose which broth to cook their food in.

      

      Which Fondue Pot Should You Buy?

      For cooks wanting to hone their skills by preparing several types of fondue, it's tempting to splurge on at least three fondue pots: a stainless steel pot for cooking broth- and oil-based fondues, a regular-sized ceramic pot for preparing cheese and chocolate fondues, and a smaller-sized dessert fondue pot for romantic evenings. Those who cook frequently with hot oil could even add an electric fondue pot to the list. And there is always the option of cooking broth-based fondues in an authentic Asian hot pot.

      However, for cooks with limited budgets, another option is to purchase a stainless steel or aluminum pot with a ceramic insert. The metal pot can take the heat needed for oil- and broth-based fondues. As for cheese and chocolate fondues, the melted cheese or chocolate is poured into the ceramic bowl, which fits snugly inside the metal bowl. To prevent the ceramic dish from cracking, it may be necessary to first add boiling water to the metal pot.

      While it may not be the best choice for a first fondue pot, an electric hot pot has two major advantages over other types of fondue pots. First, it means that all the cooking can be done at the table. Second, electric pots are frequently larger than other models. This makes it easier to prepare fondue for a crowd. Definitely consider purchasing an electric model as a secondary fondue pot if you plan to cook oil- and broth-based fondues on a regular basis.

      Fondue Fuel

      With the exception of electric fondue pots and certain types of Asian hot pots, most fondue pots use alcohol-fueled burners to keep the food warm. Small and shaped like a skillet, the burner sits directly underneath the fondue pot. Heat regulation is controlled through its long handle: rotating the handle opens or closes holes at the top of the burner. Opening the holes provides a hotter flame, while closing them has the opposite effect. The two most common types of fondue fuel are liquid alcohol and fuel gel or paste. More expensive than liquid alcohol, fuel gel has the advantage of lasting longer and being safer since it can't splash. Leftover gel can be sealed in foil and reused.

      Fondue fuel gels come in bottles or foil-covered containers. To use the bottled gel, it's necessary to line the bottom of the burner with tinfoil. With the foil containers, just insert the container and tear off the cover. Liquid fuel is poured into the burner. Depending on the type of fuel, the retention compartment in the middle of the burner may or may not be removed. Always follow the manufacturer's instructions on how to use the burner in that specific model of fondue pot.

      While the fondue burner is fairly simple to use, there are a few safety tips you should keep in mind. First, never attempt to ignite a fondue burner using a cigarette lighter. Always light it with a match. Second, don't attempt to refuel the burner while it is still hot. Extinguish the flame by setting the cover on the burner, and allow the burner to cool before replacing the fuel.

      Cooking Fondue — from Stovetop to Table

      A common misconception is that all the cooking for fondue takes place at the table. In reality, fondue burners can't compete with the kitchen stove. Fondue sets aren't designed to melt cheese or bring oil to the high temperatures needed for deep-frying food. With a few exceptions — such as electric fondue pots and traditional Asian hot pots — preparing fondue is a two-part process. The first stage takes place in the kitchen, over the stovetop element.

      Whether more than one pot must be used depends on the type of fondue being prepared. For example, oil is normally heated right in the fondue pot on the stove element. By contrast, cheese is melted in a saucepan and then transferred to the fondue pot.

      As for broth, it all depends on how much is needed. Twelve cups of broth — meant to keep the broth boiling away while feeding Mongolian hot pot to a crowd — obviously won't fit in a standard-sized fondue pot. It only makes sense to heat the broth in a large saucepan and refill the fondue pot throughout the meal as needed. However, for smaller amounts, it's okay to heat the broth right in the fondue pot (provided the pot is designed to handle broth fondues) and transfer the pot containing the heated broth from the stove element to the table.

      In the Kitchen

      There is no question that the fondue pot is the centerpiece of any fondue party. However, it's also important to use the proper equipment while preparing food for the fondue. Curdled cheese, scorched chocolate, or improperly heated oil can ruin a fondue. It can be very frustrating to spend a large amount of money on quality chocolate or first-rate cheese from a cheese shop, only to have the food rendered inedible before it ever gets near the fondue pot. Here are a few tips on what equipment to use when preparing food for a fondue.

      First and foremost, never melt chocolate directly in a saucepan. If you have one, a double boiler is ideal for melting chocolate. Fill the bottom section up to the halfway point with boiling water, place the chocolate and melting liquid in the top half, and melt over low heat. If you don't have a double boiler, a metal bowl placed over a pot half-filled with barely simmering water works just as well.

      Like chocolate, cheese scorches easily. In addition, overcooked cheese can develop a rubbery texture. Always use a heavy-bottomed metal saucepan when melting cheese, and cook slowly over low heat.

      Finally, a candy or deep-fry thermometer is ideal for ensuring that the oil has reached the high temperatures needed for cooking. Ideally, the thermometer should have a clamp so you can clamp it on the side of the fondue pot. That way, you'll know when the oil is hot enough to serve the fondue, and you can gauge the temperature during cooking. Be prepared to take a break during the meal to reheat the oil on the stove if necessary.

      Table Accessories

      The most important utensil is the fondue dipping fork. Longer than regular table forks, dipping forks are designed to spear food and hold it while immersing it in the fondue. Many are color coded, which helps prevent mix-ups at the table. Most have two prongs at the end, but there are special forks with three prongs designed for picking up bread and cheese at the same time. Dipping forks can be made of wood or metal: when purchasing metal forks, make sure they come with a heatproof handle to prevent heat from traveling up the fork and burning the user's hand.

      Made of mesh with a long handle, fondue dipping baskets are essentially small strainers. Used primarily in broth fondues, they add variety by allowing you to cook soft foods such as lettuce, spinach, and dumplings that are difficult to spear with a fork. In oil fondues, they are often used when it's more convenient to cook a side dish all at once. For example, in Breaded Red Snapper (page 135), the chopped onion is cooked in the dipping basket, leaving guests free to dip the pieces of breaded fish. Another handy accessory for broth- and oil-based fondues is a party tray with a large number of compartments for holding dipping sauces.

      Are Individual Dipping Bowls (Ramekins) Necessary?

      For hygienic reasons, people frequently prefer to have individual bowls of dipping sauces for oil- and broth-based fondues. Individual dipping bowls remove any concerns about double dipping, since a communal dipping bowl isn't used. Furthermore, it's a good idea for dishes where fondued food can mix in with the dipping sauces. One example is Harvest Apple Fondue (page 193), where the apple slices and melted chocolate may form a gooey mess when rolled in the crushed peanuts. But it's really a matter of personal preference. When providing ramekins, be sure to adjust the quantity of dipping sauce called for in the recipe, to ensure that everyone has at least ¼ cup of every type of dip.

      Staple Ingredients

      There are certain staple ingredients that you'll want to keep on hand to make your favorite fondue recipes:

      
        	Lemon juice to add to cheese fondues

        	Cornstarch or potato flour for thickening cheese fondues

        	A good dry white wine for melting the fondue cheese

        	Vegetable oil or peanut oil for cooking oil-based fondues

        	Extra-virgin olive oil to use when preparing bread dippers for cheese fondues

        	Garlic cloves to use with cheese fondues

        	Frozen homemade broth to use in broth-based fondues

      

      When choosing ingredients for oil- and broth-based fondues, there are three basic rules to follow: aged beef, fresh fish, and firm vegetables. Aged cuts of beef such as round are more tender and flavorful than less mature cuts are. Firm vegetables such as broccoli and cauliflower will hold their shape better when cooked in oil or broth than softer vegetables will. Finally, fresh fish is generally more flavorful than frozen. Like vegetables, firm-fleshed fish such as snapper and cod will hold their shape better in a fondue.

      Basic Ingredients for Melting Fondues

      Melting fondues focus on one main ingredient such as cheese or chocolate. The liquid used to melt the primary ingredient also plays a key role. It's important to choose both with care.

      Cheese

      The best type of cheese for fondue is a hard cheese that has been aged for several months. Hard cheeses have a sharp flavor, are easy to dice or shred, and melt easily due to their high fat content. The two standard Swiss fondue cheeses, Gruyère and Emmenthal, both fall into this category.
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        There are a number of ways to classify cheese, from the region of origin to the type of milk used. For fondue purposes, it's best to look at the fat and moisture content of the cheese. A good fondue cheese has a high-fat content and a medium-to-low moisture content.

      

      Semisoft cheeses contain more moisture than hard cheeses but still melt fairly easily. They can be used alone or combined with other cheeses in a fondue. Examples of semisoft cheeses include Dutch Gouda, Danish Havarti, and Italian provolone and Fontina. While valued for their sharp flavor, fresh cheeses such as Brie, feta, and Gorgonzola usually play a secondary role in a fondue. A small amount of the crumbled cheese is paired with a larger amount of hard or semisoft cheese. Finally, soft cheeses such as cottage or ricotta are normally used only in dessert fondues.

      Cheese-Melting Liquid

      Alcohol plays a role in both the beginning and the final stages of preparing cheese fondue. Traditionally, white wine is used to melt the fondue cheese. When it's time to add the cornstarch thickener, a small amount of alcohol helps dissolve the cornstarch while providing extra flavor.

      For best results, use a dry white wine or flat beer with cheese fondue. Both have a high acidity level, which helps the cheese melt more easily. In addition, unlike more robust red wines, their flavor will not interfere with the taste of the cheese.

      Kirsch is traditionally added in the final stages of preparing cheese fondue. A type of cherry brandy, the high alcohol content of kirsch means that only a small amount is required. However, choosing which alcohol to finish off the fondue is really a matter of personal taste. Feel free to experiment with other types of brandy, or to dissolve the cornstarch in the same type of wine used to melt the cheese. Another option is to forego extra alcohol altogether and dissolve the cornstarch in water.

      Cheese fondues can also be made by melting cheese with milk. This is a good choice when you're serving fondue for the whole family or melting softer cheeses such as ricotta. Expect to use less liquid when replacing wine with milk in a fondue recipe.

      Decadent Chocolate

      When entertaining, always use the highest-quality chocolate possible for the fondue. Couverture, the best type of chocolate, must contain at least 32 percent cocoa butter. At the other end of the spectrum, compound chocolate contains no cocoa butter at all. Instead, cocoa powder and vegetable oil are used in its composition.

      Chocolate is also classified based on the amount of chocolate liquor (chocolate solids made by grinding the cocoa bean) it contains, and what other ingredients have been added. Semisweet chocolate, also known as dark and bittersweet chocolate, must contain at least 35 percent chocolate liquor. Milk chocolate replaces a portion of the chocolate liquor used in semisweet chocolate with milk solids. This gives it a smoother texture.

      As the name implies, sweet chocolate contains a higher amount of sweeteners than semisweet chocolate does. It must contain at least 15 percent chocolate liquor. Finally, unsweetened chocolate is basically chocolate liquor without any added sweeteners.
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        Designed to hold their shape when baked in cookies, chocolate chips contain less cocoa butter and are harder to melt than other chocolate types. (Some brands remove the cocoa butter altogether and replace it with vegetable fat). Normally, this makes them a poor choice for dessert fondues. However, they come in a variety of intriguing flavors, from peppermint to butterscotch. Feel free to use chocolate chips when entertaining family and friends, but stick with other types of chocolate for more formal occasions.

      

      There are no hard and fast rules about what type of chocolate to use in dessert fondues. However, most people prefer the taste of semisweet chocolate. Milk chocolate can also be used and has the advantage of being less expensive. Avoid using unsweetened chocolate unless the recipe calls for it, or be prepared to add a large quantity of sugar to compensate.

      Cream — the Fresher the Better!

      Cream is the second most important ingredient in a dessert fondue. Formed when whole milk is allowed to stand to the point where the fatty part rises to the top, cream is classified based on the amount of fat it contains. The longer the milk stands, the greater the fat content of the cream that is produced.
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          How long does it take to make cream?
        

        It all depends on the type of cream you want to produce. Light cream comes from milk that has been left standing for at least twelve hours, while it takes over twenty-four hours to produce whipping cream.

      

      The lightest type of cream is half-and-half, which combines equal parts light cream and milk. The fat content of half-and-half falls between 10 and 18 percent. Light cream — also known as coffee cream — has a fat content of between 18 and 30 percent.

      Whipping cream is separated into two categories. The fat content of light whipping cream is between 30 and 36 percent. Heavy whipping cream — also known as heavy cream or double cream — has a fat content of over 36 percent.

      The texture and cooking properties of heavy cream mean that it is frequently partnered with chocolate in fondue recipes. Besides having a rich texture, heavy cream is less likely to curdle than creams with a lower fat content. However, it can be hard to find, as many supermarkets stock only light whipping cream. Half-and-half, light cream, and light whipping cream can all be used in fondue recipes. Devonshire cream, which has an even higher fat content than heavy cream, is too thick to work well in chocolate fondues.

      In addition to real cream, canned evaporated milk and sweetened condensed milk are also used in chocolate fondues. As its name implies, evaporated milk is milk with moisture (approximately 60 percent) removed through evaporation. Sweetened condensed milk goes through a similar process, but sugar is added to replace the evaporated milk.

    

  
    
      2

      
      Classic Cheese Fondues

      
        

        
          Classic Swiss Cheese Fondue
          

        

        
          Neuchâtel Two Cheese Fondue
          

        

        
          Marinated Cheese Fondue
          

        

        
          Swiss Cheese and Apple Fondue
          

        

        
          Plowman's Lunch Fondue
          

        

        
          Curry Fondue
          

        

        
          Sweet Herb Fondue
          

        

        
          Blue Cheese Fondue
          

        

        
          Sweet Goat Cheese with Roasted Red Peppers
          

        

        
          Fondue Provolone
          

        

        
          Four Spice Cheese Fondue
          

        

        
          Pub Fondue
          

        

        
          Dieter's Fondue
          

        

        
          Ham and Cheese Fondue
          

        

        
          Tropical Fondue
          

        

        
          Breakfast Fondue
          

        

        
          Chèvre Fondue
          

        

        
          Dutch Fondue
          

        

        
          Three Cheese Fondue
          

        

        
          “Crab Rangoon” Fondue
          

        

        
          Raspberry Swirl
          

        

        
          Garlic Fondue
          

        

        
          Italian Cheese Fiesta
          

        

        
          Four Cheese Fondue
          

        

        
          Autumn Harvest Fondue
          

        

        
          Swiss Appenzeller Fondue
          

        

        
          Italian Cheese Fondue with Béchamel Sauce
          

        

        
          Ricotta Cheese in Apple Cider
          

        

        
          Deep-Fried Cheese
          

        

        
          Parmigiano-Reggiano Classic
          

        

        
          Brie and Pesto
          

        

      

      
Classic Swiss Cheese Fondue

      
        
          
          
        
        
          
            	
              1½ pounds Gruyère cheese
            
            	
              2 tablespoons cornstarch
            
          

          
            	
              1 loaf French bread
            
            	
              3 tablespoons kirsch
            
          

          
            	
              1 garlic clove
            
            	
[image: illustration] teaspoon cayenne pepper

          

          
            	
              1½ cups dry white wine
            
            	
              1 tablespoon lemon juice
            
          

          
            	
              1 tablespoon caraway seeds
            
            	 
          

        
      

      
        	Finely dice the Gruyère cheese and set aside. Cut the French bread into cubes and set aside.

        	Smash the garlic, peel, and cut in half. Rub the garlic around the inside of a medium saucepan. Discard. Add the wine to the saucepan and warm on medium-low heat. Don't allow the wine to boil.

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

        	When the cheese is melted, dissolve the cornstarch in the kirsch and add to the cheese, stirring. Turn up the heat until it is just bubbling and starting to thicken. Stir in the cayenne pepper and caraway seeds. Transfer to a fondue pot and set on the burner. Serve with the French bread for dipping.

      

      
        Serves 4–6

        Be patient while stirring the cheese!

        The results will be worth the wait.

        
          [image: illustration]
        

      

      Swiss Fondue Origins

      
        Fondue originated hundreds of years ago in Swiss mountain villages, created by farm families looking for a way to use cheese and bread that had hardened during the cold winter months. Someone discovered that hardened cheese becomes perfectly edible when melted, and that crusty bread makes the perfect accompaniment. Swiss fondue is sometimes called Neuchâtel Fondue due to the fact that it was originally made with Neuchâtel wine.
      

      
Neuchâtel Two Cheese Fondue

      
        
          
          
        
        
          
            	
              ½ pound Emmenthal cheese
            
            	
              2 tablespoons kirsch
            
          

          
            	
              ½ pound Gruyère cheese
            
            	
              ¼ teaspoon nutmeg
            
          

          
            	
              1 garlic clove
            
            	
              A pinch of black pepper
            
          

          
            	
              1 cup dry white wine
            
            	
              1 large parsley sprig, minced
            
          

          
            	
              2 teaspoons lemon juice
            
            	
              Toasted Bread Cubes (page 245)
            
          

          
            	
              1½ tablespoons cornstarch
            
            	 
          

        
      

      
        	Finely dice the cheeses and set aside. Smash the garlic and cut in half.

        	Rub the garlic around the inside of a medium saucepan. Discard. Add the wine to the pan and cook on low heat. Don't allow the wine to boil.

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

        	When the cheese is melted, dissolve the cornstarch in the kirsch and stir into the cheese. Turn up the heat until it is just bubbling and starting to thicken. Stir in the nutmeg, black pepper, and parsley. Transfer to a fondue pot and set on the burner. Serve with the bread cubes for dipping.

      

      
        Serves 3–4

        The classic Swiss cheese with holes, Emmenthal has a light color and a delicate nutty flavor.

        
          [image: illustration]
        

      

      Measuring Wine for Fondue

      
        The age of the cheese can affect the amount of wine needed for a cheese fondue. Aged Emmenthal from a specialty cheese shop will absorb wine at a different rate than a less ripe block purchased at a local supermarket. Different types of cheeses also have varying absorption rates. A general rule of thumb is to use 1 cup of wine, beer, or juice for every pound of cheese, but this is a guideline only. If you're uncertain how much liquid is needed, try adding only half the amount called for in the recipe. Keep the remaining half warm in a separate saucepan, and add as needed while melting the cheese.
      

      
Marinated Cheese Fondue

      
        
          
          
        
        
          
            	
              2 cups apple juice
            
            	
              ¼ cup cornstarch
            
          

          
            	
              4 teaspoons lemon juice
            
            	
              6 tablespoons kirsch
            
          

          
            	
              2 servings Marinated Cheese Cubes (page 73)
            
            	
              1 loaf French bread, cut into cubes
            
          

        
      

      
        	Warm the apple juice in a saucepan on medium-low heat. When the juice is warm, add the lemon juice. Add the cheese cubes a handful at a time, and stir continuously in a sideways figure eight pattern. Do not add more cheese until it is completely melted.

        	When all the cheese is melted, dissolve the cornstarch in the kirsch and stir into the cheese mixture. Turn up the heat until it just begins to bubble and thicken. Transfer to a fondue pot and set on the burner. Serve with the French bread for dipping.

      

      
        Serves 4–6

        For extra flavor, reserve one or two tablespoons of the cheese marinade and stir into the fondue mix during the final stages of cooking.

        
          [image: illustration]
        

      

      
Swiss Cheese and Apple Fondue

      
        
          
          
        
        
          
            	
              ½ pound Emmenthal cheese
            
            	
              1 cup Spicy Apple Chutney (page 52)
            
          

          
            	
              1 baguette
            
            	
          

          
            	
              1 garlic clove
            
            	
              2 teaspoons cornstarch
            
          

          
            	
              1 cup dry white wine
            
            	
              3 teaspoons water
            
          

        
      

      
        	Cut the cheese into thin slices and the baguette into cubes.

        	Smash the garlic, peel, and cut in half. Rub the inside of a medium saucepan with the garlic. Discard. Add the wine to the pan and cook on low heat. Don't allow the wine to boil.

        	When the wine is warm, stir in the chutney and heat through.

        	Dissolve the cornstarch in the water and stir into the fondue to thicken. As soon as the mixture thickens, transfer to a fondue pot and set on the burner. Serve with the sliced cheese for dipping. Eat the bread with the dipped cheese. If you run out of cheese, dip the bread into the fondue.

      

      
        Serves 2–4

        Tart apple takes center stage in this variation on Classic Swiss Cheese Fondue (page 16).

        
          [image: illustration]
        

      

      
Plowman's Lunch Fondue

      
        
          
          
        
        
          
            	
              1 pound Gruyère cheese
            
            	
              1½ tablespoons water
            
          

          
            	
              1 garlic clove
            
            	
              ¼ teaspoon ground white pepper, or to taste
            
          

          
            	
              2 tablespoons butter or margarine
            
            	
              1 teaspoon turmeric
            
          

          
            	
              1 cup dry white wine
            
            	
              1 loaf sun-dried tomato bread
            
          

          
            	
              2 teaspoons lemon juice
            
            	
              1 jar pickles
            
          

          
            	
              1 tablespoon cornstarch
            
            	 
          

        
      

      
        	Finely dice the Gruyère cheese and set aside. Smash the garlic, peel, and cut in half. Rub the garlic around the inside of a medium saucepan and discard. Add the butter and stir over low heat until it melts.

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

        	When the cheese is completed melted, dissolve the cornstarch in the water and stir into the cheese. Turn up the heat until it is just bubbling and starting to thicken. Stir in the white pepper and turmeric. Transfer the fondue to a fondue pot and set on the burner. Slice the bread into cubes. Use dipping forks to dip the bread cubes into the cheese. Eat with the pickles.

      

      
        Serves 3–4

        Find the sharp flavor of Gruyère cheese a little overpowering? Feel free to reduce the amount and add a milder cheese such as Emmenthal.

        
          [image: illustration]
        

      

      Colorful Turmeric

      
        Known for its dramatic golden color, turmeric enhances the appearance of fondues without overpowering the cheesy flavor. Stir a tiny amount into the fondue just before serving. If you don't have turmeric, another option is to add saffron, which also has a lovely golden color.
      

      
        However, saffron is more pungent than turmeric, so use sparingly.
      

      
Curry Fondue

      
        
          
          
        
        
          
            	
              2 fresh green jalapeño peppers
            
            	
              1 tablespoon cornstarch
            
          

          
            	
              ¼ pound aged Cheddar cheese
            
            	
              1½ tablespoons kirsch
            
          

          
            	
              ¼ pound Havarti with dill
            
            	
              1¼ teaspoons mild curry powderpowder powder
            
          

          
            	
              ½ pound Gruyère cheese
            
            	 
          

          
            	
              1 garlic clove
            
            	
              12–15 grape tomatoes, sliced
            
          

          
            	
              1¼ cups white wine
            
            	
              Basic Bruschetta (page 246), cut into cubes
            
          

          
            	
              2 teaspoons lemon juice
            
            	 
          

        
      

      
        	Slice the jalapeño peppers lengthwise, remove the seeds, and chop coarsely. Dice the Cheddar and Havarti cheeses, and finely dice the Gruyère cheese. Smash the garlic, peel, and cut in half. Rub the garlic around the inside of a medium saucepan. Discard.

        	Add the wine to the pot and cook on low heat. Don't allow the wine to boil. When the wine is warm, stir in the lemon juice. Add the cheese, a handful at a time. Stir the cheese continually in a bowtie or sideways figure eight pattern. Wait until the cheese is completely melted before adding more. Don't allow the cheese to boil.

        	When the cheese is melted, dissolve the cornstarch in the kirsch and add to the cheese, stirring. Turn up the heat until it is just bubbling and starting to thicken. Add the chili peppers. Stir in the curry powder.

        	Transfer to a fondue pot and set on the burner. Serve with the bruschetta cubes and the grape tomatoes for dipping. (Use dipping forks to dip the grape tomatoes into the fondue).

      

      
        Serves 3–4

        Havarti's delicate flavor is quite subtle in this recipe. To bring it out further, use a mild Cheddar cheese.

        
          [image: illustration]
        

      

      
Sweet Herb Fondue

      
        
          
          
        
        
          
            	
              Sweet Herb Mix (page 47)
            
            	
              1 garlic clove, smashed and cut in half
            
          

          
            	1½ cups dry white wine
            	 
          

          
            	
              ½ pound Emmenthal cheese
            
            	
              1 teaspoon lemon juice
            
          

          
            	
              ½ pound Havarti cheese with dill
            
            	
              3 teaspoons cornstarch
            
          

          
            	 
            	
              4 teaspoons water
            
          

          
            	
              ¼ pound medium Cheddar cheese
            
            	
              1 sourdough baguette, cut into cubes
            
          

        
      

      
        	Add the Sweet Herb Mix to the wine and leave for 2 hours.

        	Finely dice the Emmenthal, and dice the Havarti and Cheddar cheeses. Smash the garlic clove, peel, and cut in half. Rub the garlic around the inside of a medium saucepan. Discard. Warm the wine-and-herb mixture on medium-low heat. Do not bring the wine to a boil.

        	When the wine is warm, add the lemon juice. Remove the bay leaf (which was contained in the Sweet Herb Mix) from the wine. Add the cheese, a handful at a time. Stir the cheese continually in a sideways figure eight pattern. Wait until the cheese is completely melted before adding more.

        	When the cheese is melted, dissolve the cornstarch in the water and add to the cheese, stirring. Turn up the heat until it is just bubbling and starting to thicken. Transfer to a fondue pot and set on the burner. Serve with the baguette cubes for dipping.

      

      
        Serves 4–6

        Can't find Havarti with dill? Feel free to use regular Havarti and add fresh dill to the herb mixture.

        
          [image: illustration]
        

      

      Delicious Dill

      
        Even though it is a member of the parsley family, dill has a delicate but slightly pungent flavor that sets it apart. Fresh dill weed is used to flavor sauces, marinades, and salads. When cooking with dill weed, be sure to add it in the final stages of preparation, as heating can weaken its distinct flavor.
      

      
Blue Cheese Fondue

      
        
          
          
        
        
          
            	
              1 pound blue cheese
            
            	
              2 tablespoons flour
            
          

          
            	
              1 loaf French bread
            
            	
              1 cup milk
            
          

          
            	
              6 ounces cooked ham
            
            	
              ¼ teaspoon nutmeg
            
          

          
            	
              2 tablespoons butter or margarine
            
            	
              ¼ teaspoon paprika
            
          

          
            	 
            	
              1 tablespoon sour cream
            
          

        
      

      
        	Crumble the blue cheese and set aside. Cut the French bread into cubes and thinly slice the ham.

        	Melt the butter in a saucepan over medium-low heat and stir in the flour. Slowly add the milk, stirring.

        	Add the crumbled blue cheese, a handful at a time. Stir the cheese continually in a bowtie or sideways figure eight pattern. Wait until the cheese is completely melted before adding more. Don't allow the cheese to boil.

        	When the cheese is melted, turn the heat up until it is just bubbling and starting to thicken. Stir in the nutmeg and paprika. Transfer to a fondue pot and set on the burner. Just before serving, swirl in the sour cream. Serve with the French bread cubes for dipping and eat with the ham slices.

      

      
        Serves 4

        To vary the texture and flavor, replace ½ pound of the soft blue cheese with a hard cheese such as Cheddar or Gruyère.

        
          [image: illustration]
        

      

      Cutting Cheese

      
        The harder the cheese, the more finely it needs to be cut. Be sure to finely dice hard cheeses like Emmenthal and Gruyère. Semisoft cheeses like Havarti can be diced less finely or cubed, while soft cheeses will crumble easily. Fondue cheese can also be coarsely grated or shredded. However, don't grate too thinly or the cheese will form clumps in the fondue. Be sure to use the coarse edge of a cheese grater.
      

      
Sweet Goat Cheese with Roasted Red Peppers

      
        
          
          
        
        
          
            	
              1½ pounds goat cheese
            
            	
2 tablespoons chopped fresh tarragon

          

          
            	
              1 garlic clove
            
            	 
          

          
            	
              1½ cups dry white wine
            
            	
              1 loaf stale bread
            
          

          
            	
              1 tablespoon lemon juice
            
            	
              ¼ cup olive oil
            
          

          
            	
              1 tablespoon cornstarch
            
            	
              Roasted Red Peppers (page 150)
            
          

          
            	
              3 tablespoons kirsch
            
            	 
          

        
      

      
        	Crumble the goat cheese. Smash the garlic, peel, and cut in half. Rub the garlic around the inside of a medium saucepan. Discard. Add the wine to the pan and warm on medium-low heat. Don't allow the wine to boil.

        	When the wine is warm, stir in the lemon juice. Add the cheese, a handful at a time, and stir continuously in a sideways figure eight pattern. Wait until the cheese is completely melted before adding more. Don't allow the fondue mixture to boil.

        	When the cheese is melted, dissolve the cornstarch in the kirsch and add to the cheese, stirring. Turn the heat up until it is just bubbling and starting to thicken. Stir in the fresh tarragon leaves. Transfer to a fondue pot and set on the burner. Toast the bread and drizzle a small amount of olive oil around the edges. Cut into cubes. Serve the fondue with the peppers as a side dish and the stale bread for dipping.

      

      
        Serves 4–6

        Did you know? The first mention of grated goat's cheese melted in wine can be traced back to Homer's Iliad.

        
          [image: illustration]
        

      

      Choosing Peppers for Roasting

      
        Not all bell peppers are meant for the grill. A lengthy period ripening on the vine gives red bell peppers a sweet flavor and thin skin that makes them ideal for roasting. The skin can be pulled off in one piece and the seeds are easy to remove. Young green bell peppers have a thick skin that makes roasting more difficult. Yellow and orange bell peppers fall somewhere in between.
      

      
Fondue Provolone

      
        
          
          
        
        
          
            	
              ½ pound provolone cheese
            
            	
              1 garlic clove
            
          

          
            	
              1 pound Emmenthal cheese
            
            	
              1½ cups dry white wine
            
          

          
            	
              2 tablespoons flour
            
            	
              2 tablespoons lemon juice
            
          

          
            	
              ½ teaspoon dried basil, or to taste
            
            	
              2 tablespoons tomato paste
            
          

          
            	 
            	
              1 loaf French or Italian bread, cut into cubes
            
          

          
            	
[image: illustration] teaspoon dried oregano, or to taste

            	 
          

        
      

      
        	Finely dice the provolone and Emmenthal cheeses. Mix the flour with the basil and oregano. Toss the two cheeses with the flour and spices.

        	Smash the garlic, peel, and cut in half. Rub the garlic around the inside of a medium saucepan. Discard. Add the wine to the saucepan and warm on medium-low heat. Don't allow the wine to boil.

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

        	When the cheese is melted, stir in the tomato paste. Heat through, and then turn up the heat until the mixture bubbles and starts thickening. Transfer to a fondue pot and set on the burner. Serve with the bread cubes for dipping.

      

      
        Serves 4–6

        Emmenthal balances the sharp flavor of provolone in this recipe. Serve with a robust Italian red wine.

        
          [image: illustration]
        

      

      Doubling Up

      
        Need more fondue to feed a crowd? Take a basic cheese fondue recipe and double the amount of cheese but not the liquid. Instead, increase the liquid by only 1½ times. The different ratio is related to how liquid evaporates and the surface area of the saucepan. If the liquid is doubled, the fondue may develop a soupy texture.
      

      
Four Spice Cheese Fondue

      
        
          
          
        
        
          
            	
              1 pound spiced Gouda cheese
            
            	
              1 small bay leaf
            
          

          
            	
              1 tablespoon flour
            
            	
              1 cup Heineken beer
            
          

          
            	
[image: illustration] teaspoon garlic salt

            	
              2 teaspoons lemon juice
            
          

          
            	
[image: illustration] teaspoon black pepper

            	
              1½ teaspoons cornstarch
            
          

          
            	
              ¼ cup red onion, finely chopped
            
            	
              1 teaspoon cognac
            
          

          
            	
              1½ tablespoons butter or margarine
            
            	
              Toasted Bread Cubes (page 245) 3 apples, sliced
            
          

        
      

      
        	Remove the rind from the Gouda cheese and shred.

        	Mix together the flour, garlic salt, and black pepper. Toss with the cheese.

        	Sauté the onion in the butter or margarine. Add the bay leaf and cook until the onion is soft and translucent. Remove the bay leaf.

        	Warm the beer in a medium saucepan but do not boil. When the beer is warm, add the lemon juice. Add the cheese gradually, stirring constantly in a sideways figure eight pattern. Wait until the cheese is completely melted before adding more. Don't allow the fondue mixture to boil.

        	When the cheese is nearly melted, add the onion. Stir for another minute; then dissolve the cornstarch in the cognac and stir into the fondue. Turn up the heat until the fondue is just bubbling and starting to thicken. Transfer to a fondue pot and set on the burner. Serve with the bread cubes and apples for dipping. (Broccoli, cauliflower, and mushrooms also make good dippers for this recipe.)

      

      
        Serves 3–4

        Bay leaf 's sharp taste nicely complements sweet red onion. For extra flavor, add a few teaspoons of chopped pearl onion.

        
          [image: illustration]
        

      

      Using Bay Leaves

      
        Bay leaf's strong aroma makes it a popular addition to soups, stews, and numerous other dishes, but the pointed leaves can be a choking hazard. Be sure to remove bay leaves before serving a dish.
      

      
Pub Fondue

      
        
          
          
        
        
          
            	
              1¼ pounds medium Cheddar cheese
            
            	
              1 small shallot, chopped
            
          

          
            	 
            	
              1 cup beer, preferably flat
            
          

          
            	
              1 tablespoon flour
            
            	
              2 teaspoons lemon juice
            
          

          
            	
              1 sprig parsley, chopped
            
            	
              2 teaspoons Worcestershire sauce
            
          

          
            	
              A pinch (no more than [image: illustration] teaspoon) garlic powder
            
            	
              4 apples, cored and cut into thin slices
            
          

          
            	
              1 teaspoon paprika
            
            	
          

          
            	
              1 tablespoon butter or margarine
            
            	
              1 sourdough baguette, cut into cubes
            
          

          
            	
              ½ cup onion, chopped
            
            	 
          

        
      

      
        	Cut the Cheddar cheese into cubes. Combine the flour, parsley, garlic powder, and paprika. Toss the cubed cheese with the flour mixture and set aside.

        	Melt the butter or margarine in a pan. Add the onion and shallot and sauté until the onion is translucent but not browned. Turn off the heat and let sit in the pan.

        	Warm the beer in a medium saucepan, without bringing to a boil. Add the lemon juice. Add the cheese gradually, a handful at a time, stirring constantly. Make sure the cheese doesn't come to a boil. Don't add more until the cheese is fully melted.

        	When the cheese is nearly melted, add the onion and shallot. Stir for another minute, and then turn up the heat until it is just bubbling and starting to thicken. Stir in the Worcestershire sauce. Transfer to a fondue pot and set on the burner. Serve with the sliced apples and baguette cubes for dipping. Add other dippers such as pickles and tomatoes as desired.

      

      
        Serves 4–6

        Cooked shallots have a delicate flavor that sets them apart from larger onions. Feel free to use them in beer- or wine-based fondues.

        
          [image: illustration]
        

      

      
Dieter's Fondue

      
        
          
          
        
        
          
            	
              2 ounces of any reduced-fat hard cheese
            
            	
[image: illustration] cup cranberry juice

          

          
            	 
            	
              1 garlic clove
            
          

          
            	
              ½ cup skim milk
            
            	
              4 tablespoons margarine
            
          

          
            	
              2 cups cottage cheese
            
            	
              4 tablespoons flour
            
          

          
            	
              2 tablespoons chopped fresh basil
            
            	
              Black pepper to taste
            
          

          
            	 
            	
              ¼ teaspoon cayenne pepper
            
          

          
            	
              2 parsley sprigs, chopped
            
            	
              1 package breadsticks
            
          

        
      

      
        	Dice the hard cheese. In a metal bowl, combine the skim milk, cottage cheese, basil, parsley, and cranberry juice.

        	Smash the garlic clove, peel, and cut in half. Rub garlic around the inside of a medium saucepan; discard. Add the margarine and melt on low heat. Stir in the flour.

        	Add the cottage cheese mixture and the hard cheese. Stir slowly over low heat until the cheese is melted and the mixture thickens. Stir in the black pepper and cayenne pepper. Whisk to remove any lumps in the flour if necessary.

        	Transfer the mixture to a fondue pot and set on the burner. Serve with the breadsticks for dipping.

      

      
        Serves 4–6

        This recipe allows you to enjoy fondue and keep down the fat and calories at the same time.

        
          [image: illustration]
        

      

      Chilled Cheese

      
        Don't worry about bringing refrigerated cheese to room temperature before using it in a fondue. Chilled cheese is easier to cut, and proper cutting speeds up the melting time. If you don't have time to cool the cheese in the refrigerator, try putting it in the freezer 30 minutes prior to making the fondue.
      

      
Ham and Cheese Fondue

      
        
          
          
        
        
          
            	
              1¼ pounds medium Cheddar cheese
            
            	
              2 teaspoons lemon juice
            
          

          
            	 
            	
              1 tablespoon cornstarch
            
          

          
            	
              1 baguette
            
            	
              1½ tablespoons water
            
          

          
            	
              1 cup mushrooms
            
            	
              1 teaspoon kirsch
            
          

          
            	
              1½ cups cooked ham
            
            	
              2 teaspoons Worcestershire sauce
            
          

          
            	
              1 green onion
            
            	 
          

          
            	
              2 tablespoons butter or margarine
            
            	
[image: illustration] teaspoon black pepper, or to taste

          

          
            	
              1 cup beer
            
            	 
          

        
      

      
        	Cut the Cheddar cheese into cubes and set aside. Slice the baguette into cubes and set aside. Wipe the mushrooms with a damp cloth and slice. Cut the cooked ham into cubes. Dice the green onion.

        	Heat the butter in a medium saucepan. Add the mushrooms and sauté until tender. Add the beer and warm on low heat. When the beer is warm, add the lemon juice. Add the cheese gradually, stirring continually in a sideways figure eight pattern until it is completely melted.

        	When the cheese is melted, dissolve the cornstarch in the water and add to the cheese, stirring. Turn up the heat until it is just bubbling and starting to thicken. Add the kirsch, the Worcestershire sauce, and the black pepper. Taste and adjust the seasonings if desired.

        	Transfer the cheese to a fondue pot and set on the burner. Invite guests to place a baguette cube and a piece of ham on their fork before dipping into the fondue.

      

      
        Serves 4–5

        Worcestershire sauce adds spice to a basic ham-and-cheese dish.

        You could also use Tabasco or another hot sauce.

        
          [image: illustration]
        

      

      Using Lemon Juice

      
        In addition to adding flavor, tart lemon juice boosts the acidity level of the liquid base, making it easier to melt the cheese. Feel free to add a few teaspoons of lemon juice whenever you're uncertain about the acidity level of a wine, beer, or fruit juice.
      

      
Tropical Fondue

      
        
          
          
        
        
          
            	
              2 mangoes
            
            	
              2 tablespoons kirsch
            
          

          
            	
              ½ pound Emmenthal cheese
            
            	
              ¼ teaspoon nutmeg
            
          

          
            	
              ½ pound Gruyère cheese
            
            	
              Black pepper to taste
            
          

          
            	
              1 garlic clove
            
            	
              1 cup Mint and Cilantro Chutney (page 48)
            
          

          
            	
              1¾ cups dry white wine
            
            	 
          

          
            	
              2 teaspoons lemon juice
            
            	
              Toasted Bread Cubes (page 245)
            
          

          
            	
              ½ tablespoon cornstarch
            
            	 
          

        
      

      
        	Cut the two mangoes in half, remove the pits, and cut into slices. Finely dice the cheeses.

        	Smash the garlic, peel, and cut in half. Rub the garlic around the inside of a medium saucepan. Discard. Add the wine to the pan and cook on low heat. Don't allow the wine to boil.
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