SWISS CHEESE FONDUE

1lb. Domestic or Switzerland Swiss (NOT Jarlsburg) shredded

3 Tbsp. Corn Starch

1 Clove Garlic peeled

2 Cups Dry White Wine (Chablis)

1 Tbsp. Lemon  Juice

2 Tbsp. Kirsch Brandy (cheery  brandy) this is optional but nice

2 small loaves Italian or French Bread cut in to bite size cubes.

Dash of Nutmeg to taste.

Directions:

Put shredded cheese in a bowl and dredge with corn starch.

In large chaffing dish or ceramic cooking pot pour in wine. 

Set over low heat When bubbles start to form add lemon juice.

Then slowly(while stirring with a wooden spoon) add cheese.

When cheese is melted, stir in brandy.

Sprinkle with a dash (or two) of nutmeg.

Serve your bubbling hot fondue over a low heater.

Stir with bread pieces held on fondue forks.

(Careful not to burn you mouth/lips)

Serves well with pickles and salami and boiled Irish potatoes.

CHEDDAR CHEESE FONDUE

2 Tbsp. Butter

1 Tbsp. Flour or Cornstarch

1 tsp. Dry Mustard

Dash of Cayenne

1 tsp. Worcestershire Sauce

1 lb. Shredded Sharp Cheddar

¼ tsp. Paprika

½ Cup Spicy Dark Beer ( Indra KunindraAle) or a Jalapino beer. (or dash of hot sauce)

Directions:

Use a double boiler or Chaffing dish or a ceramic fondue pot.

Melt butter, stir in flour, blend well. Add Ale slowly thickening the rue. 

Stirring constantly. Add in mustard, cayenne, paprika, and Worcestershire sauce. Mix in well. Add shredded cheese slowly, Cook till cheese is well melted and the fondue hot and creamy. Serve with bite size bread cubes. 

Serves nicely with the spicy beer and pickles

CHICKEN FONDUE

1lb. Chicken breasts sliced thin (the trick is to slice the chicken when partly frozen)

½ filled pot of Chicken Broth either commercial or use low sodium chicken bouillon cubes. Heat to a boil in fondue pot or a pot on an electric burner. I suggest using wooden skewers it you do not have proper fondue forks. Serve with sauces listed below 

(DO NOT EAT DIRECTLY FROM FONDUE FORK (WILL BURN LIPS)).

BEEF FONDUE

Same a chicken but substitute lean thin sliced steak and use beef broth. 

For those that like FAT you can use cooking oil (of your choice) in place of Broth.

SAUCES FOR ABOVE:

CURRY SAUCE




SPICY TOMATO SAUCE

2 Tbsp. Mayonnaise




½ c. Brown Sugar

2 Tbsp. Sour Cream




½ c. Catsup

½ tsp. Curry Powder




1 Tbsp. Spicy Brown Mustard

Dash of Tabasco

DILL SAUCE




MUSTARD SAUCE

¼ C. Sour Cream




¼ c. Mayonnaise

1 ½ tsp. Horseradish 




1 tsp. Regular Mustard

1 ½ tsp. Minced Onion



1 tsp. Dijon Mustard

¼ tsp. Sugar





Dash of Garlic Powder

¼ tsp. Dried Dill Weed

Dash of Salt

Dash of Pepper

MARMALADE SAUCE



BERRY SAUCE

2 Tbsp Apricot Preserves



1 Can Cranberry Sauce

1 Tbsp Soy Sauce




1 Tbsp. Orange peel (Fine Zest)

½ tsp. Garlic Powder 




½ tsp. Ground Ginger

1 Tbsp. Lemon Juice




1/4tsp. Ground Allspice








Heat the cranberry sauce to liquid

Directions for all SAUCES:

Mix all ingredients together and refrigerate till serving. I like using a Lazy Susan for serving sauces.

FONDUE HINTS:

An Electric Pot gives more even cooking heat. Alcohol burners can be tricky. 

Oil or Broth should be brought to just a boil. Adding meat will cool the liquid quickly.

Use thin sliced meat for Broth and cubed cut meat for Oil.

Either meat cut better when slightly frozen.

After cooking, REMOVE meat from the COOKING fork (Use separate fork for eating).

No more than 2 cooking forks for each person and one eating fork.

Serve 4 to 6 SAUCES with the meat fondue

Sauces can be made well in advance and refrigerated for days ahead of time.

Sauces should be brought up to room temperature prior to serving.

Use a two tined fork for meat fondue.

Use 3 or 4 tined fork for cheese fondue (you can eat directly from the pot) But let it cool.

Make sure you dredge the cheese prior to cooking (makes it smoother).

Use a ceramic pot for cheese fondue and a metal pot for meat fondue.

Serve a good to fine wine (dry white for cheese) Full body red wine for meat.

Alternatively: a spicy or hoppy beer will go well cheese

Alternatively: amber or brown Ale will go well with meat. (Don’t go too heavy a beer)

For Non-Alcohol a Jack Palmer ice tea goes well with cheese.

Try a Non-Alcoholic Ginger Beer for meat. 

