Cheesy Cheddar Fondue
(More Stoneware Sensations Cookbook...pg 8)

8 oz mild cheddar cheese, shredded (2 cups)

2 Tbls flour

1 (10 3/4 oz) can condensed cheddar cheese soup

3/4 cup non-alcoholic beer or milk

1 (8 oz) loaf rye bread, cut into 1-inch cubes

Preheat oven to 350°F. Using Deluxe Cheese Grater, shred cheese into Mini-Baking Bowl. Add flour; toss. Stir in soup and non-alcoholic beer. Bake 30 minutes or until cheese is melted and smooth when stirred. Using Serrated Bread Knife, cut rye bread into 1-inch cubes. Use Bamboo Tongs, fondue forks or wooden skewers to dip bread cubes into fondue.

Makes 8 servings (2 2/3 cups fondue)

