Fabulous Fondue!

Fondue information:

· originated in Switzerland (it’s even their national dish!) as a way to use leftovers - hard pieces of cheese, stale crusts of bread and wine; now  it’s a special treat for us to enjoy fondue!

· “fondue” actually comes from the word meaning “to melt”.

· traditional Swiss fondue: usually has a combination of cheeses, like Gruyere or Emmenthaler, melted in a dry white wine, Kirsch – a clear cherry  brandy – added if the cheese itself is “too young” to produce the desired  tartness, garlic cloves sliced and wiped inside the pot for additional flavor,  and flour or cornstarch tossed with the cheese to help keep it from separating.

· several other basic types: dessert fondue, Fondue Bourguignonne with meat cooked in hot oil, and Far Eastern, using vegetable broth or bouillon  for a lighter calorie meal.  The Pampered Chef Fondue Accessory Set is designed  for use with traditional and dessert fondues only, not for hot oil or broth  recipes.

Safety tips:

· It is VERY IMPORTANT to trim the wick on the tea light to around 1/4 inch before lighting!  If the wick is long, the flame will be higher and come right up to the bottom of the Simple Additions Small Bowl, scorching the fondue inside and creating a lot of smoky residue.

· Other candle safety tips:  Never leave a candle unattended!  Make certain that candles are not near things that can easily ignite.  Make certain  candles are out of the reach of children.  Make certain candles are on stable  tables and surfaces, that will not be tipped or bumped over.

· If you need to re-light the candle at any time, place a match in the round end of the Cake Tester to reach under the fondue set.

Preparing fondue:

· Use a 2-step process, cooking the fondue on your stove and then transferring to the Simple Additions Fondue Set.  If you only have one Fondue  Accessory set and need two, try warming your Small Oval Baker to serve the second  fondue recipe.

· The Double Boiler will help keep the fondue at the right serving temperature. Hint for using your Double Boiler: Place approx. 1 inch of water in  a 2 or 3 Qt. Saucepan and bring to a simmer (do not boil).  Set the Double  Boiler into the pan, aligning the handles.  The water should NOT touch the  bottom of the pan.  Do not allow any steam or water to touch the fondue.

· Make sure all utensils are completely dry; one drop of water will cause chocolate to seize (bind, clump and turn grayish in color).  Use metal  utensils or silicone Scrapers to stir chocolate.  Plastic utensils harbor  grease/fat that can damage chocolate.

· Melt chocolate slowly at a low temperature and stir occasionally.  Overheating can cause grainy and/or lumpy chocolate. Once melted, remove  Double Boiler from Saucepan OR leave over Saucepan and remove from direct heat.  Leaving over hot water will maintain chocolate at a good consistency for  dipping.  If the chocolate does cool and become too thick, return the Double Boiler  to the heated Saucepan filled with hot water and re-melt to the desired  consistency.

· If cheese fondue becomes too thick, stir in 1/4 to 1/2 cup heated wine or milk.   If it is too thin, add a little cornstarch.

· The cheese-flour mixture can be made ahead of time to make last minute preparation easy.

· Don’t double the liquid when doubling a cheese fondue recipe – increase only by 1 1/2 or it will be soupy.

Serving Fondue:

· Most dessert fondues can be easily prepared ahead of time and warmed up again right before serving.  The more involved appetizer fondues with cheese need to be served right after they are prepared.

· It’s essential that the fondue be stirred all the way down to the bottom of the Simple Additions Small Bowl every 30 minutes to keep it mixed  evenly and avoid scorching at the bottom.

· Guests should have small plates with regular forks or toothpicks so they can remove their dippers from the Fondue Accessory Forks.  Please advise  your guests that the food is very hot and they should not eat it immediately  from skewers or Accessory Forks or they’ll burn their tongues!

· Don’t throw away the golden crust left on the bottom of an appetizer fondue – it’s considered a delicacy and divided among the diners!

· Beverage suggestions: Kirsch or Chasselas are the drinks of choice for the Swiss for cheese fondues, with tea as an alternative - try Pampered  Chef’s Good Company Tea.  But we don’t have to follow the Swiss example –  ginger ale or wine are popular options, with dry white wines such as Chablis, Hock  or Riesling suggested.  You might also try a California Chardonnay or New  World Sauvignon, or the red Chinon for a wonderful variation.  Beer or Champagne  are also good choices if they are used in the fondue.  Dessert wines or  liqueurs are recommended by fondue cookbooks to serve with dessert fondues.

Fun Fondue Lore:

· If a woman drops her cube of bread or meat off her fork and into the pot, she must kiss all the men at the table.

· If a man drops food off his fork into the pot, he must supply another bottle of wine for the table, or for the host, or for each guest, or a round  of drinks.  Guess you can make this up as you go along!

· And if the person drops a cube of bread for a second time, he or she must host the next fondue party!

 Elegant Cheese Fondue

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

 1 cup (4 ounces) shredded Swiss or cheddar cheese

 1/4 cup non-alcoholic wine, beer or apple juice

 1 small garlic clove, pressed

 1/8 teaspoon Tabasco(R) hot pepper sauce

 Assorted dippers such as French bread cubes, bite-size vegetables or cooked  ham cubes

Directions: Combine soup, cheese, wine, garlic and hot pepper sauce in  Classic Batter Bowl. Microwave on HIGH 3-4 minutes or until cheese is melted and  mixture is smooth, stirring after each minute.  Pour cheese mixture into Simple Additions(TM) Small Bowl. Serve fondue immediately with assorted dippers.  Yield:  1 3/4 cups (14 servings)

Cook's Tips:  If the fondue thickens while serving, place the Small Bowl in  the microwave oven. Microwave on HIGH 1-2 minutes or until fondue is hot; stir until smooth.   (C)The Pampered Chef, Ltd. 2002

 Silky Chocolate Fondue

 6 ounces fine-quality bittersweet chocolate, chopped

 1/2 cup caramel ice cream topping

 1/2 cup heavy whipping cream

 Assorted dippers such as strawberries, marshmallows, pound cake cubes or  graham crackers

Directions:  In small (2-qt.) saucepan, bring 1 inch of water to a simmer  over low heat. In double boiler, combine chocolate, ice cream topping and cream;  mix well. Set double boiler over simmering water in saucepan. Heat chocolate  mixture 7-10 minutes or until chocolate is melted and mixture is smooth,  stirring occasionally.  Pour chocolate mixture into Simple Additions(TM) Small Bowl.  Serve fondue immediately with assorted dippers.  Yield:  1 1/3 cups (10 servings)        (C)The  Pampered Chef, Ltd. 2002

 Cook's Tips:  For additional flavor and variety, stir 1/4-1/2 teaspoon of any  one of the following into fondue: almond, mint or vanilla extract, ground  cinnamon or finely snipped orange zest.

 Cool & Creamy Chocolate Fondue

 3/4 cup semi-sweet chocolate morsels

 1 container (8 ounces) frozen whipped topping, thawed

 1/2 teaspoon Pantry Korintje Cinnamon

 1/2 teaspoon rum or vanilla extract (optional)

 Assorted fresh fruit dippers such as whole strawberries, apple, peach or pear  wedges (optional)

Directions:  Place chocolate morsels and half of the whipped topping in Small  Batter Bowl. Microwave, uncovered, on HIGH 1 minute or until chocolate is  melted and smooth, stirring after each 20-second interval. Fold in remaining  whipped topping, cinnamon and rum extract, if desired; mix until smooth. Cover;  refrigerate at least 30 minutes.  To serve, spoon fondue into small bowl. Serve  with fruit dippers, if desired.  Yield:  2 cups (16 servings) (C)The Pampered Chef, Ltd.  2002
