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Elegant Cheese Fondue

1 can (10 ¾ ounces) condensed cheddar cheese soup

1 cup (4 ounces) shredded Swiss or cheddar cheese

¼ cup non-alcoholic wine, beer, or apple juice

1 small garlic clove, pressed

( teaspoon Tabasco hot pepper sauce

assorted dippers such as French bread cubes, bite-size veggies, or cooked chicken cubes

1.  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.

2.  Pour cheese mixture into Simple Additions( Small Bowl.  Serve fondue immediately with assorted dippers.


Cook’s Tip: If the fondue thickens while serving, place the Small Bowl in microwave oven.  Microwave on HIGH 1-2 minutes or until fondue is hot; stir until smooth.

Silky Chocolate Fondue

6 ounces fine-quality bittersweet chocolate, chopped

½ cup caramel ice cream topping

½ cup heavy whipping cream

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

1.  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.

2.  Pour chocolate mixture into Simple Additions( Small Bowl.  Serve fondue immediately with assorted dippers.

Cook’s Tip: For additional flavor and variety, stir ¼ - ½ teaspoon of any one of the following into fondue: almond, mint, or vanilla extract, ground cinnamon or finely chopped orange zest.

Cool & Creamy Chocolate Fondue

¾ cup semi-sweet chocolate morsels

1 container (8 ounces) frozen whipped topping, thawed

½ teaspoon Pantry Korintje Cinnamon

½ teaspoon rum or vanilla extract (optional)

assorted fresh fruit dippers such as whole strawberries, apple, peach, or pear wedges

1.  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.

2.  To serve, spoon fondue into small bowl.  Serve with fruit dippers.

Cook’s Tip: If preparing fondue ahead of time, store covered in the refrigerator until ready to serve.  Stir in 1-2 tablespoons milk for a creamier consistency.




Chocolate Fondue

1 T
butter

16 oz
chocolate w/ almonds

30
large marshmallows

1/3 c
milk

1 c
whipping cream  (1/2 pint)

Assorted items
for dipping:

strawberries


cubes of pound cake or angel food

      
orange segments

marshmallows

banana chunks


graham crackers 

kiwi slices (thick)

gingersnaps

apples  

Use Crinkle Cutter to chop chocolate.  Combine all ingredients in Double Boiler.  As mixture melts, stir with Mix ‘n Scraper to combine ingredients and smooth mixture.  Dip items to coat and enjoy!

Chocolate Peanut Butter Fondue
2 bars (4 ounces each) fine-quality milk chocolate, chopped

½ cup half and half

¼ cup creamy peanut butter

Assorted dippers such as apple wedges, assorted cookies, pretzels, marshmallows, pineapple chunks or pound cake cubes
In Small (2-qt.) Saucepan, bring 1 inch of water to a simmer over low heat. In Double Boiler, combine chocolate, half and half and peanut butter; 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™ Small Bowl; place in Fondue Accessory Set and serve immediately with assorted dippers. Stir fondue frequently to ensure a smooth consistency
Cheesy Cheddar Fondue
8 oz. medium Cheddar or Swiss cheese, shredded (2 cups)
2 T. flour
1 can (10 oz./284 ml) condensed Cheddar cheese soup
3/4 C. milk (may use non-alcoholic beer instead)
12 oz. rye bread, cut into 1-inch cubes (6 cups)
Preheat oven to 350°F. Shred cheese using cheese grater into a small batter bowl. Add flour; toss. Stir in soup and milk. Bake 30 minutes or until cheese is melted and smooth when stirred. 

Using serrated bread knife, cut bread into 1 inch cubes. Use Bamboo Tongs, fondue forks or wooden skewers to dip bread cubes into fondue. 
Cook's Tips: 
To prepare fondue in microwave oven, combine ingredients in small batter bowl as directed. Microwave on HIGH 2 minutes. Stir; continue micro-waving 2-3 minutes, stirring every minute, until cheese is melted and smooth. If fondue cools while serving, return to microwave oven and microwave on HIGH 1-2 minutes, stirring every minute until it is heated. 
In addition to using rye bread cubes for dipping, try sourdough or French bread cubes, sort breadsticks, apple or pear wedges, chicken, turkey or ham chunks, pepper strips, or partially cooked vegetables such as small red potatoes, cut in half, broccoli or cauliflower florets. 

