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A Brief History of Fondue

Fondue, the delightful communal dining experience, has origins that are both
humble and rich in tradition. Its story begins in the picturesque Alps of
Switzerland, where the harsh winters demanded creative ways to utilize limited
resources. Swiss farmers, often snowbound and reliant on preserved foods,
crafted this dish to make the most of their staple ingredients: cheese, bread, and
wine.

The earliest known reference to a dish resembling fondue dates back to a 1699
Swiss cookbook, which described a mix of melted cheese and wine. The name
"fondue" itself comes from the French word fondre, meaning "to melt." Initially, it
was a practical solution to soften hardened cheese and stale bread, turning them
into a warm, satisfying meal.

Over the centuries, fondue evolved, becoming a symbol of Swiss culinary identity.
By the mid-20th century, it was embraced globally, thanks to Switzerland's efforts
to promote cheese consumption. In 1930, the Swiss Cheese Union declared
fondue the national dish of Switzerland, solidifying its place in history.
Modern fondue has expanded beyond its cheesy origins. Today, it includes
chocolate, broth, and oil variations, offering endless possibilities for dipping and
pairing. Fondue has also become synonymous with celebration, bringing people
together for birthdays, holidays, and romantic evenings.

Whether you're sharing a warm pot of cheese with family on a cozy winter
evening or delighting friends with a chocolate fondue fountain at a festive
gathering, this beloved dish creates moments of joy and connection. With fondue
on the table, every meal becomes an occasion to savor good food and great
company.

Fondue is more than just a meal; it's an experience—a celebration of connection,
comfort, and creativity. From traditional cheese fondues shared in the heart of
Switzerland to the innovative dessert creations enjoyed at parties, fondue has

proven its timeless appeal.

Whether you're hosting a cozy family dinner, impressing guests at a festive
gathering, or exploring new flavor combinations with friends, fondue offers
endless possibilities. With the recipes and tips in this book, you're well-equipped
to make every fondue occasion special.

So light the candles, gather your loved ones, and dip into a world of flavor, fun,
and togetherness. The joy of fondue is waiting—one delicious bite at a time.



Essential Tools and Cookware for Fondue

To enjoy the perfect fondue experience, having the right tools and cookware is essential.
While fondue is a versatile and forgiving dish, the proper equipment ensures safety, convenience,
and an enjoyable dining experience. Here's what you'll need:

1. Fondue Pot
* The centerpiece of your fondue experience!
* Material matters:
o Ceramic or earthenware for cheese and chocolate fondues, as they distribute heat evenly
and maintain a gentle temperature.
o Metal or stainless steel for oil and broth fondues, which require higher heat.
o Electric fondue pots offer adjustable heat controls for versatility across all fondue types.
. Fondue Forks
Long, heat-resistant forks are essential for dipping without risking burnt fingers.
Opt for forks with color-coded tips to help diners keep track of their skewers.

N

3. Heat Source

Fuel burners (gel or alcohol): Traditional and portable, perfect for cheese or broth fondue.
Electric bases: Adjustable and convenient, suitable for all fondue types.

Tealight candles: A charming option for chocolate fondue or smaller gatherings.

4. Dipping Bowls and Plates
Small bowls for prepped ingredients like fruits, bread, or vegetables.
Plates with sections can help diners keep their dippers organized.

5. Ladle or Small Spoon
Useful for serving portions of cheese or chocolate fondue onto individual plates to cool before
eating.

6. Cutting Board and Knife
* For prepping bread cubes, vegetables, fruits, and other dippable items.

7. Fondue Accessories (Optional)
Splatter guard: Helps prevent oil splashes during meat or seafood fondues.
* Lazy Susan or tiered tray: Ideal for arranging an assortment of dipping ingredients.

8. Cleaning Tools
* Non-abrasive sponges and brushes are essential for cleaning ceramic and metal pots without
scratching them.

With these tools on hand, your fondue-making experience will be smooth, enjoyable, and perfectly
suited for creating lasting memories. Whether you're hosting an intimate gathering or a festive
celebration, these essentials will make your fondue meal truly unforgettable!



Tips for Preparing the Perfect Fondue

Making fondue is as much an art as it is a science. With a few simple techniques and thoughtful
preparation, you can ensure your fondue is smooth, flavorful, and thoroughly enjoyable. Here are
some expert tips to elevate your fondue game:

1. Choose the Right Ingredients

* Cheese: Use high-quality, meltable cheeses like Gruyére, Emmental, or cheddar for cheese
fondue. Blend complementary types for a balanced flavor.

* Chocolate: Opt for premium chocolate with at least 60% cocoa content for a rich and silky
texture.

* Broth or oil: Use light broths for meat or vegetable fondues and neutral oils (e.g., canola,
grapeseed) for frying.

* Liquids: Add a splash of dry white wine, beer, or broth to cheese fondues for enhanced flavor
and a smoother texture.

2. Prep Ingredients in Advance
* Dice bread, slice fruits, and prep vegetables or meats before guests arrive. This minimizes
stress and ensures everything is ready to serve.
* Keep dippables bite-sized for easier handling.

3. Mind the Temperature
* Melt cheese or chocolate slowly over low to medium heat to avoid scorching or splitting.
e For broth or oil fondues, ensure the liquid reaches the right temperature (180-190°C/350-
375°F for oil) before serving. Use a thermometer if needed.

4. Incorporate Flavors Gradually

e Add liquids, spices, and other ingredients slowly, stirring constantly to create a smooth,
homogeneous mixture.

* For delicate flavors like herbs or liqueurs, add them toward the end of cooking to preserve
their aroma.

5. Stir, Stir, Stir
e Continuously stir cheese and chocolate fondues to maintain a creamy consistency. Use a
figure-eight motion to prevent clumps.

6. Don’t Overcrowd the Pot
e For oil or broth fondues, cook only a few pieces at a time. Overcrowding lowers the
temperature and affects cooking time.

7. Season to Taste
e Salt and pepper can make a world of difference! Taste your fondue frequently and adjust
seasonings as needed.



Tips for Preparing the Perfect Fondue

8. Keep it Fresh and Warm
* Serve fondues immediately to maintain their texture and flavor.
¢ |f the mixture thickens, thin it out with additional liquid (e.g., wine, milk, or broth).

9. Pair Thoughtfully

¢ Complement your fondue with well-matched dipping items: crusty bread, fresh vegetables,
juicy fruits, or tender meats.

* Serve beverages that enhance the meal, like sparkling water, wine, or non-alcoholic options like
fruit spritzers for children.

10. Have Fun and Get Creative!

e Try new combinations, experiment with unique spices, or create themed fondue nights.

* Remember, fondue is as much about the experience as it is about the food—enjoy the process
with family and friends!

By following these tips, you'll create not just a meal, but a memorable dining experience that
brings people together around the fondue pot.



BONUS:

Perfect Drink Pairings

As a special bonus, this cookbook
includes carefully curated drink
recommendations to complement
each fondue recipe. Whether you
prefer alcoholic beverages like fine
wines, craft beers, or cocktails, or
non-alcoholic options like sparkling
juices, herbal teas, and mocktails,
you'll find the perfect pairing to
enhance your fondue experience.
Elevate every gathering with drinks
that harmonize beautifully with
your chosen recipe!



Classic Fondue
Recipes

Embark on a journey to the roots of fondue with this
chapter dedicated to traditional Swiss recipes. Indulge in
the rich, creamy blends of Gruyere and Emmental cheeses,
paired with iconic accompaniments like crusty bread and
crisp vegetables. These recipes pay homage to the timeless
art of Swiss fondue, perfect for any cozy gathering.
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Swiss Classic Fondue with Gruyére and Emmental

Ingredients (Serves 4):

* 200 g Gruyere cheese, grated

e 200 g Emmental cheese, grated
e 1 garlic clove

e 200 ml dry white wine

¢ 1 tbsp lemon juice

1 tbsp cornstarch

30 ml kirsch (cherry brandy)
A pinch of ground nutmeg
Bread (baguette) for dipping

Instructions:

1.Rub the inside of the fondue pot with the cut side of a garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C / 160-170°F, the liquid should
be hot but not boiling—tiny bubbles will appear at the edges).

3.Gradually add the grated cheeses, stirring constantly with a wooden spoon until fully melted.

4.Dissolve the cornstarch in kirsch and stir it into the cheese mixture. Continue stirring until the
mixture thickens (it should become smooth and slightly stretchy).

5.Season with a pinch of nutmeg.

6.Serve immediately with pieces of baguette for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Dry white wine (e.g., Chardonnay or Sauvignon Blanc), light red wine, kirsch (cherry
brandy)
¢ Non-Alcoholic: Unsweetened apple juice, sparkling water with a splash of lemon.

Swiss Fondue with Emmental and Gruyeére (Beer-Based)

Ingredients (Serves 4):

e 200 g Emmental cheese, grated
e 200 g Gruyere cheese, grated

e 200 ml light beer

¢ 1 tbsp lemon juice

e 1 garlic clove

1 tbsp cornstarch

30 ml kirsch (cherry brandy)
A pinch of ground nutmeg
Bread (baguette) for dipping

Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the beer and lemon juice over medium heat (70-75°C / 160-170°F, the liquid should be hot
but not boiling—small bubbles will appear around the edges).

3.Gradually add the grated cheeses, stirring constantly until the cheese is melted and the mixture
is smooth.

4.Dissolve the cornstarch in kirsch and add to the melted cheese mixture, stirring continuously
until it thickens (it should have a smooth and creamy texture).

5.Add a pinch of nutmeg, stir, and serve immediately with pieces of baguette for dipping.

BONUS Recommended Drinks:

* Alcoholic: Light beer (lager or pilsner), dry white wine (e.g., Chardonnay), or kirsch (cherry
brandy).
* Non-Alcoholic: Sparkling apple cider, sparkling water with a slice of lemon.
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Swiss Fondue with Gruyére and Emmental (Fresh Herbs)

Ingredients (Serves 4):

* 200 g Gruyere cheese, grated 1 tbsp cornstarch

e 200 g Emmental cheese, grated * 30 ml dry white wine or brandy
e 200 ml dry white wine * 2 tbsp fresh thyme or rosemary,
e 1 tbsp lemon juice finely chopped

* 1 garlic clove * Apinch of ground nutmeg

* Bread (baguette) for dipping
Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C / 160-170°F, the liquid should
be hot but not boiling—small bubbles will form at the edges).

3.Gradually add the grated Gruyére and Emmental cheeses, stirring constantly until the mixture is
smooth and creamy.

4.Dissolve the cornstarch in a small amount of white wine or brandy and stir it into the cheese
mixture until it thickens.

5.Add the fresh herbs and a pinch of nutmeg, stirring until well combined.

6.Serve immediately with cubes of baguette for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Dry white wine (e.g., Sauvignon Blanc), light beer, or a splash of brandy.
* Non-Alcoholic: Sparkling water with herbs or lemon, fresh mint tea.

Swiss Fondue with Gruyére and Emmental (Truffle Oil)

Ingredients (Serves 4):

e 200 g Gruyere cheese, grated

¢ 200 g Emmental cheese, grated
* 200 ml dry white wine A pinch of ground black pepper
* 1 tbsp lemon juice Bread (baguette) and fresh

e 1 garlic clove vegetables for dipping

Instructions:

1 tbsp cornstarch
2-3 drops truffle oil

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C / 160-170°F, the liquid should
be hot but not boiling—small bubbles will form at the edges).

3.Gradually add the grated Gruyére and Emmental cheeses, stirring constantly until melted and
smooth.

4.Dissolve the cornstarch in a small amount of white wine and stir it into the cheese mixture until
thickened.

5.Add truffle oil and a pinch of black pepper, stirring to combine.

6.Serve immediately with cubes of baguette and fresh vegetables (cherry tomatoes, bell peppers)
for dipping.

BONUS Recommended Drinks:
* Alcoholic: Dry white wine (e.g., Pinot Grigio), light beer, or a splash of truffle oil-infused liquor.
* Non-Alcoholic: Sparkling water with a splash of lemon, herbal tea.
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Swiss Fondue with Gruyére and Emmental (Mustard)

Ingredients (Serves 4):

* 200 g Gruyere cheese, grated

e 200 g Emmental cheese, grated
¢ 200 ml dry white wine

* 1 tbsp Dijon mustard

¢ 1 tbsp lemon juice

1 garlic clove

1 tbsp cornstarch

30 ml kirsch (cherry brandy)

A pinch of ground black pepper
Bread (baguette) for dipping

Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C/ 160-170°F, the liquid
should be hot but not boiling—small bubbles will appear around the edges).

3.Add the Dijon mustard to the wine mixture and stir.

4.Gradually add the grated Gruyére and Emmental cheeses, stirring until melted and smooth.

5.Dissolve the cornstarch in kirsch and add it to the cheese mixture, stirring until thickened.

6.Add a pinch of black pepper and stir well.

7.Serve immediately with cubes of baguette for dipping.

BONUS Recommended Drinks:

* Alcoholic: Dry white wine (e.g., Chardonnay), light beer, or a small glass of kirsch.
* Non-Alcoholic: Sparkling apple cider, unsweetened herbal iced tea.

Swiss Fondue with Gruyére and Emmental (Paprika)

Ingredients (Serves 4):

e 200 g Gruyere cheese, grated
200 g Emmental cheese, grated
200 ml dry white wine

1 tbsp lemon juice

1 garlic clove

1 tbsp cornstarch

30 ml kirsch (cherry brandy)

1 tsp paprika

A pinch of ground black pepper
Bread (baguette) for dipping

Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C / 160-170°F, small bubbles
will appear at the edges).

3.Gradually add the grated Gruyére and Emmental cheeses, stirring constantly until melted and
smooth.

4.Dissolve the cornstarch in kirsch and add it to the cheese mixture, stirring until thickened.

5.Stir in the paprika and a pinch of black pepper.

6.Serve immediately with cubes of baguette for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Dry white wine (e.g., Sauvignon Blanc), light beer, or a splash of kirsch.
* Non-Alcoholic: Sparkling water with a twist of lemon, fresh apple juice.
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Swiss Fondue with Gruyére and Emmental (Chive Infused)

Ingredients (Serves 4):

* 200 g Gruyere cheese, grated 1 tbsp cornstarch

e 200 g Emmental cheese, grated * 30 ml white wine or brandy
e 200 ml dry white wine * 2 tbsp fresh chives, finely chopped
e 1 tbsp lemon juice * A pinch of ground white pepper

* Bread (baguette) and fresh
vegetables for dipping

1 garlic clove

Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C / 160-170°F, small bubbles will
form around the edges but it won't boil).

3.Gradually add the grated Gruyére and Emmental cheeses, stirring constantly until the cheese is
melted and the mixture is smooth.

4.Dissolve the cornstarch in white wine or brandy and stir it into the cheese mixture until
thickened.

5.Stir in the fresh chopped chives and a pinch of white pepper.

6.Serve immediately with cubes of baguette and fresh vegetables (cherry tomatoes, bell peppers)
for dipping.

BONUS Recommended Drinks:
* Alcoholic: Dry white wine (e.g., Pinot Grigio), light beer, or a splash of brandy.
* Non-Alcoholic: Sparkling water with a fresh herb garnish, lemon-infused sparkling water.

Swiss Fondue with Gruyére and Emmental (Smoked)

Ingredients (Serves 4):

e 200 g Gruyere cheese, grated

1 tbsp cornstarch

e 200 g Emmental cheese, grated * 30 ml smoked whiskey or a light
e 200 ml dry white wine smoked brandy

* 1 tbsp lemon juice * A pinch of smoked paprika

e 1 garlic clove * A pinch of ground black pepper

Instructions: e Bread (baguette) for dipping

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C / 160-170°F, the liquid should
be hot but not boiling—small bubbles will appear at the edges).

3.Gradually add the grated Gruyére and Emmental cheeses, stirring constantly until melted and
smooth.

4.Dissolve the cornstarch in smoked whiskey or brandy and stir it into the cheese mixture until
thickened.

5.Add a pinch of smoked paprika and a pinch of black pepper, stirring to combine.

6.Serve immediately with cubes of baguette for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Smoked whiskey, dry white wine (e.g., Chardonnay), or a light beer.
* Non-Alcoholic: Sparkling apple cider, sparkling water with a slice of lemon.
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Swiss Fondue with Gruyére and Emmental (Spicy Mustard)

Ingredients (Serves 4):

1 tbsp cornstarch

1 tbsp Dijon mustard

A pinch of cayenne pepper

A pinch of ground black pepper
Bread (baguette) and boiled
vegetables for dipping

* 200 g Gruyere cheese, grated
200 g Emmental cheese, grated
200 ml dry white wine

1 tbsp lemon juice

1 garlic clove

Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C / 160-170°F, small bubbles will
form around the edges).

3.Add the Dijon mustard and cayenne pepper to the wine mixture and stir.

4.Gradually add the grated Gruyere and Emmental cheeses, stirring until melted and smooth.

5.Dissolve the cornstarch in a small amount of white wine and stir it into the cheese mixture until
thickened.

6.Add a pinch of ground black pepper and stir well.

7.Serve immediately with cubes of baguette and boiled vegetables (carrots, potatoes) for dipping.

BONUS Recommended Drinks:

* Alcoholic: Dry white wine (e.g., Sauvignon Blanc), light beer, or a splash of brandy.
* Non-Alcoholic: Sparkling water with a twist of lemon, unsweetened herbal iced tea.

Swiss Fondue with Gruyére and Emmental (Curry)

Ingredients (Serves 4):

e 200 g Gruyere cheese, grated

e 200 g Emmental cheese, grated
e 200 ml dry white wine

e 1 tbsp lemon juice

* 1 garlic clove

1 tbsp cornstarch

30 ml white wine or brandy

1 tbsp curry powder

A pinch of ground black pepper
Bread (baguette) and fresh
vegetables for dipping

Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C/ 160-170°F, small bubbles
will form at the edges).

3.Gradually add the grated Gruyere and Emmental cheeses, stirring constantly until melted and
smooth.

4.Dissolve the cornstarch in a small amount of white wine or brandy and stir it into the cheese
mixture until thickened.

5.Stir in the curry powder and a pinch of ground black pepper, mixing well.

6.Serve immediately with cubes of baguette and fresh vegetables (carrots, bell peppers) for

dipping.
BONUS Recommended Drinks:
* Alcoholic: Light beer, dry white wine (e.g., Riesling), or a splash of brandy.

* Non-Alcoholic: Sparkling apple juice, fresh ginger lemonade.
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Swiss Fondue with Gruyére and Emmental (Caramelized Onion)

Ingredients (Serves 4):

* 200 g Gruyere cheese, grated
200 g Emmental cheese, grated
200 ml dry white wine

1 tbsp lemon juice

1 garlic clove

1 tbsp cornstarch

30 ml white wine or brandy

1 small onion, thinly sliced

1 tbsp butter

A pinch of ground white pepper
Bread (baguette) for dipping

Instructions:

Caramelize the onion:
Heat 1 tbsp butter in a large skillet over medium heat.
Add the thinly sliced onion to the skillet. Stir it around to coat it in butter.
Reduce the heat to low and cook the onions slowly, stirring occasionally to avoid burning.
After about 10-15 minutes, the onions will soften, turn golden, and begin to brown. Stir
them occasionally to ensure they cook evenly.
When the onions are golden brown and have a sweet, rich flavor, they are caramelized and
ready. Set them aside.

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C / 160-170°F, small bubbles
will form around the edges but it won't boil).

3.Gradually add the grated Gruyere and Emmental cheeses, stirring constantly until the cheese is
melted and the mixture is smooth.

4.Dissolve the cornstarch in white wine or brandy and stir it into the cheese mixture until
thickened.

5.Stir in the caramelized onions and a pinch of white pepper.

6.Serve immediately with cubes of baguette for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Dry white wine (e.g., Pinot Blanc), light beer, or a splash of brandy.
* Non-Alcoholic: Sparkling apple cider, herbal iced tea with lemon.
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Swiss Fondue with Gruyére and Emmental (Herb Infused)

Ingredients (Serves 4):

* 200 g Gruyere cheese, grated 1 tbsp cornstarch

e 200 g Emmental cheese, grated * 30 ml white wine or brandy

e 200 ml dry white wine * 1 tsp dried mixed herbs (thyme,
* 1 tbsp lemon juice rosemary, oregano)

» 1 garlic clove * Apinch of ground black pepper

* Bread (baguette) and fresh
vegetables for dipping
Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C / 160-170°F, small bubbles will
form around the edges but it won't boil).

3.Gradually add the grated Gruyére and Emmental cheeses, stirring constantly until the mixture is
smooth.

4.Dissolve the cornstarch in white wine or brandy and stir it into the cheese mixture until
thickened.

5.Stir in the dried mixed herbs and a pinch of ground black pepper.

6.Serve immediately with cubes of baguette and fresh vegetables (carrots, celery, cherry
tomatoes) for dipping.

BONUS Recommended Drinks:
* Alcoholic: Dry white wine (e.g., Sauvignon Blanc), light beer, or a splash of brandy.
* Non-Alcoholic: Sparkling water with a slice of lemon, refreshing cucumber water.

Swiss Fondue with Gruyére and Emmental (Saffron Infused)

Ingredients (Serves 4):

e 200 g Gruyere cheese, grated
200 g Emmental cheese, grated
200 ml dry white wine

1 tbsp lemon juice

1 garlic clove

1 tbsp cornstarch

30 ml white wine or brandy

1 pinch of saffron threads

A pinch of ground white pepper
Bread (baguette) for dipping

Instructions:

1.Soak the saffron threads in a small amount of warm water for 5-10 minutes to release their color
and flavor.

2.Rub the inside of the fondue pot with the cut side of the garlic clove.

3.Heat the white wine and lemon juice over medium heat (70-75°C / 160-170°F, small bubbles will
form around the edges but it won't boil).

4.Gradually add the grated Gruyere and Emmental cheeses, stirring constantly until melted and
smooth.

5.Dissolve the cornstarch in white wine or brandy and stir it into the cheese mixture until thickened.

6.Add the soaked saffron and a pinch of white pepper, stirring until well combined.

7.Serve immediately with cubes of baguette for dipping.

BONUS Recommended Drinks:
¢ Alcoholic: Light beer, dry white wine (e.g., Riesling), or a splash of brandy.
* Non-Alcoholic: Sparkling apple juice, fresh ginger lemonade.
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Swiss Fondue with Gruyére and Emmental (Rosemary and Garlic Infused)

Ingredients (Serves 4):

* 200 g Gruyere cheese, grated * 30 ml white wine or brandy

e 200 g Emmental cheese, grated * 1 sprig fresh rosemary, finely

e 200 ml dry white wine chopped

e 1 tbsp lemon juice e 1 tsp garlic powder

» 1 garlic clove * Apinch of ground black pepper

* 1 tbsp cornstarch * Bread (baguette) and vegetables
for dipping

Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C / 160-170°F, small bubbles will
form around the edges but it won't boil).

3.Gradually add the grated Gruyére and Emmental cheeses, stirring constantly until the mixture is
smooth.

4.Dissolve the cornstarch in white wine or brandy and stir it into the cheese mixture until
thickened.

5.Stir in the chopped rosemary, garlic powder, and a pinch of black pepper.

6.Serve immediately with cubes of baguette and fresh vegetables (carrots, celery, bell peppers) for

dipping.
BONUS Recommended Drinks:

¢ Alcoholic: Dry white wine (e.g., Sauvignon Blanc), light beer, or a splash of brandy.
* Non-Alcoholic: Sparkling water with fresh rosemary, lemon-infused sparkling water.

Swiss Fondue with Gruyére and Emmental (Lemon and Thyme)

Ingredients (Serves 4):

e 200 g Gruyere cheese, grated e 30 ml white wine or brandy

e 200 g Emmental cheese, grated * 1 tbsp fresh thyme leaves, finely
e 200 ml dry white wine chopped

¢ 1 tbsp lemon juice e A pinch of ground white pepper
e 1 garlic clove * Bread (baguette) and

* 1 tbsp cornstarch vegetables for dipping
Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C / 160-170°F, small bubbles will
form around the edges but it won't boil).

3.Gradually add the grated Gruyére and Emmental cheeses, stirring constantly until melted and
smooth.

4.Dissolve the cornstarch in white wine or brandy and stir it into the cheese mixture until thickened.

5.Stir in the fresh thyme leaves and a pinch of white pepper, mixing well.

6.Serve immediately with cubes of baguette and fresh vegetables (carrots, celery, cherry tomatoes) for

dipping.

BONUS Recommended Drinks:
* Alcoholic: Dry white wine (e.g., Pinot Grigio), light beer, or a splash of brandy.
* Non-Alcoholic: Sparkling lemon water, fresh mint iced tea.
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Swiss Fondue with Gruyére and Emmental (Basil Infused)

Ingredients (Serves 4):

* 200 g Gruyere cheese, grated 1 tbsp cornstarch

e 200 g Emmental cheese, grated * 30 ml white wine or brandy
e 200 ml dry white wine * 2tbsp fresh basil leaves, finely
e 1 tbsp lemon juice chopped
e 1 garlic clove * A pinch of ground black pepper
* Bread (baguette) and vegetables
for dipping
Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C/ 160-170°F, small bubbles
will form around the edges but it won't boil).

3.Gradually add the grated Gruyére and Emmental cheeses, stirring constantly until melted and
smooth.

4.Dissolve the cornstarch in white wine or brandy and stir it into the cheese mixture until
thickened.

5.Stir in the fresh basil leaves and a pinch of black pepper.

6.Serve immediately with cubes of baguette and fresh vegetables (carrots, celery, cucumber) for

dipping.
BONUS Recommended Drinks:

¢ Alcoholic: Dry white wine (e.g., Chardonnay), light beer, or a splash of brandy.
* Non-Alcoholic: Sparkling basil lemonade, green tea with mint.

Swiss Fondue with Gruyére and Emmental (Pine Nut and Rosemary Infused)

Ingredients (Serves 4):

* 200 g Gruyere cheese, grated * 30 ml white wine or brandy

* 200 g Emmental cheese, grated 2 tbsp pine nuts, lightly toasted

e 200 ml dry white wine * 1 tbsp fresh rosemary, finely chopped
* 1 tbsp lemon juice * A pinch of ground black pepper

e 1 garlic clove e Bread (baguette) and vegetables for

* 1 tbsp cornstarch dipping

Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C / 160-170°F, small bubbles will
form around the edges but it won't boil).

3.Gradually add the grated Gruyere and Emmental cheeses, stirring constantly until melted and
smooth.

4.Dissolve the cornstarch in white wine or brandy and stir it into the cheese mixture until thickened.

5.Stir in the toasted pine nuts, fresh rosemary, and a pinch of black pepper.

6.Serve immediately with cubes of baguette and fresh vegetables (carrots, celery, bell peppers) for

dipping.

BONUS Recommended Drinks:
¢ Alcoholic: Dry white wine (e.g., Chardonnay), light beer, or a splash of brandy.
* Non-Alcoholic: Sparkling apple cider, fresh lemon basil iced tea.
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Swiss Fondue with Gruyére and Emmental (Roasted Red Pepper Infused)

Ingredients (Serves 4):

* 200 g Gruyeére cheese, grated * 30 ml white wine or brandy

e 200 g Emmental cheese, grated * 2 tbsp roasted sweet red pepper,
e 200 ml dry white wine finely chopped

e 1 tbsp lemon juice * A pinch of ground black pepper
» 1 garlic clove * Bread (baguette) and vegetables
e 1 tbsp cornstarch for dipping

Instructions:

Roasting the red pepper:

Preheat your oven to 200°C (400°F).

Cut the sweet red pepper in half and remove the seeds.

Place the halves skin-side up on a baking tray and roast for about 20 minutes, or until the skin
is charred and blistered.

Alter natively, you can roast it over a gas flame or on a grill, turning it until the skin blackens.

Once roasted, place the pepper in a bowl and cover with plastic wrap. Let it steam for a few
minutes, then peel off the skin and finely chop the flesh.

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C / 160-170°F, small bubbles
will form around the edges but it won't boil).

3.Gradually add the grated Gruyere and Emmental cheeses, stirring constantly until melted and
smooth.

4.Dissolve the cornstarch in white wine or brandy and stir it into the cheese mixture until
thickened.

5.Stir in the chopped roasted red pepper and a pinch of black pepper.

6.Serve immediately with cubes of baguette and fresh vegetables (carrots, celery, bell peppers)
for dipping.

BONUS Recommended Drinks:

* Alcoholic: Dry white wine (e.g., Chardonnay), light beer, or a splash of brandy.
* Non-Alcoholic: Sparkling basil lemonade, green tea with mint.
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Swiss Fondue with Gruyére and Emmental (Balsamic Vinegar Infused)

Ingredients (Serves 4):

* 200 g Gruyere cheese, grated * 30 ml white wine or brandy

* 200 g Emmental cheese, grated * 2 tbsp balsamic vinegar

e 200 ml dry white wine * A pinch of ground black pepper
e 1 tbsp lemon juice * Bread (baguette) and vegetables
e 1 garlic clove for dipping

* 1 tbsp cornstarch

Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C / 160-170°F, small bubbles will
form around the edges but it won't boil).

3.Gradually add the grated Gruyére and Emmental cheeses, stirring constantly until melted and
smooth.

4.Dissolve the cornstarch in white wine or brandy and stir it into the cheese mixture until
thickened.

5.Stir in the balsamic vinegar and a pinch of black pepper, mixing well.

6.Serve immediately with cubes of baguette and fresh vegetables (carrots, celery, cherry tomatoes)
for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Dry white wine (e.g., Sauvignon Blanc), light beer, or a splash of brandy.
* Non-Alcoholic: Sparkling cranberry juice, iced tea with a splash of lemon.

Swiss Fondue with Gruyére and Emmental (Ginger and Lemongrass Infused)

Ingredients (Serves 4):

e 200 g Gruyere cheese, grated
200 g Emmental cheese, grated
200 ml dry white wine

30 ml white wine or brandy

1 tbsp fresh ginger, grated

1 stalk lemongrass, chopped finely
1 tbsp lemon juice A pinch of ground black pepper

1 garlic clove Bread (baguette) and vegetables

1 tbsp cornstarch for dipping

Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine, lemon juice, grated ginger, and chopped lemongrass over medium heat (70-75°C
/ 160-170°F, small bubbles will form around the edges but it won't boil).

3.Gradually add the grated Gruyere and Emmental cheeses, stirring constantly until melted and smooth.

4.Dissolve the cornstarch in white wine or brandy and stir it into the cheese mixture until thickened.

5.Strain the mixture through a fine sieve to remove the lemongrass pieces, then stir in the remaining
liquid.

6.Serve immediately with cubes of baguette and fresh vegetables (carrots, celery, bell peppers) for
dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Dry white wine (e.g., Sauvignon Blanc), light beer, or a splash of brandy.
* Non-Alcoholic: Ginger lemonade, lemongrass tea.

22



Swiss Fondue with Gruyére and Emmental (Curry and Coconut Infused)

Ingredients (Serves 4):

e 200 g Gruyeére cheese, grated * 30 ml white wine or brandy

e 200 g Emmental cheese, grated * 1 tbsp curry powder

e 200 ml dry white wine * 2 tbsp coconut milk

e 1 tbsp lemon juice * A pinch of ground black pepper
» 1 garlic clove * Bread (baguette) and vegetables
e 1 tbsp cornstarch for dipping

Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C / 160-170°F, small bubbles will
form around the edges but it won't boil).

3.Gradually add the grated Gruyére and Emmental cheeses, stirring constantly until melted and
smooth.

4.Dissolve the cornstarch in white wine or brandy and stir it into the cheese mixture until
thickened.

5.Stir in the curry powder, coconut milk, and a pinch of black pepper.

6.Serve immediately with cubes of baguette and fresh vegetables (carrots, celery, cauliflower) for

dipping.
BONUS Recommended Drinks:

¢ Alcoholic: Dry white wine (e.g., Pinot Gris), light beer, or a splash of rum.
* Non-Alcoholic: Coconut water, mango lassi.

Swiss Fondue with Gruyere and Emmental (Cinnamon and Nutmeg Infused)

Ingredients (Serves 4):

e 200 g Gruyere cheese, grated e 30 ml white wine or brandy

* 200 g Emmental cheese, grated * 1/2 tsp ground cinnamon

e 200 ml dry white wine * 1/4 tsp ground nutmeg

¢ 1 tbsp lemon juice e A pinch of ground black pepper
e 1 garlic clove * Bread (baguette) and

* 1 tbsp cornstarch vegetables for dipping
Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C / 160-170°F, small bubbles will
form around the edges but it won't boil).

3.Gradually add the grated Gruyére and Emmental cheeses, stirring constantly until melted and
smooth.

4.Dissolve the cornstarch in white wine or brandy and stir it into the cheese mixture until
thickened.

5.Stir in the cinnamon, nutmeg, and a pinch of black pepper.

6.Serve immediately with cubes of baguette and fresh vegetables (carrots, celery, broccoli) for
dipping.
BONUS Recommended Drinks:

* Alcoholic: Warm mulled wine, spiced cider, or a splash of brandy.

* Non-Alcoholic: Spiced apple cider, hot ginger tea.
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Swiss Fondue with Gruyére and Emmental (Pesto Infused)

Ingredients (Serves 4):

* 200 g Gruyere cheese, grated

e 200 g Emmental cheese, grated
¢ 200 ml dry white wine

* 1 tbsp lemon juice

1 garlic clove

1 tbsp cornstarch

30 ml white wine or brandy

2 tbsp pesto sauce (store-bought
or homemade)

For the homemade pesto:
e 50 g fresh basil leaves
¢ 30 g pine nuts (or walnuts)
* 1 garlic clove
* 50 g Parmesan cheese, grated
¢ 100 ml olive oil
¢ A pinch of salt and pepper

Instructions:

Make the pesto:
In a food processor or blender, combine the basil leaves, pine nuts, garlic, Parmesan cheese,
salt, and pepper.
While blending, gradually add the olive oil until a smooth paste forms. Adjust the seasoning to
taste. Set aside.

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C / 160-170°F, small bubbles
will form around the edges but it won't boil).

3.Gradually add the grated Gruyére and Emmental cheeses, stirring constantly until melted and
smooth.

4.Dissolve the cornstarch in white wine or brandy and stir it into the cheese mixture until
thickened.

5.Stir in the pesto sauce and a pinch of black pepper.

6.Serve immediately with cubes of baguette and fresh vegetables (carrots, celery, zucchini) for

dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Dry white wine (e.g., Chardonnay), light beer, or a splash of brandy.
* Non-Alcoholic: Sparkling water with basil, iced mint tea.
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Swiss Fondue with Gruyére and Emmental (Apple and Sage Infused)

Ingredients (Serves 4):

e 200 g Gruyeére cheese, grated * 30 ml white wine or brandy

e 200 g Emmental cheese, grated * 1 small apple, peeled and grated
e 200 ml dry white wine * 2 tbsp fresh sage, finely chopped
e 1 tbsp lemon juice * A pinch of ground black pepper
e 1 garlic clove * Bread (baguette) and vegetables
e 1 thsp cornstarch for dipping

Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C / 160-170°F, small bubbles will
form around the edges but it won't boil).

3.Gradually add the grated Gruyére and Emmental cheeses, stirring constantly until melted and
smooth.

4.Dissolve the cornstarch in white wine or brandy and stir it into the cheese mixture until
thickened.

5.Stir in the grated apple, fresh sage, and a pinch of black pepper.

6.Serve immediately with cubes of baguette and fresh vegetables (carrots, celery, cauliflower) for

dipping.

BONUS Recommended Drinks:
¢ Alcoholic: Dry white wine (e.g., Chardonnay), light beer, or a splash of brandy.
* Non-Alcoholic: Apple cider, sparkling water with a hint of sage.

Swiss Fondue with Gruyére and Emmental (Coconut and Lime Infused)

Ingredients (Serves 4):

e 200 g Gruyere cheese, grated * 30 ml white wine or brandy

e 200 g Emmental cheese, grated e 2 tbsp coconut milk

e 200 ml dry white wine e Zestof 1lime

* 1 tbsp lemon juice * A pinch of ground black pepper
e 1 garlic clove * Bread (baguette) and

* 1 tbsp cornstarch vegetables for dipping
Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C / 160-170°F, small bubbles will
form around the edges but it won't boil).

3.Gradually add the grated Gruyere and Emmental cheeses, stirring constantly until melted and
smooth.

4.Dissolve the cornstarch in white wine or brandy and stir it into the cheese mixture until thickened.

5.Stir in the coconut milk, lime zest, and a pinch of black pepper.

6.Serve immediately with cubes of baguette and fresh vegetables (carrots, celery, bell peppers) for

dipping.
BONUS Recommended Drinks:

¢ Alcoholic: Coconut rum cocktail, dry white wine (e.g., Chardonnay).
* Non-Alcoholic: Lime soda, coconut water with a splash of lime.
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Swiss Fondue with Gruyére and Emmental (Lemon and Basil Infused)

Ingredients (Serves 4):

e 200 g Gruyere cheese, grated * 30 ml white wine or brandy

¢ 200 g Emmental cheese, grated ¢ Zestof 1 lemon

e 200 ml dry white wine * 2 tbsp fresh basil, finely chopped
* 1 tbsp lemon juice * A pinch of ground black pepper
e 1 garlic clove * Bread (baguette) and vegetables
* 1tbsp cornstarch for dipping

Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C / 160-170°F, small bubbles will
form around the edges but it won't boil).

3.Gradually add the grated Gruyere and Emmental cheeses, stirring constantly until melted and
smooth.

4.Dissolve the cornstarch in white wine or brandy and stir it into the cheese mixture until
thickened.

5.Stir in the lemon zest, fresh basil, and a pinch of black pepper.

6.Serve immediately with cubes of baguette and fresh vegetables (carrots, celery, zucchini) for

dipping.
BONUS Recommended Drinks:

* Alcoholic: Dry white wine (e.g., Sauvignon Blanc), light beer, or a splash of gin.
* Non-Alcoholic: Lemonade, sparkling water with basil.

Swiss Fondue with Gruyére and Emmental (Sun-dried Tomato and Basil Infused)

Ingredients (Serves 4):

* 200 g Gruyeére cheese, grated * 30 ml white wine or brandy
200 g Emmental cheese, grated e 2 tbsp sun-dried tomatoes, finely

200 ml dry white wine chopped I
1 tbsp lemon juice 2 tbsp fresh basil, finely chopped

* A pinch of ground black pepper

* 1 garlic clove  Bread (baguette) and vegetables for
* 1 tbsp cornstarch dipping
Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C / 160-170°F, small bubbles will
form around the edges but it won't boil).

3.Gradually add the grated Gruyere and Emmental cheeses, stirring constantly until melted and
smooth.

4.Djssolve the cornstarch in white wine or brandy and stir it into the cheese mixture until thickened.
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'6.@@9@%'&%8&%&%@9%‘965%@ wma&@éHmrﬂé\%egetables (carrots, celery, zucchini) for dipping.

BONUS Recommended Drinks:
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Swiss Fondue with Gruyére and Emmental (Cranberry and Cinnamon Infused)

Ingredients (Serves 4):

* 200 g Gruyeére cheese, grated * 30 ml white wine or brandy

* 200 g Emmental cheese, grated * 50 g dried cranberries

e 200 ml dry white wine * 1/2 tsp ground cinnamon

e 1 tbsp lemon juice * A pinch of ground black pepper

* 1 garlic clove * Bread (baguette) and vegetables for
e 1 tbsp cornstarch dipping

Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C / 160-170°F, small bubbles will
form around the edges but it won't boil).

3.Gradually add the grated Gruyére and Emmental cheeses, stirring constantly until melted and
smooth.

4.Dissolve the cornstarch in white wine or brandy and stir it into the cheese mixture until
thickened.

5.Stir in the dried cranberries, ground cinnamon, and a pinch of black pepper.

6.Serve immediately with cubes of baguette and fresh vegetables (carrots, celery, zucchini) for

dipping.
BONUS Recommended Drinks:

¢ Alcoholic: Dry white wine (e.g., Pinot Grigio), light beer, or a splash of rum.
* Non-Alcoholic: Cranberry juice, cinnamon apple tea.

Swiss Fondue with Gruyére and Emmental (Cucumber and Dill Infused)

Ingredients (Serves 4):

e 200 g Gruyere cheese, grated * 30 ml white wine or brandy

e 200 g Emmental cheese, grated * 1/2 cucumber, finely diced

e 200 ml dry white wine e 2 tbsp fresh dill, chopped

* 1 tbsp lemon juice e A pinch of ground black pepper

e 1 garlic clove * Bread (baguette) and vegetables for
* 1 tbsp cornstarch dipping

Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C / 160-170°F, small bubbles will
form around the edges but it won't boil).

3.Gradually add the grated Gruyere and Emmental cheeses, stirring constantly until melted and
smooth.

4.Dissolve the cornstarch in white wine or brandy and stir it into the cheese mixture until thickened.

5.Stir in the diced cucumber, fresh dill, and a pinch of black pepper.

6.Serve immediately with cubes of baguette and fresh vegetables (carrots, celery, zucchini) for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Dry white wine (e.g., Sauvignon Blanc), light beer, or a splash of gin.
¢ Non-Alcoholic: Cucumber water, dill lemonade.
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Swiss Fondue with Gruyére and Emmental (Bacon and Maple Syrup Infused)

Ingredients (Serves 4):

e 200 g Gruyeére cheese, grated * 30 ml white wine or brandy

e 200 g Emmental cheese, grated * 100 g crispy bacon, crumbled

e 200 ml dry white wine * 1 tbsp maple syrup

e 1 tbsp lemon juice * A pinch of ground black pepper
» 1 garlic clove * Bread (baguette) and vegetables
e 1 tbsp cornstarch for dipping

Instructions:

Prepare the Bacon:

Choose the Right Bacon: Opt for thick-cut bacon for better texture and flavor.

Cook on Medium Heat: Place a large skillet on the stovetop and lay the bacon slices flat in the
cold skillet. Turn the heat to medium.

Render the Fat: Let the bacon cook slowly, turning occasionally with tongs, until it becomes
crispy and golden brown. This will take about 8-10 minutes depending on the thickness of the
bacon.

Drain the Bacon: Once crispy, remove the bacon from the skillet and place it on a paper towel-
lined plate to drain excess fat.

Crumble the Bacon: After the bacon cools slightly, crumble it into small pieces.

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C / 160-170°F, small bubbles
will form around the edges but it won't boil).

3.Gradually add the grated Gruyére and Emmental cheeses, stirring constantly until melted and
smooth.

4.Dissolve the cornstarch in white wine or brandy and stir it into the cheese mixture until
thickened.

5.Stir in the crumbled bacon, maple syrup, and a pinch of black pepper.

6.Serve immediately with cubes of baguette and fresh vegetables (carrots, celery, broccoli) for

dipping.

BONUS Recommended Drinks:

* Alcoholic: Dry white wine (e.g., Chardonnay), light beer, or a splash of bourbon.
* Non-Alcoholic: Maple iced tea, sparkling apple cider.
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Swiss Cheese Fondue with Téte de Moine

Ingredients (Serves 4):

e 200 g Téte de Moine cheese,
grated

1 tbsp cornstarch

30 ml kirsch (cherry brandy)

e 200 g Gruyere cheese, grated A pinch of ground white pepper
e 200 ml dry white wine Bread (baguette) and pickled

¢ 1 tbsp lemon juice vegetables for dipping

* 1 garlic clove

Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C / 160-170°F, the liquid should
be hot but not boiling—small bubbles will form along the edges).

3.Gradually add the grated Téte de Moine and Gruyére cheeses, stirring constantly until the
mixture is smooth.

4.Dissolve the cornstarch in kirsch and stir it into the cheese mixture, continuing to stir until it
thickens and becomes creamy.

5.Add a pinch of white pepper and stir.

6.Serve immediately with cubes of baguette and pickled vegetables for dipping.

BONUS Recommended Drinks:
¢ Alcoholic: Dry white wine (e.g., Chardonnay), kirsch (cherry brandy), or a light beer.
* Non-Alcoholic: Sparkling water with a lemon slice, unsweetened apple juice.

Swiss Raclette Fondue

Ingredients (Serves 4):

e 200 g Raclette cheese, sliced
100 g Gruyere cheese, grated
200 ml dry white wine A pinch of ground black pepper
1 garlic clove Bread (baguette) and boiled

1 tbsp lemon juice potatoes for dipping

1 tbsp cornstarch
30 ml white wine or brandy

Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C / 160-170°F, the liquid should
be hot but not boiling—small bubbles will appear at the edges).

3.Gradually add the grated Gruyere cheese, stirring until melted and smooth.

4.Dissolve the cornstarch in a small amount of white wine or brandy and add it to the cheese
mixture, stirring until thickened (it should be creamy and slightly stretchy).

5.Add a pinch of black pepper and stir.

6.Serve immediately with cubes of baguette and boiled potatoes for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Dry white wine (e.g., Chardonnay or Sauvignon Blanc), light beer, or a splash of brandy.
* Non-Alcoholic: Sparkling water with a twist of lemon, apple cider.
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Modernized
Fondue Recipes

Step into the realm of innovation with our Modernized
Fondue Recipes! In this chapter, we push the boundaries
of traditional fondue, presenting bold flavor
combinations and inventive twists. From unique cheese
blends to fusion-inspired creations, these recipes are
designed to surprise and delight. Whether you're
experimenting with new ingredients or adding a touch of
sophistication to your gatherings, this collection promises
to make every fondue experience fresh and exciting.
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Swiss Fondue with Gruyére and Emmental (Sriracha Infused)

Ingredients (Serves 4):

* 200 g Gruyere cheese, grated ¢ 30 ml white wine or brandy

e 200 g Emmental cheese, grated * 1-2tbsp Sriracha sauce (adjust to

¢ 200 ml dry white wine taste)

* 1 tbsp lemon juice * A pinch of ground black pepper

e 1 garlic clove * Bread (baguette) and vegetables for
* 1 tbsp cornstarch dipping

Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C / 160-170°F, small bubbles
will form around the edges but it won't boil).

3.Gradually add the grated Gruyére and Emmental cheeses, stirring constantly until melted and
smooth.

4.Dissolve the cornstarch in white wine or brandy and stir it into the cheese mixture until
thickened.

5.Stir in the Sriracha sauce and a pinch of black pepper.

6.Serve immediately with cubes of baguette and fresh vegetables (carrots, celery, bell peppers)
for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Light beer, Sauvignon Blanc, or a spicy margarita.
¢ Non-Alcoholic: Lemonade with a dash of hot sauce, iced hibiscus tea.

Swiss Fondue with Gruyére and Emmental (Coconut Milk Infused)

Ingredients (Serves 4):

e 200 g Gruyere cheese, grated
200 g Emmental cheese, grated
200 ml dry white wine

1 tbsp lemon juice

1 garlic clove

1 tbsp cornstarch

30 ml coconut milk

1 tbsp white rum (optional)

A pinch of ground black pepper
Bread (baguette) and vegetables for

dipping

Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine, coconut milk, and lemon juice over medium heat (70-75°C/ 160-
170°F, small bubbles will form around the edges but it won't boil).

3.Gradually add the grated Gruyere and Emmental cheeses, stirring constantly until melted
and smooth.

4.Dissolve the cornstarch in coconut milk and stir it into the cheese mixture until thickened.

5.Stir in the white rum (optional) and a pinch of black pepper.

6.Serve immediately with cubes of baguette and fresh vegetables (carrots, cauliflower,
cucumbers) for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Coconut rum cocktail, Pina Colada.
* Non-Alcoholic: Coconut water, tropical fruit punch.
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Swiss Fondue with Gruyére and Emmental (Chipotle and Lime Infused)

Ingredients (Serves 4):

* 200 g Gruyere cheese, grated ¢ 30 ml tequila (optional)

e 200 g Emmental cheese, grated e 1-2tsp chipotle pepper in adobo

¢ 200 ml dry white wine sauce, minced

* 1 tbsp lime juice * A pinch of ground black pepper

e 1 garlic clove * Bread (baguette) and vegetables for
* 1 tbsp cornstarch dipping

Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lime juice over medium heat (70-75°C / 160-170°F, small bubbles will
form around the edges but it won't boil).

3.Gradually add the grated Gruyére and Emmental cheeses, stirring constantly until melted and
smooth.

4.Dissolve the cornstarch in tequila and stir it into the cheese mixture until thickened.

5.Stir in the chipotle pepper and a pinch of black pepper.

6.Serve immediately with cubes of baguette and fresh vegetables (carrots, celery, bell peppers)
for dipping.

BONUS Recommended Drinks:

* Alcoholic: Margarita, light beer, or tequila cocktail.
* Non-Alcoholic: Lime soda, sparkling water with a splash of lime juice.

Swiss Fondue with Gruyére and Emmental (Mango and Ginger Infused)

Ingredients (Serves 4):

e 200 g Gruyere cheese, grated * 30 ml white wine or brandy

e 200 g Emmental cheese, grated * 1/4 cup mango puree

e 200 ml dry white wine * 1 tsp fresh ginger, grated

* 1 tbsp lemon juice e A pinch of ground black pepper

e 1 garlic clove * Bread (baguette) and vegetables for
* 1 tbsp cornstarch dipping

Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C / 160-170°F, small bubbles will
form around the edges but it won't boil).

3.Gradually add the grated Gruyere and Emmental cheeses, stirring constantly until melted and
smooth.

4.Dissolve the cornstarch in white wine or brandy and stir it into the cheese mixture until
thickened.

5.Stir in the mango puree, fresh ginger, and a pinch of black pepper.

6.Serve immediately with cubes of baguette and fresh vegetables (carrots, celery, cucumber) for
dipping.
BONUS Recommended Drinks:

¢ Alcoholic: Light rum cocktail, sparkling white wine.

¢ Non-Alcoholic: Mango lemonade, ginger ale.
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Swiss Fondue with Gruyére and Emmental (Jalapeino and Lime Infused)

Ingredients (Serves 4):

* 200 g Gruyere cheese, grated ¢ 30 ml tequila (optional)

e 200 g Emmental cheese, grated * 1 jalapefio, finely diced (remove
e 200 ml dry white wine seeds for less heat)

* 1 tbsp lime juice * A pinch of ground black pepper
e 1 garlic clove * Bread (baguette) and vegetables
* 1 tbsp cornstarch for dipping

Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lime juice over medium heat (70-75°C / 160-170°F, small bubbles will
form around the edges but it won't boil).

3.Gradually add the grated Gruyére and Emmental cheeses, stirring constantly until melted and
smooth.

4.Dissolve the cornstarch in tequila (or water) and stir it into the cheese mixture until thickened.

5.Stir in the jalapefio and a pinch of black pepper.

6.Serve immediately with cubes of baguette, tortilla chips, and fresh vegetables (celery, carrots,
cucumber) for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Margarita, light beer, or a crisp Sauvignon Blanc.
¢ Non-Alcoholic: Lime soda or chilled cucumber water.

Swiss Fondue with Gruyére and Emmental (Honey and Thyme Infused)

Ingredients (Serves 4):

e 200 g Gruyere cheese, grated * 30 ml white wine or brandy

e 200 g Emmental cheese, grated e 2 tbsp honey

e 200 ml dry white wine * 1 tsp fresh thyme leaves

* 1 tbsp lemon juice * A pinch of ground black pepper

e 1 garlic clove * Bread (baguette) and vegetables for
* 1 tbsp cornstarch dipping

Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C / 160-170°F, small bubbles will
form around the edges but it won't boil).

3.Gradually add the grated Gruyere and Emmental cheeses, stirring constantly until melted and
smooth.

4.Dissolve the cornstarch in white wine or brandy and stir it into the cheese mixture until
thickened.

5.Stir in the honey, fresh thyme leaves, and a pinch of black pepper.

6.Serve immediately with cubes of baguette, roasted sweet potatoes, and figs for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Riesling or a light sparkling wine.
* Non-Alcoholic: Chamomile tea or a honey-infused herbal drink.
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Swiss Fondue with Gruyére and Emmental (Black Garlic and Sesame)

Ingredients (Serves 4):

* 200 g Gruyere cheese, grated ¢ 30 ml white wine or brandy

e 200 g Emmental cheese, grated * 2 cloves black garlic, mashed into a

¢ 200 ml dry white wine paste

* 1 tbsp lemon juice * 1 tsp sesame oil

e 1 garlic clove * 1 tbsp toasted sesame seeds

* 1 tbsp cornstarch * Bread (baguette) and vegetables for
. dipping

Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C/ 160-170°F, small bubbles
will form around the edges but it won't boil).

3.Gradually add the grated Gruyére and Emmental cheeses, stirring constantly until melted and
smooth.

4.Dissolve the cornstarch in white wine or brandy and stir it into the cheese mixture until
thickened.

5.Stir in the black garlic paste and sesame oil, then sprinkle with toasted sesame seeds.

6.Serve immediately with cubes of baguette, roasted eggplant, and broccoli for dipping.

BONUS Recommended Drinks:
¢ Alcoholic: Sake, dry Riesling, or a light red wine.
* Non-Alcoholic: Iced green tea or a sesame-infused mocktail.

Swiss Fondue with Gruyére and Emmental (Wasabi and Green Onion Infused)

Ingredients (Serves 4):

e 200 g Gruyere cheese, grated * 30 ml white wine or water

e 200 g Emmental cheese, grated * 1 tsp wasabi paste (adjust to taste)
e 200 ml dry white wine e 2 tbsp finely chopped green onions
* 1 tbsp lemon juice e A pinch of ground black pepper

e 1 garlic clove * Bread (baguette) and vegetables for
* 1 tbsp cornstarch dipping

Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C / 160-170°F, small bubbles
will form around the edges but it won't boil).

3.Gradually add the grated Gruyere and Emmental cheeses, stirring constantly until melted and
smooth.

4.Dissolve the cornstarch in white wine or water and stir it into the cheese mixture until
thickened.

5.Mix in the wasabi paste and green onions. Adjust the wasabi level to taste.

6.Serve immediately with cubes of baguette, steamed edamame, and carrots for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Dry sake or sparkling white wine.
* Non-Alcoholic: Ginger tea or sparkling water with lime.
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Swiss Fondue with Gruyére and Emmental (Avocado and Cilantro Infused)

Ingredients (Serves 4):

* 200 g Gruyere cheese, grated 1 tbsp cornstarch

200 g Emmental cheese, grated * 1 ripe avocado, mashed

150 ml dry white wine 2 tbsp chopped fresh cilantro

50 ml milk (optional for creaminess) A pinch of ground black pepper

1 tbsp lime juice Bread (baguette) and vegetables for
1 garlic clove dipping

Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lime juice over medium heat (70-75°C / 160-170°F, small bubbles will
form around the edges but it won't boil).

3.Gradually add the grated Gruyére and Emmental cheeses, stirring constantly until melted and
smooth.

4.Dissolve the cornstarch in milk (if using) and stir it into the cheese mixture until thickened.

5.Mix in the mashed avocado, fresh cilantro, and black pepper.

6.Serve immediately with cubes of baguette, tortilla chips, and roasted zucchini for dipping.

BONUS Recommended Drinks:
* Alcoholic: Light beer or Sauvignon Blanc.
* Non-Alcoholic: Lime water or cucumber juice.

Swiss Fondue with Gruyére and Emmental (Sriracha and Honey Infused)

Ingredients (Serves 4):

e 200 g Gruyere cheese, grated * 30 ml white wine or water

e 200 g Emmental cheese, grated * 1 tbsp Sriracha sauce (adjust to

e 200 ml dry white wine taste)

* 1 tbsp lemon juice e 2tsp honey

e 1 garlic clove * Bread (baguette) and vegetables for
* 1 tbsp cornstarch dipping

Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C / 160-170°F, small
bubbles will form around the edges but it won't boil).

3.Gradually add the grated Gruyére and Emmental cheeses, stirring constantly until melted
and smooth.

4.Dissolve the cornstarch in white wine or water and stir it into the cheese mixture until
thickened.

5.Stir in the Sriracha sauce and honey. Adjust the Sriracha level to taste.

6.Serve immediately with cubes of baguette, roasted cauliflower, and asparagus for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Dry Riesling or pale ale.
¢ Non-Alcoholic: Honey-infused herbal tea or chilled green tea.
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Swiss Fondue with Gruyére and Emmental (Truffle and Parmesan)

Ingredients (Serves 4):

* 200 g Gruyere cheese, grated
200 g Emmental cheese, grated
50 g Parmesan cheese, grated 3 drops of truffle oil

200 ml dry white wine Bread (baguette) and vegetables for
1 tbsp lemon juice dipping

1 garlic clove

1 tbsp cornstarch
30 ml white wine or brandy

Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C / 160-170°F, small bubbles will
form around the edges but it won't boil).

3.Gradually add the Gruyeére, Emmental, and Parmesan cheeses, stirring constantly until melted
and smooth.

4.Dissolve the cornstarch in white wine or brandy and stir it into the cheese mixture until
thickened.

5.Stir in the truffle oil.

6.Serve immediately with cubes of baguette, roasted mushrooms, and boiled baby potatoes for

dipping.
BONUS Recommended Drinks:

¢ Alcoholic: Champagne or a dry white wine.
* Non-Alcoholic: Sparkling water with lemon or ginger ale.

Swiss Fondue with Gruyére and Emmental (Thai Coconut Curry)

Ingredients (Serves 4):

e 200 g Gruyere cheese, grated

e 200 g Emmental cheese, grated
* 150 ml dry white wine 2 tbsp chopped fresh cilantro

e 50 ml coconut milk Bread (baguette) and vegetables
* 1 tbsp lime juice for dipping

e 1 garlic clove

1 tbsp cornstarch
1 tbsp Thai red curry paste

Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine, coconut milk, and lime juice over medium heat (70-75°C / 160-170°F, small
bubbles will form around the edges but it won't boil).

3.Gradually add the grated Gruyere and Emmental cheeses, stirring constantly until melted and
smooth.

4.Dissolve the cornstarch in 2 tbsp water and stir it into the cheese mixture until thickened.

5.Stir in the Thai red curry paste and mix well.

6.Serve immediately with cubes of baguette, roasted eggplant, and steamed broccoli for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Riesling or coconut-infused rum.
¢ Non-Alcoholic: Coconut water or lime soda
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Swiss Fondue with Gruyére and Emmental (Smoked Gouda and Chipotle)

Ingredients (Serves 4):

* 200 g Gruyere cheese, grated
150 g Emmental cheese, grated
50 g smoked Gouda cheese, grated 1 tsp chipotle paste

200 ml dry white wine Bread (baguette) and vegetables for
1 tbsp lime juice dipping

1 garlic clove
1 tbsp cornstarch

Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lime juice over medium heat (70-75°C / 160-170°F, small bubbles will
form around the edges but it won't boil).

3.Gradually add the grated cheeses, stirring constantly until melted and smooth.

4.Dissolve the cornstarch in 2 tbsp water and stir it into the cheese mixture until thickened.

5.Stir in the chipotle paste and mix well.

6.Serve immediately with cubes of baguette, roasted sweet potatoes, and celery sticks for dipping.

BONUS Recommended Drinks:
* Alcoholic: Smoked porter or tequila-based cocktail.
* Non-Alcoholic: Lemonade with smoked paprika rim.

Swiss Fondue with Gruyére and Emmental (Spinach and Artichoke)

Ingredients (Serves 4):

e 200 g Gruyere cheese, grated * 100 g cooked spinach, chopped

e 200 g Emmental cheese, grated * 100 g marinated artichoke hearts,
e 200 ml dry white wine chopped

* 1 tbsp lemon juice * Bread (baguette) and vegetables
e 1 garlic clove for dipping

* 1 tbsp cornstarch

Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C/ 160-170°F, small bubbles
will form around the edges but it won't boil).

3.Gradually add the grated cheeses, stirring constantly until melted and smooth.

4.Dissolve the cornstarch in 2 tbsp water and stir it into the cheese mixture until thickened.

5.Stir in the spinach and artichokes.

6.Serve immediately with cubes of baguette, steamed broccoli, and cherry tomatoes for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Sauvignon Blanc or dry cider.
* Non-Alcoholic: Green tea or sparkling water with mint.
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Swiss Fondue with Gruyére and Emmental (Roasted Garlic and Herb)

Ingredients (Serves 4):

* 200 g Gruyere cheese, grated * 1 tbsp cornstarch

e 200 g Emmental cheese, grated e 2 tbsp fresh herbs (parsley, thyme,
e 200 ml dry white wine chives), chopped

* 1 tbsp lemon juice * Bread (baguette) and vegetables for
* 1 head of garlic, roasted dipping

Instructions:

1.Roast the garlic: Preheat your oven to 180°C (350°F). Slice off the top of a garlic head to expose
the cloves, drizzle with olive oil, and wrap tightly in aluminum foil. Place in the oven and roast for
35-40 minutes until the cloves are golden and soft. Let it cool slightly, then squeeze out the
roasted garlic and mash into a paste.

2.Rub the inside of the fondue pot with the cut side of a raw garlic clove.

3.Heat the white wine and lemon juice in the fondue pot over medium heat (70-75°C/ 160-170°F,
small bubbles forming around the edges).

4.Gradually add the grated cheeses, stirring constantly until melted and smooth.

5.Dissolve the cornstarch in 2 tbsp water and stir it into the cheese mixture until thickened.

6.Stir in the roasted garlic paste and fresh herbs.

7.Serve immediately with crusty bread, roasted bell peppers, and baby carrots for dipping.

BONUS Recommended Drinks:
¢ Alcoholic: Smoked porter or tequila-based cocktail.
* Non-Alcoholic: Lemonade with smoked paprika rim.

Swiss Fondue with Gruyére and Emmental (Caramelized Shallots and Thyme)

Ingredients (Serves 4):

e 200 g Gruyere cheese, grated
200 g Emmental cheese, grated
200 ml dry white wine 1 tbsp cornstarch

1 tbsp lemon juice French baguette and roasted
2 shallots, thinly sliced potatoes for dipping

1 tbsp unsalted butter
1 tbsp thyme, chopped

Instructions:

1.Caramelize the shallots: In a small pan, melt the butter over medium heat. Add the sliced
shallots and cook, stirring frequently, until golden brown and caramelized (about 10-15 minutes).
Set aside.

2.Rub the inside of the fondue pot with the cut side of a raw garlic clove.

3.Heat the white wine and lemon juice in the fondue pot over medium heat (70-75°C/ 160-170°F,
small bubbles forming around the edges).

4.Gradually add the grated cheeses, stirring constantly until melted and smooth.

5.Dissolve the cornstarch in 2 tbsp water and stir it into the cheese mixture until thickened.

6.Stir in the caramelized shallots and thyme.

7.Serve with crusty bread and roasted potatoes for dipping.

BONUS Recommended Drinks:
* Alcoholic: Dry rosé or sparkling wine.
* Non-Alcoholic: Thyme-infused lemonade.
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Swiss Fondue with Gruyére and Emmental (Miso and Sesame)

Ingredients (Serves 4):

* 200 g Gruyere cheese, grated * 1 tbsp toasted sesame seeds

e 200 g Emmental cheese, grated * 1 tbsp cornstarch

¢ 200 ml dry white wine e Edamame and rice crackers for
* 1 tbsp lemon juice dipping

1 tbsp white miso paste

Instructions:

1.Rub the inside of the fondue pot with the cut side of a raw garlic clove.

2.Heat the white wine and lemon juice in the fondue pot over medium heat (70-75°C/ 160-170°F,
small bubbles forming around the edges).

3.Gradually add the grated cheeses, stirring constantly until melted and smooth.

4.Dissolve the cornstarch in 2 tbsp water and stir it into the cheese mixture until thickened.

5.Whisk in the miso paste and stir until fully incorporated.

6.Garnish with toasted sesame seeds.

7.Serve with steamed edamame and crispy rice crackers for dipping.

BONUS Recommended Drinks:

Alcoholic: Sake or dry white wine.
* Non-Alcoholic: Iced green tea.

Swiss Fondue with Gruyére and Emmental (Chili and Lime)

Ingredients (Serves 4):

e 200 g Gruyere cheese, grated * 1 red chili, finely chopped (adjust

e 200 g Emmental cheese, grated to taste)

e 200 ml dry white wine * 1 tbsp cornstarch

e 1 tbsp lime juice e Tortilla chips and grilled zucchini
for dipping

Instructions:

1.Rub the inside of the fondue pot with the cut side of a raw garlic clove.

2.Heat the white wine and lime juice in the fondue pot over medium heat (70-75°C/ 160-170°F,
small bubbles forming around the edges).

3.Gradually add the grated cheeses, stirring constantly until melted and smooth.

4.Dissolve the cornstarch in 2 tbsp water and stir it into the cheese mixture until thickened.

5.Stir in the chopped chili and mix thoroughly.

6.Serve with tortilla chips and grilled zucchini slices for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Margarita or pale ale.
¢ Non-Alcoholic: Lime soda or horchata.
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Swiss Fondue with Gruyére and Emmental (Truffle and Porcini Mushroom)

Ingredients (Serves 4):

* 200 g Gruyere cheese, grated * 50 g dried porcini mushrooms,

e 200 g Emmental cheese, grated rehydrated and chopped

¢ 200 ml dry white wine * 1 tbsp cornstarch

* 1 tbsp lemon juice e Crusty bread and roasted asparagus
* 1 tbsp truffle oil for dipping

Instructions:

1.Rub the inside of the fondue pot with the cut side of a raw garlic clove.

2.Heat the white wine and lemon juice in the fondue pot over medium heat (70-75°C / 160-170°F,
small bubbles forming around the edges).

3.Gradually add the grated cheeses, stirring constantly until melted and smooth.

4.Dissolve the cornstarch in 2 tbsp water and stir it into the cheese mixture until thickened.

5.Stir in the truffle oil and chopped porcini mushrooms.

6.Serve with crusty bread and roasted asparagus for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Aged Chardonnay or light Pinot Noir.
¢ Non-Alcoholic: Truffle-infused water or herbal tea.

Swiss Fondue with Gruyére and Emmental (Spicy Kimchi)

Ingredients (Serves 4):

e 200 g Gruyere cheese, grated * 100 g kimchi, finely chopped

e 200 g Emmental cheese, grated * 1 tbsp cornstarch

e 200 ml dry white wine * Steamed rice balls and pickled
* 1 tbsp lemon juice radishes for dipping
Instructions:

1.Rub the inside of the fondue pot with the cut side of a raw garlic clove.

2.Heat the white wine and lemon juice in the fondue pot over medium heat (70-75°C/ 160-
170°F, small bubbles forming around the edges).

3.Gradually add the grated cheeses, stirring constantly until melted and smooth.

4.Dissolve the cornstarch in 2 tbsp water and stir it into the cheese mixture until thickened.

5.Stir in the chopped kimchi.

6.Serve with steamed rice balls and pickled radishes for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Light beer or dry sake.
* Non-Alcoholic: Iced jasmine tea or ginger soda.
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Swiss Fondue with Gruyére and Emmental (Sweet Corn and Jalapeno)

Ingredients (Serves 4):

* 200 g Gruyere cheese, grated ¢ 1 fresh jalapefio, finely chopped

e 200 g Emmental cheese, grated * 1 tbsp cornstarch

e 200 ml dry white wine e Tortilla chips and grilled avocado for
* 1 tbsp lemon juice dipping

100 g sweet corn kernels (cooked)

Instructions:

1.Rub the inside of the fondue pot with the cut side of a raw garlic clove.

2.Heat the white wine and lemon juice in the fondue pot over medium heat (70-75°C / 160-170°F,
small bubbles forming around the edges).

3.Gradually add the grated cheeses, stirring constantly until melted and smooth.

4.Dissolve the cornstarch in 2 tbsp water and stir it into the cheese mixture until thickened.

5.Stir in the sweet corn and chopped jalapefio.

6.Serve with tortilla chips and grilled avocado slices for dipping.

BONUS Recommended Drinks:

* Alcoholic: Spicy margarita or Mexican lager.
* Non-Alcoholic: Lime soda or chilled horchata.

Swiss Fondue with Gruyére and Emmental (Sun-Dried Tomato and Olive)

Ingredients (Serves 4):

e 200 g Gruyere cheese, grated * 50 g black olives, chopped

e 200 g Emmental cheese, grated * 1 tbsp cornstarch

e 200 ml dry white wine * Focaccia bread and roasted red
* 1 tbsp lemon juice peppers for dipping

50 g sun-dried tomatoes, chopped

Instructions:

1.Rub the inside of the fondue pot with the cut side of a raw garlic clove.

2.Heat the white wine and lemon juice in the fondue pot over medium heat (70-75°C/ 160-
170°F, small bubbles forming around the edges).

3.Gradually add the grated cheeses, stirring constantly until melted and smooth.

4.Dissolve the cornstarch in 2 tbsp water and stir it into the cheese mixture until thickened.

5.Stir in the sun-dried tomatoes and black olives.

6.Serve with focaccia bread and roasted red peppers for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Chianti or Zinfandel.
* Non-Alcoholic: Olive brine mocktail or tomato juice.
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Swiss Fondue with Gruyére and Emmental (Roasted Cauliflower and Cumin)

Ingredients (Serves 4):

* 200 g Gruyere cheese, grated e Y5 tsp ground cumin

e 200 g Emmental cheese, grated * 1 tbsp cornstarch

¢ 200 ml dry white wine * Naan bread and roasted carrots for
* 1 tbsp lemon juice dipping

150 g roasted cauliflower florets

Instructions:

1.Rub the inside of the fondue pot with the cut side of a raw garlic clove.

2.Heat the white wine and lemon juice in the fondue pot over medium heat (70-75°C / 160-170°F,
small bubbles forming around the edges).

3.Gradually add the grated cheeses, stirring constantly until melted and smooth.

4.Dissolve the cornstarch in 2 tbsp water and stir it into the cheese mixture until thickened.

5.Stir in the roasted cauliflower and ground cumin.

6.Serve with naan bread and roasted carrots for dipping.

BONUS Recommended Drinks:

* Alcoholic: Spiced ale or dry white wine.
¢ Non-Alcoholic: Cumin-infused lemonade or iced chai.

Swiss Fondue with Gruyére and Emmental (Lemon Zest and Dill)

Ingredients (Serves 4):

e 200 g Gruyere cheese, grated * 1 tbsp fresh dill, chopped

e 200 g Emmental cheese, grated * 1 tbsp cornstarch

e 200 ml dry white wine * Pumpernickel bread and smoked
* 1 tbsp lemon juice salmon slices for dipping

Zest of 1 lemon

Instructions:

1.Rub the inside of the fondue pot with the cut side of a raw garlic clove.

2.Heat the white wine and lemon juice in the fondue pot over medium heat (70-75°C/ 160-
170°F, small bubbles forming around the edges).

3.Gradually add the grated cheeses, stirring constantly until melted and smooth.

4.Dissolve the cornstarch in 2 tbsp water and stir it into the cheese mixture until thickened.

5.Stir in the lemon zest and fresh dill.

6.Serve with pumpernickel bread and smoked salmon slices for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Dry Sauvignon Blanc or sparkling wine.
* Non-Alcoholic: Lemon spritzer or cucumber-infused water.

42



Swiss Fondue with Gruyére and Emmental (Roasted Beet and Horseradish)

Ingredients (Serves 4):

* 200 g Gruyere cheese, grated * 1 tsp prepared horseradish

e 200 g Emmental cheese, grated * 1 tbsp cornstarch

¢ 200 ml dry white wine * Rye bread and pickled vegetables
* 1 tbsp lemon juice for dipping

* 100 g roasted beets, pureed

Instructions:

1.Rub the inside of the fondue pot with the cut side of a raw garlic clove.

2.Heat the white wine and lemon juice in the fondue pot over medium heat (70-75°C / 160-170°F,
small bubbles forming around the edges).

3.Gradually add the grated cheeses, stirring constantly until melted and smooth.

4.Dissolve the cornstarch in 2 tbsp water and stir it into the cheese mixture until thickened.

5.Stir in the beet puree and horseradish.

6.Serve with rye bread and pickled vegetables for dipping.

BONUS Recommended Drinks:

* Alcoholic: Pinot Noir or earthy red wine.
* Non-Alcoholic: Beetroot juice or sparkling water with lemon.

Swiss Fondue with Gruyére and Emmental (Blue Cheese and Pear)

Ingredients (Serves 4):

* 150 g Gruyere cheese, grated * 1 pear, diced

* 150 g Emmental cheese, grated * 1 tbsp cornstarch

* 100 g blue cheese, crumbled * Rye crackers and celery sticks for
e 200 ml dry white wine dipping

1 tbsp lemon juice

Instructions:

1.Rub the inside of the fondue pot with the cut side of a raw garlic clove.

2.Heat the white wine and lemon juice in the fondue pot over medium heat (70-75°C/ 160-
170°F, small bubbles forming around the edges).

3.Gradually add the grated cheeses, stirring constantly until melted and smooth.

4.Dissolve the cornstarch in 2 tbsp water and stir it into the cheese mixture until thickened.

5.Stir in the blue cheese until fully incorporated, then fold in the diced pear.

6.Serve with rye crackers and celery sticks for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Port or dessert wine.
¢ Non-Alcoholic: Pear juice or elderflower soda.
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Swiss Fondue with Gruyére and Emmental (Pumpkin and Sage)

Ingredients (Serves 4):

* 200 g Gruyere cheese, grated 100 g pumpkin purée (homemade
e 200 g Emmental cheese, grated or canned)

e 200 ml dry white wine 1 tsp fresh sage, finely chopped

* 1 tbsp lemon juice 1 tbsp cornstarch

Whole-grain bread and roasted
brussels sprouts for dipping

Instructions:

1.Rub the inside of the fondue pot with the cut side of a raw garlic clove.

2.Heat the white wine and lemon juice in the fondue pot over medium heat (70-75°C / 160-170°F,
small bubbles forming around the edges).

3.Gradually add the grated cheeses, stirring constantly until melted and smooth.

4.Dissolve the cornstarch in 2 tbsp water and stir it into the cheese mixture until thickened.

5.Mix in the pumpkin purée and fresh sage.

6.Serve with whole-grain bread and roasted brussels sprouts for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Pumpkin ale or Chardonnay.
* Non-Alcoholic: Spiced apple cider or sage tea.

Swiss Fondue with Gruyére and Emmental (Artichoke and Lemon Zest)

Ingredients (Serves 4):

e 200 g Gruyere cheese, grated * 100 g artichoke hearts (cooked
e 200 g Emmental cheese, grated and chopped)

e 200 ml dry white wine * 1tsplemon zest

* 1 tbsp lemon juice * 1 tbsp cornstarch

¢ [talian breadsticks and roasted
asparagus for dipping

Instructions:

1.Rub the inside of the fondue pot with the cut side of a raw garlic clove.

2.Heat the white wine and lemon juice in the fondue pot over medium heat (70-75°C / 160-
170°F, small bubbles forming around the edges).

3.Gradually add the grated cheeses, stirring constantly until melted and smooth.

4.Dissolve the cornstarch in 2 tbsp water and stir it into the cheese mixture until thickened.

5.Fold in the chopped artichoke hearts and lemon zest.

6.Serve with Italian breadsticks and roasted asparagus for dipping.

BONUS Recommended Drinks:

* Alcoholic: Sauvignon Blanc or dry Prosecco.
* Non-Alcoholic: Lemon-infused sparkling water or cucumber lemonade.
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Swiss Fondue with Gruyére and Emmental (Spiced Butternut Squash)

Ingredients (Serves 4):

* 200 g Gruyere cheese, grated
e 200 g Emmental cheese, grated
¢ 200 ml dry white wine 1 tbsp cornstarch
* 1 tbsp lemon juice Pretzel bites and roasted sweet
* 100 g roasted butternut squash, potatoes for dipping

puréed

% tsp ground cinnamon
Y tsp nutmeg

Instructions:

1.Rub the inside of the fondue pot with the cut side of a raw garlic clove.

2.Heat the white wine and lemon juice in the fondue pot over medium heat (70-75°C / 160-170°F,
small bubbles forming around the edges).

3.Gradually add the grated cheeses, stirring constantly until melted and smooth.

4.Dissolve the cornstarch in 2 tbsp water and stir it into the cheese mixture until thickened.

5.Stir in the butternut squash purée, cinnamon, and nutmeg.

6.Serve with pretzel bites and roasted sweet potatoes for dipping.

BONUS Recommended Drinks:

* Alcoholic: Spiced cider or Gewurztraminer.
* Non-Alcoholic: Cinnamon tea or spiced pumpkin latte.

Swiss Fondue with Gruyére and Emmental (Honey and Walnut)

Ingredients (Serves 4):

e 200 g Gruyere cheese, grated * 50 g walnuts, chopped

e 200 g Emmental cheese, grated ¢ 1 tbsp cornstarch

e 200 ml dry white wine * Seeded crackers and sliced apples
* 1 tbsp lemon juice for dipping

2 tbsp honey

Instructions:

1.Rub the inside of the fondue pot with the cut side of a raw garlic clove.

2.Heat the white wine and lemon juice in the fondue pot over medium heat (70-75°C / 160-
170°F, small bubbles forming around the edges).

3.Gradually add the grated cheeses, stirring constantly until melted and smooth.

4.Dissolve the cornstarch in 2 tbsp water and stir it into the cheese mixture until thickened.

5.Stir in the honey and chopped walnuts.

6.Serve with seeded crackers and sliced apples for dipping.

BONUS Recommended Drinks:

e Alcoholic: Sweet Riesling or Muscat wine.
e Non-Alcoholic: Honey-lavender tea or sparkling grape juice.
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Regional
Fondue Recipes

Embark on a culinary journey across Europe with our
Regional Fondue Recipes! This chapter showcases the
rich diversity of flavors from iconic cuisines. From the
creamy elegance of French and Italian fondues to the
bold and vibrant notes of Spanish dishes, you'll savor
the essence of each region. Discover hearty
Scandinavian inspirations and the Mediterranean

charm of Greek recipes, all thoughtfully crafted to bring
the world to your table. It's a celebration of tradition
and flavor, perfect for those who love exploring global

tastes.
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French Savoyard Fondue

Ingredients (Serves 4):

e Beaufort cheese, shredded: 150 g ¢ Garlic: 1 clove, halved
e Comté cheese, shredded: 150 g e Cornstarch: 1 tbsp
¢ Emmental cheese, shredded: 150 g ¢ Ground black pepper: to taste

* Dry white wine: 250 ml

Instructions:

1.Rub the fondue pot with garlic, then warm the wine over low heat.

2.Gradually add cheeses, stirring constantly.
3.Dissolve cornstarch in a bit of wine and mix into the fondue.

4.Season with black pepper and serve warm.
5.Recommended dippers: French baguette, roasted vegetables, and apple slices.

BONUS Recommended Drinks:

¢ Alcoholic: Sauvignon Blanc or a light-bodied French Chardonnay.
* Non-Alcoholic: Grape juice or herbal tea (chamomile or lavender).

French Brie and Truffle Fondue

Ingredients (Serves 4):

* 300 g brie cheese, rind removed, ¢ 1 tbsp truffle oil
cut into cubes * Pinch of nutmeg
* 200 g cream cheese ¢ Salt and pepper to taste

* 100 ml dry white wine

Instructions:

1.Heat white wine in a fondue pot over medium heat until simmering.
2.Gradually add brie and cream cheese, stirring constantly until smooth.

3.Stir in truffle oil, nutmeg, salt, and pepper. Serve immediately.
4.Recommended dippers: Fresh baguette slices, roasted asparagus, and sautéed mushrooms.

BONUS Recommended Drinks:

¢ Alcoholic: French Chardonnay or sparkling wine.
e Non-alcoholic: Elderflower cordial or pear juice.
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Italian Parmesan Fondue

Ingredients (Serves 4):

* Parmesan cheese, finely grated: 200 g ¢ Garlic: 1 clove, minced
¢ Cream: 200 ml ¢ Freshly ground black pepper: to
e Butter: 1 tbsp taste

* Fresh parsley, chopped: 1 tbsp

Instructions:

1.Melt butter in the fondue pot and sauté garlic until fragrant.

2.Add cream and heat gently. Gradually stir in Parmesan until smooth.
3.Season with black pepper and garnish with parsley. Serve immediately.
4.Recommended dippers: Breadsticks, grilled zucchini, and cherry tomatoes.

BONUS Recommended Drinks:

Alcoholic: Prosecco or a light Italian Pinot Grigio.
* Non-Alcoholic: Lemonade or peach iced tea.

Italian Fontina Fondue

Ingredients (Serves 4):

¢ 200 g Fontina cheese, grated
100 g Parmesan cheese, grated
200 ml dry white wine

1 tbsp lemon juice

1 garlic clove

1 tbsp cornstarch

30 ml grappa (or a light brandy)
A pinch of ground black pepper
Bread (baguette) for dipping

Instructions:

1.Rub the inside of the fondue pot with the cut side of the garlic clove.

2.Heat the white wine and lemon juice over medium heat (70-75°C / 160-170°F, the liquid should
be hot but not boiling—small bubbles will form along the edges).

3.Gradually add the grated Fontina and Parmesan cheeses, stirring constantly until the mixture is
completely melted and smooth.

4.Dissolve the cornstarch in grappa (or brandy) and add it to the cheese mixture, stirring until it
thickens (the mixture should become smooth and creamy).

5.Add a pinch of black pepper and stir well.

6.Serve immediately with cubes of baguette for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Dry white wine (e.g., Pinot Grigio), grappa (or light brandy).
¢ Non-Alcoholic: Unsweetened apple juice, sparkling water with a lemon twist.
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Italian Gorgonzola and Walnut Fondue

Ingredients (Serves 4):

e 250 g Gorgonzola cheese, crumbled * 50 g chopped walnuts

* 150 g mascarpone cheese * 1 tsp honey
* 150 ml cream * Black pepper to taste

Instructions:

1.In a fondue pot, combine cream and mascarpone over low heat until smooth.

2.Add Gorgonzola and stir until melted.
3.Stir in honey and black pepper, then sprinkle walnuts on top. Serve immediately.

4.Recommended dippers: Grilled bread, apple slices, and endive leaves.

BONUS Recommended Drinks:

¢ Alcoholic: Prosecco or an Italian Barbera wine.
* Non-Alcoholic: Fresh apple juice or pear soda.

Spanish Manchego and Smoked Paprika Fondue

Ingredients (Serves 4):

* 300 g Manchego cheese, grated * 1 tbsp olive oil

* 150 g Spanish goat cheese, * 1 tsp smoked paprika
crumbled ¢ Salt to taste

e 200 ml white wine

Instructions:

1.Heat olive oil in a fondue pot, then add wine and bring to a simmer.
2.Gradually add cheeses, stirring until melted and smooth.

3.Sprinkle smoked paprika over the top and mix. Serve warm.
4. Recommended dippers: Crusty bread, chorizo slices (optional), and roasted bell peppers.

BONUS Recommended Drinks:

e Alcoholic: Spanish Rioja or a chilled Albarifio.
¢ Non-Alcoholic: Orange soda or sparkling water with lime.
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Scandinavian Jarlsberg and Dill Fondue

Ingredients (Serves 4):

e 2 tbsp fresh dill, chopped
* 1 tsp mustard powder

e Salt to taste

¢ 300 gJarlsberg cheese, grated
* 100 g cream cheese
¢ 150 ml beer (pale ale)

Instructions:
1.Heat beer in the fondue pot until simmering.
2.Gradually add Jarlsberg and cream cheese, stirring constantly until smooth.

3.Mix in mustard powder and dill. Serve warm.
4.Recommended dippers: Rye bread, boiled potatoes, and smoked salmon (optional).

BONUS Recommended Drinks:

¢ Alcoholic: Light Scandinavian ale or aquavit.
¢ Non-Alcoholic: Dill-infused water or lemon soda.

Greek Feta and Oregano Fondue

Ingredients (Serves 4):

e 200 g feta cheese, crumbled
e 200 g Greek yogurt

e 2tbsp olive oil

* 1 tsp dried oregano
e 1 garlic clove, minced
¢ Salt and black pepper to taste

Instructions:

1.Combine feta, yogurt, and olive oil in a fondue pot over low heat. Stir until smooth.

2.Add garlic, oregano, salt, and pepper, and mix well. Serve warm.
3.Recommended dippers: Pita bread, cherry tomatoes, and cucumber slices.

BONUS Recommended Drinks:

e Alcoholic: Greek white wine (Assyrtiko) or ouzo (optional).
¢ Non-Alcoholic: Mint lemonade or iced herbal tea.
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Bourbon Bacon Cheddar Fondue

Ingredients (Serves 4):

¢ 300 g sharp cheddar cheese, * 1 tbsp cornstarch
shredded * 1 tsp Dijon mustard
e 200 ml milk ¢ 1 garlic clove, minced

e 2 tbsp bourbon
e 4 strips crispy bacon, crumbled

Instructions:

1.Heat milk in a fondue pot over medium heat.

2.Toss cheese with cornstarch, then add it gradually, stirring until smooth.

3.Stir in bourbon, mustard, and garlic.

4.Top with crumbled bacon before serving.

5.Recommended dippers: Pretzel bites, grilled sausages, roasted potatoes, and apple wedges.

BONUS Recommended Drinks:

¢ Alcoholic: Bourbon.
* Non-Alcoholic: Sweet tea or sparkling apple cider.

Sweet Potato and Pecan Fondue

Ingredients (Serves 4):

* 200 g mashed sweet potato e 2 tbsp brown sugar
(roasted) * 1 tsp ground cinnamon
* 100 ml heavy cream * 50 g toasted pecans, chopped

* 100 ml vegetable broth
* 50 g cream cheese

Instructions:

1.Combine mashed sweet potato, cream, and broth in a fondue pot. Heat gently until smooth.
2.Stir in cream cheese, brown sugar, and cinnamon.

3.Sprinkle toasted pecans on top before serving.
4.Recommended dippers: Cornbread cubes, apple slices, marshmallows, and graham

crackers.

BONUS Recommended Drinks:

e Alcoholic: Spiced rum or a rich porter.
¢ Non-Alcoholic: Apple cider or vanilla milkshake.
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Creamy Ranch and Cheddar Fondue

Ingredients (Serves 4):
* 1 packet ranch seasoning mix

¢ 300 g cheddar cheese, shredded
* 1 tsp cornstarch

* 150 g cream cheese
¢ 200 ml buttermilk

Instructions:

1.Heat buttermilk in a fondue pot over medium heat.

2.Stir in cream cheese until smooth.
3.Toss shredded cheese with cornstarch, then gradually add it, stirring until melted.

4.Stir in ranch seasoning and keep warm.
5.Recommended dippers: Carrot sticks, celery, roasted chicken bites, and breadsticks.

BONUS Recommended Drinks:

¢ Alcoholic: Hard cider or pale ale.
¢ Non-Alcoholic: Lemonade or iced tea.

Cheddar and Beer Fondue (American Classic)

Ingredients (Serves 4):

* 300 g sharp cheddar cheese,
shredded

e 200 ml light beer

* 1 tbsp cornstarch

* 1 tsp Dijon mustard
e 1 garlic clove, halved
* 1 tsp Worcestershire sauce

Instructions:

1.Rub the inside of a fondue pot with the garlic clove; discard.
2.Heat the beer in the pot over medium heat until it simmers.
3.Toss cheese with cornstarch, then gradually add it to the pot, stirring until smooth.

4.Stir in mustard and Worcestershire sauce. Keep warm.
5.Recommended dippers: Pretzels, bratwurst, celery sticks, and apple slices.

BONUS Recommended Drinks:

e Alcoholic: Pale ale or a light lager.
¢ Non-Alcoholic: Ginger ale or root beer.
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Fondue with Gruyére and Emmental (Crispy Prosciutto and Fig)

Ingredients (Serves 4):

e 200 g Gruyere cheese, grated e 2 fresh figs, diced

* 200 g Emmental cheese, grated * 1 tbsp cornstarch

¢ 200 ml dry white wine e Crusty bread and pear slices for
* 1 tbsp lemon juice dipping

50 g crispy prosciutto, crumbled

How to Make Crispy Prosciutto:

1.Preheat the oven to 190°C (375°F).

2.Line a baking sheet with parchment paper.

3.Arrange thin slices of prosciutto in a single layer on the sheet.

4.Bake for 10-12 minutes or until the prosciutto is crispy and slightly golden.

5.Remove from the oven and let cool; it will crisp up further as it cools. Then crumble into
small pieces for the recipe.

Instructions:

1.Rub the inside of the fondue pot with the cut side of a raw garlic clove.

2.Heat the white wine and lemon juice in the fondue pot over medium heat (70-75°C / 160-
170°F, small bubbles forming around the edges).

3.Gradually add the grated cheeses, stirring constantly until melted and smooth.

4.Dissolve the cornstarch in 2 tbsp water and stir it into the cheese mixture until thickened.

5.Stir in the crumbled prosciutto and diced figs.

6.Serve with crusty bread and pear slices for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Hard cider or pale ale.
¢ Non-Alcoholic: Lemonade or iced tea.
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Jalapeno and Monterey Jack Fondue (Mexican-Inspired)

Ingredients (Serves 4):

* 300 g Monterey Jack cheese, * 1 tsp smoked paprika
shredded * 1 tsp cornstarch

* 150 g cream cheese ¢ 1 tbsp lime juice

e 200 ml milk

* 2 fresh jalapefos, diced

Instructions:

1.Heat milk in a fondue pot over medium heat.

2.Stir in cream cheese until smooth.
3.Toss shredded cheese with cornstarch, then add it gradually, stirring until melted.

4.Add jalapefios, paprika, and lime juice. Keep warm.
5.Recommended dippers: Tortilla chips, roasted corn, grilled chicken, and avocado slices.

BONUS Recommended Drinks:

¢ Alcoholic: Margarita or Mexican lager.
¢ Non-Alcoholic: Lime soda or horchata.

Queso Fundido with Chorizo

Ingredients (Serves 4):

* 300 g Oaxaca cheese, shredded (or * 1 tsp cornstarch
mozzarella as a substitute) * 1 tsp smoked paprika
e 200 ml milk * 1 jalapefio, diced

* 100 g cooked chorizo, crumbled

Instructions:

1.Heat milk in a fondue pot over medium heat.
2.Toss shredded cheese with cornstarch, then add it gradually, stirring until smooth.

3.Stir in chorizo, paprika, and jalapefio. Keep warm.
4,.Recommended dippers: Tortilla chips, bell pepper strips, and roasted mushrooms.

BONUS Recommended Drinks:

e Alcoholic: Margarita or michelada.
¢ Non-Alcoholic: Horchata or tamarind fresh water.
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Spicy Chipotle Cheese Fondue

Ingredients (Serves 4):

¢ 300 g Monterey Jack cheese, e 1 tsp cornstarch
shredded * 1 tsplime juice
e 200 ml milk ¢ 1 garlic clove, minced
* 1 tbsp chipotle in adobo sauce,
minced
Instructions:

1.Heat milk in a fondue pot over medium heat.
2.Toss shredded cheese with cornstarch, then add it gradually, stirring until smooth.

3.Stir in chipotle, lime juice, and garlic. Keep warm.
4.Recommended dippers: Tortilla strips, roasted zucchini, and chicken skewers.

BONUS Recommended Drinks:

¢ Alcoholic: Margarita or Mexican lager.
* Non-Alcoholic: Limeade or mango fresh water.

Mexican Street Corn Fondue

Ingredients (Serves 4):

* 200 g queso fresco, crumbled * 1 tbsp lime juice
e 200 ml heavy cream e 1 tsp cornstarch
* 100 g roasted corn kernels * 1 tbsp chopped cilantro

* 1 tsp chili powder

Instructions:

1.Heat heavy cream in a fondue pot over medium heat.

2.Toss queso fresco with cornstarch, then add it gradually, stirring until smooth.
3.Stir in roasted corn, chili powder, lime juice, and cilantro. Keep warm.
4.Recommended dippers: Tortilla chips, sweet potato fries, and grilled shrimp.

BONUS Recommended Drinks:

¢ Alcoholic: Mexican lager or sangria.
¢ Non-Alcoholic: Pineapple fresh water or cucumber lemonade.
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Guacamole and Cheese Fondue

Ingredients (Serves 4):

¢ 300 g mild cheddar cheese, shredded e 1 tsp cornstarch
* 150 g guacamole (mashed avocado, * 1 diced tomato

lime, salt, and cilantro) ¢ 1 diced red onion
* 150 ml milk

How to Make Guacamole
Ingredients:

e 2ripe avocados
* 1 small tomato, finely diced
¢ 1 small red onion, finely diced
* 1 tbsp fresh lime juice (adjust to taste)
e 1-2tbsp fresh cilantro, finely chopped (optional)
* 1/2 tsp salt (adjust to taste)
* 1 small jalapefio, finely chopped (optional, for spice)
Instructions:
1.Prepare the Avocados:
o Cut the avocados in half and remove the pit.
o Scoop the flesh into a bowl using a spoon.
2.Mash the Avocados:
o Mash the avocado with a fork or potato masher until it reaches your desired consistency
(smooth or chunky).
3.Add the Mix-Ins:
o Stirin the diced tomato, red onion, cilantro (if using), lime juice, and salt.
o If you prefer a spicier guacamole, add the chopped jalapefio.
4.Taste and Adjust:
o Adjust lime juice and salt to your taste preference.
5.Serve Immediately:
o Guacamole is best served fresh. Pair it with tortilla chips, use it as a dip, or as a topping for
tacos or nachos.
Storage Tip:
If you need to store guacamole, press plastic wrap directly onto the surface to prevent oxidation
and refrigerate. Consume within 1 day for the best flavor and texture.
Enjoy your creamy and flavorful guacamole!

Instructions:

1.Heat milk in a fondue pot over medium heat.

2.Toss shredded cheese with cornstarch, then add it gradually, stirring until smooth.
3.Stir in guacamole, tomato, and onion. Keep warm.

4.Recommended dippers: Corn chips, roasted plantains, and jicama sticks.

BONUS Recommended Drinks:

e Alcoholic: Paloma cocktail or Mexican beer.
e Non-Alcoholic: Watermelon fresh water or hibiscus tea.
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Mole Cheese Fondue

Ingredients (Serves 4):

e 200 g Oaxaca cheese, shredded (or e 200 ml milk
mozzarella) e 2tbsp mole sauce

* 100 g Monterey Jack cheese, e 1 tsp cornstarch
shredded

Instructions:

1.Heat milk in a fondue pot over medium heat.
2.Toss cheeses with cornstarch, then add them gradually, stirring until smooth.

3.Stir in mole sauce. Keep warm.
4.Recommended dippers: Grilled chicken, roasted sweet potatoes, and warm tortillas.

BONUS Recommended Drinks:

¢ Alcoholic: Spiced rum or Mexican stout.
* Non-Alcoholic: Cinnamon hot chocolate or tamarind juice.

Australian Cheddar and Vegemite Fondue

Ingredients (Serves 4):

* 200g sharp Australian cheddar
cheese, grated

¢ 200g mild cheddar cheese, grated

* 1 cup full-fat milk

1 tbsp cornstarch

1 tsp Vegemite

1/2 tsp mustard powder

Bread cubes, crackers, or grilled
veggies for dipping

Instructions:

1.In a fondue pot, combine the grated cheeses with cornstarch and toss to coat.
2.Heat the milk over medium heat until warm but not boiling.

3.Gradually add the cheese mixture, stirring continuously until melted and smooth.
4.Stir in the Vegemite and mustard powder until well blended.

5.Serve immediately with bread cubes, crackers, or grilled veggies.

BONUS Recommended Drinks:

e Alcoholic: Australian pale ale.
¢ Non-Alcoholic: Ginger beer.
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Australian Bush Tomato and Brie Fondue

Ingredients (Serves 4):

* 1 tsp lemon myrtle powder

* Breadsticks, roasted eggplant slices,
and cherry tomatoes for dipping

e 200g brie cheese, cubed
* 1/2 cup dry white wine
¢ 1 tbsp bush tomato chutney

Instructions:
1.In a fondue pot, combine the brie cheese and white wine.
2.Heat over low to medium heat, stirring until the cheese is melted and smooth.

3.Stir in the bush tomato chutney and lemon myrtle powder.
4.Serve immediately with breadsticks, roasted eggplant slices, and cherry tomatoes.

BONUS Recommended Drinks:

¢ Alcoholic: Chardonnay.
¢ Non-Alcoholic: Lemon and mint iced tea.

Australian Macadamia and Camembert Fondue

Ingredients (Serves 4):
e 200g camembert cheese, cubed
* 1/2 cup heavy cream

* 2 tbsp finely chopped macadamia nuts
* Fresh pears, apple slices, and crackers

for dipping

Instructions:

1.In a fondue pot, combine camembert cheese and heavy cream.
2.Heat gently over low heat, stirring until melted and smooth.
3.Stir in finely chopped macadamia nuts.

4.Serve with fresh pears, apple slices, and crackers.

BONUS Recommended Drinks:

e Alcoholic: Sparkling wine.
e Non-Alcoholic: Pear juice
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Meat and Poultry
Fondue Recipes

Get ready to indulge in hearty and satisfying flavors with
our Meat and Poultry Fondue Recipes! This chapter brings
you a selection of delectable options featuring tender cuts
of beef, succulent chicken, flavorful duck, and juicy turkey.

Whether cooked in rich broths, sizzling oils, or seasoned
wine bases, these recipes highlight the best ways to enjoy

meat and poultry in a fondue setting. Perfect for cozy
family dinners or entertaining guests, these dishes
promise to elevate your fondue experience to a whole
new level of deliciousness.
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Classic Beef Bourguignon Fondue

Ingredients (Serves 4):

* 500 g beef tenderloin, cubed e 1 tsp thyme
e 750 ml dry red wine * 1 tbsp tomato paste
* 1 onion, diced e 1 tbsp olive oil

Salt and pepper to taste
Crusty bread and roasted vegetables for

dipping

2 garlic cloves, minced
2 bay leaves

Instructions:

1.In a saucepan, heat olive oil over medium heat. Add onion and garlic, sautéing until fragrant.

2.Stir in tomato paste, red wine, bay leaves, and thyme. Simmer for 10 minutes.

3.Transfer the mixture to a fondue pot, keeping it at a gentle simmer (80-85°C / 175-185°F).

4.Season beef cubes with salt and pepper, and spear them with fondue forks. Cook in the wine
until desired doneness is achieved.

5.Serve with crusty bread and roasted vegetables.

BONUS Recommended Drinks:

¢ Alcoholic: Bordeaux or Pinot Noir.
* Non-Alcoholic: Blackcurrant juice or grape spritzer.

Beef Tenderloin Fondue with Truffle and Mushroom Broth

Ingredients (Serves 4):

* 500 g beef tenderloin, cubed * 500 ml beef stock (for cooking)
* 1 tbsp truffle oil * Potato wedges and grilled asparagus
* 200 g mixed mushrooms (e.g., for dipping

shiitake, oyster), chopped

Instructions:

1.Heat beef stock and mushrooms in the fondue pot over medium heat (85-90°C / 185-195°F,

gentle simmer). Add truffle oil just before serving.
2.Skewer beef cubes and cook in the truffle-mushroom broth until desired doneness.

3.Serve with potato wedges and grilled asparagus for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Pinot Noir or Barolo.
e Non-Alcoholic: Black truffle mocktail or earthy mushroom tea.
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Beef Fondue with Green Peppercorn Sauce

Ingredients (Serves 4):
¢ 500 ml beef stock (for cooking)

* 500 g beef sirloin, cubed
* Grilled vegetables and soft rolls for

* 1 tbsp green peppercorns, crushed
¢ 1 tbsp olive oil dipping

Instructions:
1.Rub beef cubes with crushed green peppercorns and olive oil. Let rest for 30 minutes.
2.Heat beef stock in the fondue pot over medium heat (85-90°C / 185-195°F, gentle simmer).
3.Skewer beef cubes and cook in the stock until desired doneness.
4.Serve with grilled vegetables and soft rolls for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Malbec or Shiraz.
* Non-Alcoholic: Spiced green tea or peppercorn mocktail.

Beef Fondue with Black Garlic and Thyme

Ingredients (Serves 4):
* 500 g beef tenderloin, cubed
e 2 cloves black garlic, mashed into a

paste
* 1 tbsp fresh thyme, chopped

* 500 ml beef stock (for cooking)
* Roasted baby potatoes and sourdough

bread for dipping

Instructions:

1.Rub beef cubes with black garlic paste and chopped thyme. Let rest for 30 minutes.
2.Heat beef stock in the fondue pot over medium heat (85-90°C / 185-195°F, gentle simmer).

3.Skewer beef cubes and cook in the stock until desired doneness.
4.Serve with roasted baby potatoes and sourdough bread for dipping.

BONUS Recommended Drinks:

e Alcoholic: A bold Cabernet Sauvignon or Syrah.
e Non-Alcoholic: Black garlic lemonade or thyme-infused sparkling water.
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Beef Fondue with Red Pepper and Garlic Broth

Ingredients (Serves 4):

* 2 cloves garlic, minced

* 3 cups (720 ml) beef stock
¢ Salt and pepper to taste

* 500 g beef tenderloin, cubed
* 1 red bell pepper, roasted and
blended into a puree

Instructions:
1.In a saucepan, combine the red pepper puree, minced garlic, and beef stock. Season with salt

and pepper to taste.
2.Heat the mixture in the fondue pot over medium heat until it reaches a gentle simmer (85-90°C

/ 185-195°F).
3.Skewer the beef cubes and cook them in the aromatic broth until your desired doneness.
4.Serve with grilled asparagus and fresh baguette slices for dipping.

BONUS Recommended Drinks:
¢ Alcoholic: A glass of bold red wine, like Cabernet Sauvignon or Syrah.
* Non-Alcoholic: Pomegranate juice or sparkling water with a twist of lime.

Beef Fondue with Soy and Sesame Broth

Ingredients (Serves 4):
* 500 g beef tenderloin, cubed

e 2 tbsp soy sauce
* 1 tsp sesame oil

* 500 ml beef stock (for cooking)
* Bok choy and rice crackers for dipping

Instructions:

1.Mix soy sauce and sesame oil into the beef stock. Heat in the fondue pot over medium heat

(85-90°C / 185-195°F, gentle simmer).
2.Skewer beef cubes and cook in the savory broth until desired doneness.

3.Serve with bok choy and rice crackers for dipping.

BONUS Recommended Drinks:

e Alcoholic: Sake or light lager.
¢ Non-Alcoholic: Green tea or a sesame-infused soda.
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Beef Fondue with Bourbon and Brown Sugar Broth

Ingredients (Serves 4):

* 500 ml beef stock (for cooking)

* 500 g beef tenderloin, cubed
e Sweet potato fries and cornbread for

* 50 ml bourbon
* 1 tbsp brown sugar dipping

Instructions:

1.Combine bourbon and brown sugar with the beef stock. Heat in the fondue pot over medium

heat (85-90°C / 185-195°F, gentle simmer).
2.Skewer beef cubes and cook in the sweet and smoky broth until desired doneness.

3.Serve with sweet potato fries and cornbread for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Bourbon cocktails or smoky red wine.
* Non-Alcoholic: Spiced apple cider or root beer.

Pork Tenderloin with Maple and Dijon Fondue

Ingredients (Serves 4):

* 500 g pork tenderloin, cubed * 1 tbsp Dijon mustard
e 750 ml chicken broth e 1 tsp rosemary, chopped
e 2 tbsp maple syrup * Potato wedges and grilled asparagus for

dipping

Instructions:

1.Heat the chicken broth in a fondue pot to a gentle simmer (80-85°C / 175-185°F).
2.Stir in maple syrup, Dijon mustard, and rosemary. Simmer for 5 minutes.
3.Cook pork cubes in the broth using fondue forks until tender and flavorful.

4.Serve with potato wedges and grilled asparagus.

BONUS Recommended Drinks:

* Alcoholic: Riesling or cider.
* Non-Alcoholic: Apple juice or sparkling pear soda.
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Pork Fondue with Apple Cider and Sage Broth

Ingredients (Serves 4):

e 250 ml chicken stock (for cooking)

* 500 g pork loin, cubed
* Apple slices and cornbread for dipping

e 250 ml apple cider
* 1 tbsp fresh sage, chopped

Instructions:

1.Combine apple cider and sage with chicken stock. Heat in the fondue pot over medium heat

(85-90°C / 185-195°F, gentle simmer).
2.Skewer pork cubes and cook in the sweet and savory broth until tender.

3.Serve with apple slices and cornbread for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Hard cider or Chardonnay.
* Non-Alcoholic: Warm apple cider or sage-infused water.

Pork Fondue with Honey Mustard and Thyme Broth

Ingredients (Serves 4):

* 1 tsp fresh thyme, chopped
* 500 ml chicken stock (for cooking)
* Roasted Brussels sprouts and soft pretzels

for dipping

* 500 g pork loin, cubed
¢ 2 tbsp Dijon mustard
* 1 tbsp honey

Instructions:

1.Mix Dijon mustard, honey, and thyme into the chicken stock. Heat in the fondue pot over

medium heat (85-90°C / 185-195°F, gentle simmer).
2.Skewer pork cubes and cook in the tangy broth until tender.
3.Serve with roasted Brussels sprouts and soft pretzels for dipping.

BONUS Recommended Drinks:

* Alcoholic: White Burgundy or light pilsner.
* Non-Alcoholic: Honey-mustard lemonade or iced herbal tea.
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Pork Fondue with Pineapple and Ginger Broth

Ingredients (Serves 4):

* 500 g pork tenderloin, cubed * 350 ml chicken stock (for cooking)

* 150 ml pineapple juice * Pineapple chunks and toasted sesame
* 1 tsp fresh ginger, grated bread for dipping

Instructions:

1.Stir pineapple juice and grated ginger into the chicken stock. Heat in the fondue pot over

medium heat (85-90°C / 185-195°F, gentle simmer).
2.Skewer pork cubes and cook in the tropical broth until tender.
3.Serve with pineapple chunks and toasted sesame bread for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Pifia colada or tropical white wine.
* Non-Alcoholic: Pineapple smoothie or ginger-infused sparkling water.

Wild Boar with Red Currant Sauce Fondue

Ingredients (Serves 4):

* 500 g wild boar loin, cubed * 1 sprig rosemary
e 750 ml beef stock * 1 tsp juniper berries, crushed
e 2tbsp red currant jelly * Dark rye bread and pickled vegetables for

dipping

Instructions:

1.Heat beef stock in a fondue pot to a simmer (85-90°C / 185-195°F).

2.Stir in red currant jelly, rosemary, and juniper berries. Simmer for 10 minutes.
3.Cook wild boar cubes in the flavored broth until tender.

4.Serve with dark rye bread and pickled vegetables.

BONUS Recommended Drinks:

* Alcoholic: Cabernet Sauvignon or dark ale.
* Non-Alcoholic: Cranberry juice or spiced apple cider.
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Spicy Lamb and Mint Fondue

Ingredients (Serves 4):

* 500 g lamb leg, cubed e 1 tspcumin

¢ 750 ml chicken or vegetable broth e 1 cinnamon stick

* 2 tbsp harissa paste * Pita bread and cucumber sticks for
* 1 tbsp fresh mint, chopped dipping

Instructions:

1.Heat the broth in a fondue pot to a gentle simmer (80-85°C / 175-185°F).

2.Stir in harissa paste, cumin, and the cinnamon stick. Let flavors infuse for 5 minutes.
3.Spear lamb cubes with fondue forks and cook in the broth until tender.

4.Sprinkle fresh mint over cooked lamb before eating.

5.Serve with pita bread and cucumber sticks.

BONUS Recommended Drinks:

Alcoholic: Syrah or dry rosé.
Non-Alcoholic: Mint lemonade or spiced tea.

How to Make Harissa Paste

Ingredients:

2 tbsp olive oil

1 tbsp tomato paste
1 tsp smoked paprika
Juice of 1 lemon

Salt to taste

* 6-8 dried red chilies (e.g., guajillo or cayenne)
* 1 tsp cumin seeds

* 1 tsp coriander seeds

* 1 tsp caraway seeds

3 garlic cloves, minced

Instructions:

1.Prepare the chilies: Soak the dried red chilies in hot water for 20 minutes until softened. Drain
and remove the stems and seeds.

2.Toast the seeds: In a dry skillet, toast the cumin, coriander, and caraway seeds over medium
heat until aromatic, about 1-2 minutes. Grind them into a fine powder using a spice grinder or
mortar and pestle.

3.Blend the ingredients: Combine the softened chilies, ground spices, garlic, tomato paste,
smoked paprika, lemon juice, and salt in a food processor. Blend until smooth.

4.Incorporate olive oil: Gradually add olive oil while blending to achieve a thick, paste-like
consistency.

5.Store: Transfer the harissa paste to an airtight container. Store in the refrigerator for up to 1
week, topping with a layer of olive oil to preserve freshness.
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Lamb Fondue with Yogurt and Harissa Broth

Ingredients (Serves 4):

¢ 500 glamb leg, cubed * 500 ml chicken stock (for cooking)
* 1 tbsp harissa paste * Pita bread and cucumber slices for
e 2 tbsp plain yogurt dipping

Instructions:

1.Mix harissa paste and yogurt. Coat lamb cubes and marinate for 1 hour in the refrigerator.
2.Heat chicken stock in the fondue pot over medium heat (85-90°C / 185-195°F, gentle simmer).
3.Skewer lamb cubes and cook in the stock until tender.

4.Serve with pita bread and cucumber slices for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: A fruity Grenache or dry Rosé.
¢ Non-Alcoholic: Mint and lime iced tea or cucumber water.

Lamb Fondue with Rosemary and Garlic

Ingredients (Serves 4):

* 500 g lamb leg, cubed e 2 tbsp olive oil

e 2 garlic cloves, minced * 500 ml beef stock (for cooking)

* 1 tbsp fresh rosemary, chopped * Flatbread and roasted eggplant slices for
dipping

Instructions:

1.Marinate the lamb cubes with garlic, rosemary, and olive oil for 2 hours.
2.Heat the beef stock in the fondue pot over medium heat (85-90°C / 185-195°F, gentle

simmer).
3.Skewer lamb cubes and cook in the stock until desired doneness.
4.Serve with flatbread and roasted eggplant for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Syrah or Cabernet Sauvignon.
* Non-Alcoholic: Pomegranate juice or rosemary-infused water.
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Lamb Fondue with Pomegranate and Mint Broth

Ingredients (Serves 4):

* 500 glamb leg, cubed * 500 ml chicken stock (for cooking)

¢ 200 ml pomegranate juice * Pita chips and roasted beet slices for
* 1 tbsp fresh mint, chopped dipping

Instructions:

1.Add pomegranate juice and chopped mint to chicken stock. Heat in the fondue pot over
medium heat (85-90°C / 185-195°F, gentle simmer).

2.Skewer lamb cubes and cook in the broth until tender.

3.Serve with pita chips and roasted beets for dipping.

BONUS Recommended Drinks:

* Alcoholic: Pomegranate martini or Cabernet Franc.
* Non-Alcoholic: Pomegranate spritzer or iced hibiscus tea.

Lamb Fondue with Rosemary and Balsamic Reduction Broth

Ingredients (Serves 4):

* 500 glamb leg, cubed * 500 ml beef stock (for cooking)

e 1 tbsp fresh rosemary, chopped * Roasted garlic mashed potatoes and ciabatta
* 50 ml balsamic vinegar for dipping

Instructions:

1.Stir balsamic vinegar and rosemary into the beef stock. Heat in the fondue pot over
medium heat (85-90°C / 185-195°F, gentle simmer).

2.Skewer lamb cubes and cook in the fragrant broth until tender.

3.Serve with roasted garlic mashed potatoes and ciabatta for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Merlot or Tempranillo.
* Non-Alcoholic: Rosemary lemonade or black tea with a splash of balsamic glaze.
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Lamb Fondue with Garlic Yogurt and Dill Broth

Ingredients (Serves 4):

* 500 g lamb leg, cubed * 500 ml chicken stock (for cooking)
e 2 tbsp plain yogurt e Cucumber slices and pita bread for

* 1 tsp fresh dill, chopped dipping

Instructions:

1.Mix yogurt and dill into the chicken stock. Heat in the fondue pot over medium heat (85-90°C /

185-195°F, gentle simmer).
2.Skewer lamb cubes and cook in the tangy broth until tender.

3.Serve with cucumber slices and pita bread for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: White sangria or chilled rosé.
¢ Non-Alcoholic: Dill-infused lemonade or cucumber soda.

Yenison Fondue with Coffee and Cocoa Rub

Ingredients (Serves 4):

* 500 g venison loin, cubed e 1 tbsp olive oil

e 1 tbsp coffee grounds * 500 ml beef stock (for cooking)

* 1 tbsp unsweetened cocoa powde * Sweet potato fries and garlic bread for
dipping

Instructions:

1.Rub venison cubes with coffee, cocoa powder, and olive oil. Let rest for 1 hour.
2.Heat beef stock in the fondue pot over medium heat (85-90°C / 185-195°F, gentle simmer).

3.Skewer venison cubes and cook in the stock until tender.
4.Serve with sweet potato fries and garlic bread for dipping.

BONUS Recommended Drinks:

e Alcoholic: Zinfandel or bold Merlot.
¢ Non-Alcoholic: Mocha mocktail or iced herbal coffee.
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Venison Fondue with Cranberry and Port Sauce

Ingredients (Serves 4):

* 500 g venison loin, thinly sliced * 50 g cranberry sauce

¢ 1 tbsp fresh thyme, chopped e 50 ml port wine

* 500 ml beef stock (for cooking) * Crusty bread and roasted sweet potatoes
for dipping

Instructions:

1.Marinate venison slices with thyme for 1 hour.
2.Heat the beef stock in the fondue pot over medium heat (85-90°C / 185-195°F, gentle simmer).

3.Skewer venison slices and cook in the stock until tender.
4.Serve with cranberry-port sauce, crusty bread, and roasted sweet potatoes for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Merlot or port wine.
* Non-Alcoholic: Cranberry spritzer or thyme lemonade.

Turkey and Cranberry Fondue

Ingredients (Serves 4):

* 500 g turkey breast, cubed * 500 ml chicken stock (for cooking)
* 200 ml cranberry juice e Cornbread and roasted carrots for dipping

* 1 tbsp fresh thyme, chopped

Instructions:
1.Marinate turkey cubes in cranberry juice and thyme for 1 hour.
2.Heat chicken stock in the fondue pot over medium heat (85-90°C / 185-195°F, gentle

simmer).
3.Skewer turkey cubes and cook in the stock until tender.
4.Serve with cornbread and roasted carrots for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Rosé or light Pinot Noir.
* Non-Alcoholic: Cranberry and thyme spritzer or iced apple tea.
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Chicken and Peanut Satay Fondue

Ingredients (Serves 4):

* 500 g chicken breast, thinly sliced * 1 tsp chili paste (optional)

e 200 ml coconut milk ¢ 500 ml chicken stock (for cooking)

e 2 tbsp peanut butter * Naan bread and cucumber sticks for
* 1 tbsp soy sauce dipping

Instructions:

1.1n a bowl, whisk together coconut milk, peanut butter, soy sauce, and chili paste. Marinate

chicken slices in this mixture for 1 hour.
2.Heat chicken stock in the fondue pot over medium heat (85-90°C / 185-195°F, gentle simmer).

3.Skewer chicken slices and cook in the stock until tender.
4.Serve with naan bread and cucumber sticks for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Riesling or light beer.
¢ Non-Alcoholic: Thai iced tea or coconut water.

Chicken Fondue with Basil and Parmesan Broth

Ingredients (Serves 4):

* 500 g chicken breast, thinly sliced e 2 tbsp fresh basil, chopped

* 500 ml chicken stock e Cherry tomatoes and toasted baguette for
* 50 g grated Parmesan cheese dipping

Instructions:

1.Heat chicken stock in the fondue pot over medium heat (85-90°C / 185-195°F, gentle

simmer).
2.Stir in Parmesan cheese until dissolved. Add fresh basil just before serving.

3.Skewer chicken slices and cook in the basil-Parmesan broth until tender.
4.Serve with cherry tomatoes and toasted baguette for dipping.

BONUS Recommended Drinks:

* Alcoholic: Sauvignon Blanc or Pinot Grigio.
¢ Non-Alcoholic: Lemon basil water or sparkling lime soda.
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Chicken Fondue with Cilantro-Lime Broth

Ingredients (Serves 4):

* 500 ml chicken stock (for cooking)

* 500 g chicken breast, thinly sliced
* Avocado slices and tortilla chips for

e Juice of 2 limes
* 1 tbsp fresh cilantro, chopped dipping

Instructions:
1.Marinate chicken slices in lime juice and cilantro for 30 minutes.
2.Heat chicken stock in the fondue pot over medium heat (85-90°C / 185-195°F, gentle simmer).

3.Skewer chicken slices and cook in the broth until tender.
4.Serve with avocado slices and tortilla chips for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: A crisp Sauvignon Blanc or Margarita.
* Non-Alcoholic: Lime spritzer or sparkling water with a twist of mint.

Chicken Fondue with Coconut and Curry Broth

Ingredients (Serves 4):

e 250 ml chicken stock (for cooking)

* 500 g chicken breast, thinly sliced
* Naan bread and grilled eggplant slices for

¢ 250 ml coconut milk
* 1 tbsp yellow curry paste dipping

Instructions:

1.Mix coconut milk and yellow curry paste with chicken stock. Heat in the fondue pot over

medium heat (85-90°C / 185-195°F, gentle simmer).
2.Skewer chicken slices and cook in the creamy curry broth until tender.

3.Serve with naan bread and grilled eggplant for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: A semi-sweet Gewdurztraminer or light lager.
* Non-Alcoholic: Mango lassi or coconut water.
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Chicken Fondue with Sweet Chili and Lime Broth

Ingredients (Serves 4):

* 500 g chicken breast, thinly sliced * 500 ml chicken stock (for cooking)

e 2 tbsp sweet chili sauce e Sugar snap peas and sesame crackers for
* Juice of 1 lime dipping

Instructions:

1.Combine sweet chili sauce and lime juice with chicken stock. Heat in the fondue pot over
medium heat (85-90°C / 185-195°F, gentle simmer).

2.Skewer chicken slices and cook in the flavorful broth until tender.

3.Serve with sugar snap peas and sesame crackers for dipping.

BONUS Recommended Drinks:

* Alcoholic: Riesling or sparkling white wine.
¢ Non-Alcoholic: Lime soda or a sweet chili lemonade.

Duck Breast with Orange and Ginger Fondue

Ingredients (Serves 4):

* 400 g duck breast, thinly sliced * 1 tbsp soy sauce

¢ 750 ml orange juice e 1 star anise

* 2 tbsp ginger, grated * Rice crackers and steamed broccoli for
dipping

Instructions:

1.Combine orange juice, ginger, soy sauce, and star anise in the fondue pot. Heat to a gentle
simmer (75-80°C / 165-175°F).

2.Spear duck slices with fondue forks and cook in the orange-ginger mixture for 2-3 minutes.

3.Serve with rice crackers and steamed broccoli.

BONUS Recommended Drinks:

* Alcoholic: Chardonnay or sparkling wine.
* Non-Alcoholic: Ginger-infused sparkling water or iced orange tea.
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Duck Breast Fondue with Red Wine and Juniper Berries

Ingredients (Serves 4):

* 500 g duck breast, thinly sliced * 1 tbsp soy sauce
e 200 ml red wine * 500 ml chicken stock (for cooking)

* 1 tbsp juniper berries, crushed * Rye bread and grilled zucchini slices for
dipping

Instructions:

1.Marinate duck slices in red wine, crushed juniper berries, and soy sauce for 1 hour in the

refrigerator.
2.Heat chicken stock in the fondue pot over medium heat (85-90°C / 185-195°F, gentle simmer).

3.Skewer duck slices and cook in the stock until tender.
4.Serve with rye bread and grilled zucchini for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Pinot Noir or Cabernet Franc.
* Non-Alcoholic: Juniper and berry spritzer or black currant juice.

Duck Fondue with Plum and Ginger Broth

Ingredients (Serves 4):

* 500 g duck breast, thinly sliced * 500 ml chicken stock (for cooking)

* 100 ml plum juice e Steamed buns and pickled vegetables for
* 1 tbsp fresh ginger, grated dipping

Instructions:

1.Add plum juice and grated ginger to chicken stock. Heat in the fondue pot over medium

heat (85-90°C / 185-195°F, gentle simmer).
2.Skewer duck slices and cook in the tangy broth until tender.
3.Serve with steamed buns and pickled vegetables for dipping.

BONUS Recommended Drinks:

* Alcoholic: A soft Pinot Noir or plum wine.
* Non-Alcoholic: Ginger plum iced tea or sparkling water with a hint of plum.
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Fish and Seafood
Fondue Recipes

Dive into the ocean’s finest flavors with our Fish and
Seafood Fondue Recipes! This chapter showcases a
variety of exquisite options, from delicate fish fillets like
tuna and halibut to succulent shrimp, scallops, and
lobster. Whether simmered in aromatic broths, infused
with Asian-inspired coconut milk, or paired with zesty
sauces, these recipes offer a luxurious and unique fondue
experience. Perfect for seafood lovers, these dishes are
an elegant addition to any meal or special occasion.
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Seafood Fondue with Tuna and Wasabi Cream

Ingredients (Serves 4):

* 200 g Gruyere cheese, grated
¢ 200 g Emmental cheese, grated
* 150 ml dry white wine

1 tsp wasabi paste
1 tbsp soy sauce
1 tbsp cornstarch

¢ 1 tbsp lemon juice e Sesame crackers and cucumber slices for
* 150 g fresh tuna, diced dipping
Instructions:

1.Rub the inside of the fondue pot with the cut side of a raw garlic clove.

2.Heat the white wine and lemon juice in the fondue pot over medium heat (70-75°C / 160-170°F,
small bubbles forming around the edges).

3.Gradually add the grated cheeses, stirring constantly until melted and smooth.

4.Dissolve the cornstarch in 2 tbsp water and stir it into the cheese mixture until thickened.

5.Add the soy sauce and wasabi paste, mixing until well combined.

6.Gently stir in the diced tuna.

7.Serve with sesame crackers and cucumber slices for dipping.

BONUS Recommended Drinks:

* Alcoholic: Sake or chilled Riesling.
¢ Non-Alcoholic: Green tea or cucumber-infused water.

Seafood Fondue with Tomato and White Wine

Ingredients (Serves 4):

* 200 ml white wine * 100 g calamarirings
* 1 tbsp tomato paste ¢ 1 tbsp olive oil
e 1 tsp garlic, minced * Crusty bread and grilled zucchini for dipping

200 g sea bass, cut into cubes

Instructions:

1.Heat olive oil, white wine, tomato paste, and garlic in the fondue pot over low-medium heat
(65-75°C / 150-165°F, steaming).

2.Skewer sea bass cubes and calamari rings, cooking in the broth until fully cooked (2-3
minutes).

3.Serve with crusty bread and grilled zucchini.

BONUS Recommended Drinks:

* Alcoholic: Rosé or Sauvignon Blanc.
* Non-Alcoholic: Tomato spritzer or iced hibiscus tea.
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Spicy Tomato Fondue with Shrimp and Calamari

Ingredients (Serves 4):

e 250 ml tomato sauce e 200 g shrimp, peeled and deveined

e 1 tsp chili flakes e 200 g calamari rings

* 1 tsp smoked paprika * Focaccia bread and roasted eggplant for
dipping

Instructions:

1.Heat the tomato sauce in the fondue pot over medium heat (70-75°C / 160-170°F).
2.Stir in the chili flakes and smoked paprika.

3.Add the shrimp and calamari, cooking gently until just cooked.

4.Serve with focaccia bread and roasted eggplant for dipping.

BONUS Recommended Drinks:

* Alcoholic: Sangria or Zinfandel.
* Non-Alcoholic: Tomato juice or spiced lemonade.

Spiced Coconut Fondue with Shrimp and Scallops

Ingredients (Serves 4):

* 250 ml coconut milk e 200 g scallops, cleaned
e 1 tsp curry powder e Naan bread and roasted sweet potatoes for
* 1 tsp turmeric powder dipping

* 200 g shrimp, peeled and deveined

Instructions:

1.Heat the coconut milk in the fondue pot over medium heat (70-75°C / 160-170°F).
2.Stir in the curry and turmeric powder until blended.

3.Add the shrimp and scallops, cooking gently until just cooked.

4.Serve with naan bread and roasted sweet potatoes for dipping.

BONUS Recommended Drinks:

* Alcoholic: Riesling or light lager.
* Non-Alcoholic: Chilled coconut water or mango juice.
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Lemongrass and Lime Fondue with Snapper and Prawns

Ingredients (Serves 4):

e 250 ml fish stock e 200 g prawns, peeled and deveined
* 1 tbsp lemongrass, minced * Steamed rice cakes and roasted carrots
* 1 tsp lime juice for dipping

200 g snapper, cubed

Instructions:

1.Heat the fish stock in the fondue pot over medium heat (70-75°C/ 160-170°F).
2.Add the minced lemongrass and lime juice, stirring well.

3.Add the snapper and prawns, cooking gently until just cooked.

4.Serve with steamed rice cakes and roasted carrots for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Sauvignon Blanc or Riesling.
* Non-Alcoholic: Lemongrass tea or lime soda.

Coconut Lime Prawn Fondue

Ingredients (Serves 4):

* 200 ml coconut milk e 200 g prawns, peeled and deveined

¢ 1 tbsp lime juice * Fresh basil leaves for garnish

* 1 tsplime zest * Rice paper rolls and cucumber sticks for
* 1 red chili, finely chopped dipping

Instructions:

1.Heat the coconut milk, lime juice, and lime zest in the fondue pot over medium heat (70-
80°C/ 160-175°F, lightly steaming).

2.Add the chili and stir well.

3.Skewer prawns and cook in the hot coconut milk until pink and tender (2-3 minutes).

4.Garnish with fresh basil leaves and serve with rice paper rolls and cucumber sticks.

BONUS Recommended Drinks:

* Alcoholic: Mojito or Chardonnay.
* Non-Alcoholic: Coconut-lime agua fresca or sparkling lemonade.
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Garlic Parmesan Fondue with Shrimp and Cod

Ingredients (Serves 4):

¢ 250 ml heavy cream e 200 g shrimp, cooked and peeled
* 100 g Parmesan cheese, grated e 200 g cod, poached and flaked
* 1 tsp garlic powder e Crusty bread and roasted zucchini for

dipping

Instructions:

1.Warm the heavy cream in the fondue pot over low heat (60-70°C / 140-160°F).
2.Gradually add the Parmesan cheese, stirring until melted and smooth.

3.Stir in the garlic powder and mix well.

4.Add the shrimp and cod, stirring gently to combine.

5.Serve with crusty bread and roasted zucchini for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Chardonnay or a sparkling Prosecco.
* Non-Alcoholic: Lemon and herb-infused water.

Tomato Basil Fondue with Cod and Prawns

Ingredients (Serves 4):

¢ 250 ml tomato sauce e 200 g cod, cubed

* 1 tbsp fresh basil, chopped e 200 g prawns, peeled and deveined

* 1 tsp olive oil * Garlic bread and roasted peppers for
dipping

Instructions:

1.Heat the tomato sauce in the fondue pot over medium heat (70-75°C / 160-170°F).

2.Stir in the fresh basil and olive oil.
3.Add the cod and prawns, cooking gently until just cooked.
4.Serve with garlic bread and roasted peppers for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Chianti or Zinfandel.
* Non-Alcoholic: Tomato juice or basil lemonade.
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Herb-Infused Fondue with Monkfish and Prawns

Ingredients (Serves 4):

e 250 ml fish stock e 200 g monkfish, cubed

¢ 100 ml heavy cream e 200 g prawns, peeled and deveined
* 1 tsp fresh tarragon, chopped * Crusty bread and roasted fennel for
* 1 tsp fresh parsley, chopped dipping

Instructions:

1.Heat the fish stock and cream in a fondue pot over medium heat (70-75°C/ 160-170°F).

2.Stir in the tarragon and parsley, mixing well.
3.Add the monkfish and prawns, cooking gently until heated through.
4.Serve with crusty bread and roasted fennel for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Dry Vermouth or Sauvignon Blanc.
* Non-Alcoholic: Tarragon-infused water or chilled cucumber lemonade.

Teriyaki Garlic Fondue with Swordfish and Shrimp

Ingredients (Serves 4):

* 250 ml teriyaki sauce e 200 g shrimp, peeled and deveined
¢ 1 tbsp garlic, minced e Naan bread and roasted broccoli for dipping

* 200 g swordfish, cubed

Instructions:

1.Heat the teriyaki sauce in the fondue pot over low heat (50-60°C / 120-140°F).
2.Stir in the minced garlic and mix well.

3.Add the swordfish and shrimp, cooking gently until just cooked.

4.Serve with naan bread and roasted broccoli for dipping.

BONUS Recommended Drinks:

* Alcoholic: Sake or light beer.
* Non-Alcoholic: Ginger ale or iced green tea.
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Dill Cream Fondue with Halibut and Shrimp

Ingredients (Serves 4):

e 250 ml heavy cream e 200 g halibut, cubed

* 1 tbsp fresh dill, chopped e 200 g shrimp, peeled and deveined

* 1 tsp Dijon mustard * Rye bread and roasted asparagus for
dipping

Instructions:

1.Heat the heavy cream in the fondue pot over medium heat (70-75°C / 160-170°F).

2.Stir in the fresh dill and Dijon mustard.
3.Add the halibut and shrimp, cooking gently until warmed through.
4.Serve with rye bread and roasted asparagus for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Chardonnay or sparkling wine.
¢ Non-Alcoholic: Dill-infused water or cucumber lemonade.

Lemon Herb Fondue with Tilapia and Shrimp

Ingredients (Serves 4):

* 250 ml chicken stock e 200 g tilapia, cubed

¢ 1 tbsp lemon juice e 200 g shrimp, peeled and deveined

* 1 tsp fresh thyme, chopped * French baguette and roasted green beans
for dipping

Instructions:

1.Heat the chicken stock in the fondue pot over medium heat (70-75°C / 160-170°F).

2.Stir in the lemon juice and fresh thyme.
3.Add the tilapia and shrimp, cooking gently until warmed through.
4.Serve with French baguette and roasted green beans for dipping.

BONUS Recommended Drinks:

* Alcoholic: Chardonnay or Sauvignon Blanc.
* Non-Alcoholic: Lemon-infused water or herbal iced tea.
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Coconut Lime Fondue with Tuna and Prawns

Ingredients (Serves 4):

* 250 ml coconut milk e 200 g fresh tuna, diced

¢ 1 tbsp lime juice e 200 g prawns, peeled and deveined

* 1 tsplime zest * Sesame crackers and grilled zucchini for
dipping

Instructions:

1.Heat the coconut milk in the fondue pot over medium heat (70-75°C / 160-170°F).

2.Stir in the lime juice and zest.
3.Add the tuna and prawns, cooking gently until just warmed through.
4.Serve with sesame crackers and grilled zucchini for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Mojito or Riesling.
¢ Non-Alcoholic: Lime-infused soda or coconut water.

Coconut Ginger Fondue with Tuna and Shrimp

Ingredients (Serves 4):

* 250 ml coconut milk e 200 g tuna, diced

* 1 tbsp ginger, grated e 200 g shrimp, peeled and deveined

* 1 tsp soy sauce * Rice crackers and steamed bok choy for
dipping

Instructions:

1.Heat the coconut milk in the fondue pot over medium heat (70-75°C / 160-170°F).

2.Stir in the grated ginger and soy sauce.
3.Add the tuna and shrimp, cooking gently until just warmed through.
4.Serve with rice crackers and steamed bok choy for dipping.

BONUS Recommended Drinks:

* Alcoholic: Sauvignon Blanc or Mai Tai.
* Non-Alcoholic: Ginger lemonade or coconut water.
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Teriyaki Fondue with Salmon and Prawns

Ingredients (Serves 4):

e 250 ml teriyaki sauce e 200 g prawns, peeled and deveined

* 1 tbsp honey ¢ Sesame breadsticks and roasted eggplant
* 200 g salmon, cubed for dipping

Instructions:

1.Heat the teriyaki sauce in the fondue pot over low heat (50-60°C / 120-140°F).

2.Stir in the honey and mix well.
3.Add the salmon and prawns, cooking gently until heated through.
4.Serve with sesame breadsticks and roasted eggplant for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Plum wine or Japanese beer.
* Non-Alcoholic: Iced green tea with honey.

White Wine Herb Fondue with Salmon and Prawns

Ingredients (Serves 4):

100 g smoked salmon, finely chopped

1 tbsp fresh dill, chopped

1 tbsp cornstarch

Rye bread and cucumber slices for dipping

* 200 g Gruyere cheese, grated

* 200 g Emmental cheese, grated
¢ 200 ml dry white wine

* 1 tbsp lemon juice

Instructions:

1.Rub the inside of the fondue pot with the cut side of a raw garlic clove.

2.Heat the white wine and lemon juice in the fondue pot over medium heat (70-75°C/ 160-
170°F, small bubbles forming around the edges).

3.Gradually add the grated cheeses, stirring constantly until melted and smooth.

4.Dissolve the cornstarch in 2 tbsp water and stir it into the cheese mixture until thickened.

5.Stir in the smoked salmon and fresh dill.

6.Serve with rye bread and cucumber slices for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Sparkling wine or Riesling.
* Non-Alcoholic: Dill-infused water or lemon soda.
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Lemon Dill Fondue with Salmon and Crab

Ingredients (Serves 4):

200 g cooked crab meat

1 tbsp fresh dill, chopped

1 tsp lemon zest Salt and pepper to taste

1 tsp Dijon mustard Sourdough bread and asparagus spears
200 g cooked salmon, flaked for dipping

¢ 250 ml heavy cream
1 tbsp lemon juice

Instructions:

1.In a fondue pot, heat the heavy cream over medium heat until warm (60-70°C / 140-160°F,
steam rising but not boiling).

2.Stir in the lemon juice, zest, and Dijon mustard until well combined.

3.Add the salmon, crab, and fresh dill, stirring gently to incorporate.

4.Season with salt and pepper to taste.

5.Serve with sourdough bread and asparagus spears for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Sauvignon Blanc or a sparkling wine.
* Non-Alcoholic: Dill-infused water or cucumber lemonade.

Basil Pesto Fondue with Salmon and Scallops

Ingredients (Serves 4):

e 250 ml heavy cream e 200 g scallops, halved

* 2 tbsp basil pesto * (Ciabatta bread and steamed broccoli for
* 200 g salmon, cubed dipping

Instructions:

1.Heat the heavy cream in the fondue pot over medium heat (70-75°C / 160-170°F).
2.Stir in the basil pesto until well combined.

3.Add the salmon and scallops, cooking gently until warmed through.

4.Serve with ciabatta bread and steamed broccoli for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Prosecco or Sauvignon Blanc.
* Non-Alcoholic: Basil lemonade or sparkling water.
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Swiss Fondue with Gruyére and Emmental (Smoked Salmon and Dill)

Ingredients (Serves 4):

100 g smoked salmon, finely chopped

1 tbsp fresh dill, chopped

1 tbsp cornstarch

Rye bread and cucumber slices for dipping

e 200 g Gruyere cheese, grated

* 200 g Emmental cheese, grated
e 200 ml dry white wine

* 1 tbsp lemon juice

Instructions:

1.Rub the inside of the fondue pot with the cut side of a raw garlic clove.

2.Heat the white wine and lemon juice in the fondue pot over medium heat (70-75°C / 160-170°F,
small bubbles forming around the edges).

3.Gradually add the grated cheeses, stirring constantly until melted and smooth.

4.Dissolve the cornstarch in 2 tbsp water and stir it into the cheese mixture until thickened.

5.Stir in the smoked salmon and fresh dill.

6.Serve with rye bread and cucumber slices for dipping.

BONUS Recommended Drinks:

* Alcoholic: Sparkling wine or Riesling.
¢ Non-Alcoholic; Dill-infused water or lemon soda.

Spicy Tuna Fondue with Soy and Ginger

Ingredients (Serves 4):

* 200 g fresh tuna, cut into thin slices * 1 tbsp rice vinegar

e 200 ml soy sauce * 1 tsp sesame oil

* 1 tsp fresh ginger, grated e Cucumber slices and rice crackers for
* 1 red chili, finely chopped dipping

Instructions:

1.Heat soy sauce, ginger, red chili, rice vinegar, and sesame oil in the fondue pot over
medium heat (70-80°C / 160-175°F, lightly steaming).

2.Skewer tuna slices and briefly dip them into the hot soy sauce mixture until slightly cooked
(10-15 seconds).

3.Serve with cucumber slices and rice crackers.

BONUS Recommended Drinks:

¢ Alcoholic: Cold sake or a dry rosé.
* Non-Alcoholic: Ginger ale or iced green tea.

85



Soy Lime Fondue with Tuna and Clams

Ingredients (Serves 4):

e 250 ml soy sauce (light) e 200 g tuna, diced

e 2 tbsp lime juice e 200 g clams, cooked and shelled

* 1 tsp sesame oil * Steamed edamame and rice crackers for
dipping

Instructions:

1.Heat the soy sauce in the fondue pot over medium heat (70-75°C / 160-170°F).

2.Stir in the lime juice and sesame oil.
3.Add the tuna and clams, cooking gently until just warmed through.
4.Serve with steamed edamame and rice crackers for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Sake or dry Riesling.
* Non-Alcoholic: Lime soda or iced green tea.

Teriyaki Fondue with Tuna and Squid

Ingredients (Serves 4):

* 250 ml teriyaki sauce e 200 g tuna, diced

* 1 tsp sesame seeds e 200 g squid rings

* 1 tsp ginger, grated » Steamed bok choy and rice crackers for
dipping

Instructions:

1.Heat the teriyaki sauce in the fondue pot over medium heat (70-75°C / 160-170°F).

2.Stir in the sesame seeds and grated ginger.
3.Add the tuna and squid rings, cooking gently until just warmed through.
4.Serve with steamed bok choy and rice crackers for dipping.

BONUS Recommended Drinks:

* Alcoholic: Sake or light beer.
* Non-Alcoholic: Ginger lemonade or iced green tea.
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Cheddar Beer Fondue with Lobster

Ingredients (Serves 4):

e 200 ml light beer e 200 g cooked lobster meat
* 150 g cheddar cheese, grated * Pretzel bread and roasted Brussels

* 1 tsp Dijon mustard sprouts for dipping

Instructions:

1.Heat the beer in the fondue pot over medium heat (70-75°C/ 160-170°F).
2.Gradually add the grated cheddar cheese, stirring until melted.
3.Stir in the Dijon mustard until smooth.

4.Add the lobster meat, stirring gently.
5.Serve with pretzel bread and roasted Brussels sprouts for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Pale ale or dry white wine.
* Non-Alcoholic: Ginger beer or sparkling apple cider.

Garlic Butter Lobster Fondue

Ingredients (Serves 4):
* 200 g lobster tail meat, cut into * Lemon wedges for serving
bite-sized pieces * French bread and roasted potatoes for

* 150 ml garlic butter dipping
* 1 tbsp fresh parsley, chopped

Instructions:

1.Heat garlic butter in the fondue pot over low heat (80-90°C / 175-195°F, shimmering).
2.Skewer lobster pieces and cook in the hot butter until opaque (about 2-3 minutes).
3.Garnish with parsley and serve with French bread and roasted potatoes.

BONUS Recommended Drinks:

* Alcoholic: Champagne or a buttery Chardonnay.
¢ Non-Alcoholic: Lemonade or sparkling pear juice.
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Sweet Chili Fondue with Crab and Lobster

Ingredients (Serves 4):

e 250 ml sweet chili sauce e 200 g cooked lobster meat

* 1 tbsp lime juice * Pita bread and steamed green beans for
* 200 g cooked crab meat dipping

Instructions:

1.Warm the sweet chili sauce in the fondue pot over low heat (50-60°C / 120-140°F).

2.Stir in the lime juice and mix well.
3.Add the crab and lobster meat, stirring gently.
4.Serve with pita bread and steamed green beans for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Riesling or Sauvignon Blanc.
* Non-Alcoholic: Lime soda or chilled green tea.

Ginger Garlic Butter Fondue with Lobster and Snapper

Ingredients (Serves 4):

e 250 ml clarified butter e 200 g lobster, cooked and cubed

* 1 tsp ginger, grated e 200 g snapper, cubed

e 1 tsp garlic, minced e Sourdough bread and roasted squash for
dipping

Instructions:

1.Melt the clarified butter in the fondue pot over low heat (50-60°C / 120-140°F).
2.Stir in the grated ginger and minced garlic until fragrant.

3.Add the lobster and snapper, cooking gently until warmed through.

4.Serve with sourdough bread and roasted squash for dipping.

BONUS Recommended Drinks:

* Alcoholic: Champagne or Sauvignon Blanc.
* Non-Alcoholic: Ginger ale or lemon iced tea.
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Garlic Butter Fondue with King Crab and Snapper

Ingredients (Serves 4):

e 250 ml clarified butter e 200 g king crab legs, cooked and shelled
¢ 1 tbsp garlic, minced e 200 g snapper, cubed
* 1 tsp fresh parsley, chopped * Sourdough bread and roasted sweet

potatoes for dipping

Instructions:

1.Melt the clarified butter in the fondue pot over low heat (50-60°C / 120-140°F).

2.Stir in the minced garlic and parsley until fragrant.
3.Add the king crab and snapper, cooking gently until heated through.
4.Serve with sourdough bread and roasted sweet potatoes for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Sauvignon Blanc or Chardonnay.
* Non-Alcoholic: Garlic-infused lemonade or sparkling mineral wat.

Coconut Milk and Lime Fondue with Red Snapper and Mussels

Ingredients (Serves 4):

* 250 ml coconut milk e 200 g red snapper, cubed

* 1 tsplime zest e 200 g mussels, cooked and shelled

* 1 tbsp lime juice e Steamed jasmine rice and grilled pineapple
for dipping

Instructions:

1.Heat the coconut milk in the fondue pot over medium heat (70-75°C / 160-170°F).

2.Stir in the lime zest and juice until combined.
3.Add the red snapper and mussels, cooking gently until warmed through.
4.Serve with steamed jasmine rice and grilled pineapple for dipping.

BONUS Recommended Drinks:

* Alcoholic: Sauvignon Blanc or mojito.
* Non-Alcoholic: Coconut water with lime or pineapple juice.
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Mediterranean Basil Fondue with Cod and Mussels

Ingredients (Serves 4):

e 250 ml tomato sauce e 200 g cod, cubed

* 1 tbsp fresh basil, chopped e 200 g mussels, cooked and shelled

* 1 tbsp olive oil * Focaccia bread and roasted eggplant for
dipping

Instructions:

1.Heat the tomato sauce in the fondue pot over medium heat (70-75°C / 160-170°F).

2.Stir in the fresh basil and olive oil.
3.Add the cod and mussels, cooking gently until warmed through.
4.Serve with focaccia bread and roasted eggplant for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Chianti or Zinfandel.
* Non-Alcoholic: Basil-infused water or tomato juice.

White Wine Fondue with Cod and Mussels

Ingredients (Serves 4):

e 250 ml dry white wine e 200 g mussels, cooked and shelled

¢ 1 tbsp shallots, minced e Crusty bread and steamed green beans for
¢ 200 g cod, cubed dipping

Instructions:

1.Heat the white wine in the fondue pot over medium heat (70-75°C / 160-170°F).
2.Add the minced shallots and let simmer for 2 minutes.

3.Add the cod and mussels, cooking gently until warmed through.

4.Serve with crusty bread and steamed green beans for dipping.

BONUS Recommended Drinks:

* Alcoholic: Pinot Grigio or Sauvignon Blanc.
* Non-Alcoholic: Sparkling grape juice or citrus-infused water.
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Herb-Infused Fish Fondue with Cod

Ingredients (Serves 4):

e 200 g cod fillets, cut into bite-sized * 1 tsplemon zest

pieces ¢ Salt and pepper to taste
* 200 ml vegetable broth * Boiled potatoes and green beans for
* 1 tbsp fresh dill, chopped dipping

* 1 tbsp fresh parsley, chopped

Instructions:

1.Heat vegetable broth in the fondue pot over low-medium heat (65-75°C / 150-165°F, steaming).
2.Stir in dill, parsley, and lemon zest. Season with salt and pepper.

3.Skewer cod pieces and cook in the hot broth until opaque (2-3 minutes).

4.Serve with boiled potatoes and green beans.

BONUS Recommended Drinks:

* Alcoholic: Pinot Grigio or Sauvignon Blanc.
¢ Non-Alcoholic: Lemon-mint water or herbal iced tea.

Mediterranean Tomato Fondue with Swordfish

Ingredients (Serves 4):

e 250 ml tomato purée e 200 g swordfish, cubed

e 1 tsp oregano ¢ 1 tbsp olive oil

* 1 tsp paprika * Focaccia and grilled bell peppers for dipping
Instructions:

1.Heat the tomato purée in the fondue pot over medium heat (70-75°C / 160-170°F).
2.Stir in the oregano, paprika, and olive oil.

3.Add the swordfish and cook gently until heated through.

4.Serve with focaccia and grilled bell peppers for dipping.

BONUS Recommended Drinks:

* Alcoholic: Red wine (e.g., Merlot).
* Non-Alcoholic: Spiced tomato juice or sparkling water.
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Saffron Cream Fondue with Monkfish and Scallops

Ingredients (Serves 4):

e 250 ml heavy cream e 200 g scallops, halved

¢ 1 pinch saffron threads e French baguette and roasted zucchini
e 200 g monkfish, cubed for dipping

Instructions:

1.Heat the heavy cream in the fondue pot over medium heat (70-75°C / 160-170°F).
2.Add the saffron threads and let them infuse the cream for 3-5 minutes.

3.Add the monkfish and scallops, cooking gently until warmed through.

4.Serve with French baguette and roasted zucchini for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Dry Riesling or sparkling wine.
¢ Non-Alcoholic: Saffron-infused water or chamomile tea.

Ginger Soy Fondue with Octopus and Sea Bass

Ingredients (Serves 4):

e 250 ml soy sauce (light) * 200 g octopus, cooked and sliced

* 1 tsp ginger, grated e 200 g sea bass, cubed

* 1 tsp sesame oil » Steamed bok choy and rice crackers for
dipping

Instructions:

1.Heat the soy sauce in the fondue pot over medium heat (70-75°C / 160-170°F).
2.Stir in the grated ginger and sesame oil until fragrant.

3.Add the octopus and sea bass, cooking gently until warmed through.

4.Serve with steamed bok choy and rice crackers for dipping.

BONUS Recommended Drinks:

* Alcoholic: Dry sake or Gewurztraminer.
* Non-Alcoholic: Ginger iced tea or lime soda.
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Halibut Fondue with Lemon Butter Sauce

Ingredients (Serves 4):

e 200 g halibut, cut into 2 cm cubes * 1 tbsp fresh parsley, chopped

* 150 ml clarified butter ¢ Salt and pepper to taste

* 1 tbsp lemon juice * Crusty bread and asparagus tips for
* 1 tsplemon zest dipping

Instructions:

1.Heat the clarified butter in a fondue pot over low heat (80-90°C / 175-195°F, shimmering but
not smoking).

2.Stir in the lemon juice, lemon zest, and a pinch of salt and pepper.

3.Skewer halibut cubes and cook them in the warm butter until opaque (about 2-3 minutes).

4.Sprinkle fresh parsley on top and serve with crusty bread and asparagus tips.

BONUS Recommended Drinks:

¢ Alcoholic: Sauvignon Blanc or a light lager.
* Non-Alcoholic: Lemon-infused sparkling water or chamomile tea.

Smoked Haddock Fondue with Horseradish

Ingredients (Serves 4):

e 250 ml whole milk 1 tsp Worcestershire sauce
* 200 g smoked haddock, poached * 1 tbsp cornstarch
and flaked Salt and pepper to taste
e 1 tbsp prepared horseradish Rye bread and pickled vegetables for dipping

Instructions:

1.Heat the milk in a fondue pot over low heat until warm (50-60°C / 120-140°F).
2.Add the poached haddock and stir gently to combine.

3.Mix the cornstarch with 2 tbsp water and stir it into the fondue to thicken.
4.Stir in the horseradish and Worcestershire sauce.

5.Season with salt and pepper to taste.

6.Serve with rye bread and pickled vegetables for dipping.

BONUS Recommended Drinks:

* Alcoholic: Dry cider or a crisp lager.
* Non-Alcoholic: Sparkling water with a splash of apple juice.
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Asian
Fondue Recipes

Delve into the vibrant and diverse world of Asian
Fondue Recipes! This chapter showcases a variety of
bold flavors and aromatic spices inspired by the rich

culinary traditions of Asia. From fragrant broths to
creative dipping sauces, these recipes celebrate the
unique ingredients and techniques that make Asian
cuisine so exciting. Perfect for those seeking a
flavorful twist on traditional fondue, these dishes
promise to delight your taste buds and elevate your
dining experience.
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Asian Citrus Fondue with Tuna and Scallops

Ingredients (Serves 4):

* 250 ml coconut milk e 200 g fresh tuna, diced

e 2 tbsp orange juice e 200 g scallops, halved

* 1 tbsp soy sauce * Rice crackers and steamed broccoli for
e 1 tsp grated ginger dipping

Instructions:

1.Heat the coconut milk in the fondue pot over medium heat (70-75°C / 160-170°F).
2.Stir in the orange juice, soy sauce, and grated ginger.

3.Add the tuna and scallops, cooking gently until just heated through.

4.Serve with rice crackers and steamed broccoli for dipping.

BONUS Recommended Drinks:

* Alcoholic: Light sake or citrusy white wine.
* Non-Alcoholic: Mandarin orange tea or ginger-infused water.

Thai Red Curry Fondue with Shrimp and Snapper

Ingredients (Serves 4):

* 250 ml coconut milk e 200 g shrimp, peeled and deveined

e 2 tbsp Thai red curry paste e 200 g red snapper, cubed

* 1 tsp fish sauce * Rice crackers and steamed bok choy for
dipping

Instructions:

1.Heat the coconut milk in the fondue pot over low heat (60-70°C / 140-160°F).
2.Stir in the red curry paste and fish sauce until well combined.

3.Add the shrimp and red snapper, cooking gently until just heated through.
4.Serve with rice crackers and steamed bok choy for dipping.

BONUS Recommended Drinks:

* Alcoholic: Thai iced tea with rum or Sauvignon Blanc.
* Non-Alcoholic: Thai iced tea or lemongrass-infused water.
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Thai Coconut Curry Fondue with Salmon and Mussels

Ingredients (Serves 4):

* 250 ml coconut milk e 200 g salmon, cubed
* 1 tspred curry paste e 200 g mussels, cooked and shelled
* 1 tsp fish sauce e Steamed jasmine rice and roasted

eggplant for dipping

Instructions:

1.Heat the coconut milk in the fondue pot over medium heat (70-75°C / 160-170°F).
2.Stir in the red curry paste and fish sauce until well combined.

3.Add the salmon and mussels, cooking gently until warmed through.

4.Serve with steamed jasmine rice and roasted eggplant for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Gewurztraminer or light beer.
¢ Non-Alcoholic: Thai iced tea or coconut water.

Thai Coconut and Lime Fondue

Ingredients (Serves 4):

* 250 ml coconut milk e 200 g shrimp, peeled and deveined

e 2 tbsp Thai red curry paste e 200 g red snapper, cubed

* 1 tsp fish sauce * Rice crackers and steamed bok choy for
dipping

Instructions:

1.Heat the coconut milk in the fondue pot over low heat (60-70°C / 140-160°F).
2.Stir in the red curry paste and fish sauce until well combined.

3.Add the shrimp and red snapper, cooking gently until just heated through.
4.Serve with rice crackers and steamed bok choy for dipping.

BONUS Recommended Drinks:

* Alcoholic: Thai iced tea with rum or Sauvignon Blanc.
* Non-Alcoholic: Thai iced tea or lemongrass-infused water.
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Thai Coconut and Crab Fondue

Ingredients (Serves 4):

¢ 200 ml coconut milk * 1 tsp lime juice

* 1 tbsp red curry paste * Fresh cilantro for garnish

e 200 g cooked crab meat * Rice noodles and steamed broccoli for
¢ 1 tbsp fish sauce dipping

Instructions:

1.Heat the coconut milk and red curry paste in the fondue pot over low-medium heat (65-75°C /
150-165°F, just below a simmer).

2.Stir in fish sauce and lime juice until well blended.

3.Add crab meat and warm gently without overcooking.

4.Garnish with fresh cilantro and serve with rice noodles and steamed broccoli.

BONUS Recommended Drinks:

¢ Alcoholic: Chardonnay or sparkling wine.
* Non-Alcoholic: Thai iced tea or coconut water.

Spicy Pork Fondue with Gochujang Broth

Ingredients (Serves 4):

* 500 g pork belly, thinly sliced * 500 ml chicken stock (for cooking)

¢ 1 tbsp gochujang (Korean chili * Rice cakes and kimchi for dipping
paste)

Instructions:

1.Dissolve gochujang in chicken stock and heat in the fondue pot over medium heat (85-90°C
/ 185-195°F, gentle simmer).

2.Skewer pork slices and cook in the spicy broth until tender.

3.Serve with rice cakes and kimchi for dipping.

BONUS Recommended Drinks:

* Alcoholic: Soju or dry Riesling.
* Non-Alcoholic: Cold barley tea or iced ginger lemonade.
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Duck Fondue with Hoisin and Five-Spice Broth

Ingredients (Serves 4):

* 500 g duck breast, thinly sliced * 500 ml chicken stock (for cooking)

* 1 tbsp hoisin sauce * Steamed buns and green onions for
e % tsp Chinese five-spice powder dipping

Instructions:

1.Stir hoisin sauce and five-spice powder into the chicken stock and heat in the fondue pot over
medium heat (85-90°C / 185-195°F, gentle simmer).

2.Skewer duck slices and cook in the broth until tender.

3.Serve with steamed buns and green onions for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Plum wine or medium-bodied Shiraz.
* Non-Alcoholic: Green tea with jasmine or lychee soda.

Duck Fondue with Soy and Mirin Broth

Ingredients (Serves 4):

* 500 g duck breast, thinly sliced * 500 ml chicken stock (for cooking)
¢ 2 tbsp soy sauce e Edamame and steamed rice for

e 1 tbsp mirin dipping

Instructions:

1.Stir soy sauce and mirin into the chicken stock. Heat in the fondue pot over medium heat
(85-90°C / 185-195°F, gentle simmer).

2.Skewer duck slices and cook in the umami-rich broth until tender.

3.Serve with edamame and steamed rice for dipping.

BONUS Recommended Drinks:

* Alcoholic: Sake or plum wine.
* Non-Alcoholic: Green tea or lightly sweetened soy milk.
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Chicken Fondue with Coconut Curry Broth

Ingredients (Serves 4):

* 500 g chicken breast, cubed * 300 ml chicken stock (for cooking)

¢ 200 ml coconut milk e Steamed jasmine rice and naan bread for
* 1 tbsp red curry paste dipping

Instructions:

1.Mix coconut milk and red curry paste into the chicken stock. Heat in the fondue pot over
medium heat (85-90°C / 185-195°F, gentle simmer).

2.Skewer chicken cubes and cook in the aromatic broth until tender.

3.Serve with steamed jasmine rice and naan bread for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Thai iced tea with rum or chilled Sauvignon Blanc.
* Non-Alcoholic: Sweet Thai iced tea or coconut water.

Chinese Sichuan Spicy Hot Pot Fondue

Ingredients (Serves 4):

* 1 L chicken or vegetable broth * 1 tsp Chinese five-spice powder
¢ 2 tbsp Sichuan chili bean paste ¢ 2 garlic cloves, minced
e 2 dried red chilies * 1 tsp sesame oil

1 tbsp soy sauce

Instructions:

1.Heat the broth in a fondue pot and bring to a simmer.

2.Stir in chili bean paste, chilies, soy sauce, five-spice powder, garlic, and sesame oil. Mix well.
3.Keep warm and serve.

4.Recommended dippers: Thinly sliced pork, lotus root, tofu skin, and napa cabbage.

BONUS Recommended Drinks:

* Non-alcoholic: Lychee juice or jasmine tea.
* Alcoholic: Chinese rice wine or a light lager.
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Indian Curry Fondue

Ingredients (Serves 4):

¢ 500 ml coconut milk 1 tsp turmeric

* 150 ml vegetable broth 1 tsp ground coriander
e 2 tbsp curry paste (mild or spicy) e 1 tspcumin

1 tbsp chopped cilantro

Instructions:

1.Combine coconut milk and broth in a fondue pot and heat gently.

2.Stir in curry paste, turmeric, coriander, and cumin. Mix until smooth.

3.Sprinkle cilantro on top before serving.

4.Recommended dippers: Paneer cubes, roasted potatoes, naan bread, and roasted cauliflower.

BONUS Recommended Drinks:

* Non-alcoholic: Mango lassi or coconut water.
¢ Alcoholic: Indian pale ale or chilled white wine.

Korean Gochujang and Sesame Fondue

Ingredients (Serves 4):

1 tbsp sesame ol

1 tsp rice vinegar

1 tsp minced garlic

1 tbsp toasted sesame seeds

* 500 ml vegetable broth

¢ 2 tbsp gochujang (Korean chili
paste)

* 1 tbsp soy sauce

Instructions:

1.Heat broth in a fondue pot and bring to a simmer.

2.Stir in gochujang, soy sauce, sesame oil, rice vinegar, and garlic. Mix well.

3.Sprinkle sesame seeds on top before serving.

4.Recommended dippers: Beef bulgogi strips, rice cakes, mushrooms, and zucchini slices.

BONUS Recommended Drinks:

* Non-alcoholic: Korean barley tea or plum juice.
* Alcoholic: Soju or makgeolli (Korean rice wine).
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Miso Ginger Fondue with Tuna and Calamari

Ingredients (Serves 4):

* 250 ml miso broth e 200 g tuna, diced

* 1 tsp ginger, grated e 200 g calamari rings, cleaned

* 1 tsp sesame oil e Steamed snow peas and rice noodles for
dipping

Instructions:

1.Heat the miso broth in the fondue pot over medium heat (70-75°C / 160-170°F).
2.Stir in the grated ginger and sesame oil until fragrant.

3.Add the tuna and calamari, cooking gently until warmed through.

4.Serve with steamed snow peas and rice noodles for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Sake or plum wine.
* Non-Alcoholic: Ginger lemonade or iced matcha.

Japanese Miso and Dashi Fondue

Ingredients (Serves 4):

¢ 1 L dashi stock (can use instant e 1 tbsp mirin
granules) e 1 tsp grated ginger
* 3 tbsp white miso paste * 1 tsp sesame oil

e 2 tbsp soy sauce

Instructions:

1.Heat dashi stock in a fondue pot over medium heat.

2.Stir in miso paste until fully dissolved.
3.Add soy sauce, mirin, ginger, and sesame oil. Mix well and keep warm.
4.Recommended dippers: Thinly sliced beef, tofu cubes, mushrooms, and bok choy.

BONUS Recommended Drinks:

* Non-alcoholic: Green tea or chilled barley tea.
* Alcoholic: Sake or Japanese plum wine.
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Vegetarian
Fondue Recipes

Discover the delightful world of Vegetarian Fondue
Recipes, where wholesome ingredients and bold flavors
come together in perfect harmony. This chapter is filled

with creative and satisfying recipes, from creamy
cheese-based fondues to inventive plant-based
combinations. Whether you're a lifelong vegetarian or
simply looking to explore meat-free options, these
recipes will inspire you to dip, savor, and share in the
joy of delicious and nutritious fondue creations.
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Cheddar and Broccoli Fondue

Ingredients (Serves 4):

* 200 g aged cheddar cheese, grated * 1 tbsp cornstarch

e 200 g cream cheese ¢ 150 g steamed broccoli florets

* 200 ml vegetable broth * Crusty bread and roasted baby potatoes
¢ 1 tbsp Dijon mustard for dipping

Instructions:

1.In a fondue pot, heat vegetable broth over medium heat (70-75°C / 160-170°F) until steaming.
2.Gradually add grated cheddar and cream cheese, stirring until melted and smooth.

3.Stir in Dijon mustard.

4.Dissolve cornstarch in 2 tbsp water and stir into the fondue until thickened.

5.Add steamed broccoli florets.

6.Serve with crusty bread and roasted baby potatoes.

BONUS Recommended Drinks:

¢ Alcoholic: Sauvignon Blanc.
* Non-Alcoholic: Lemon and herb-infused sparkling water.

Spinach and Artichoke Fondue

Ingredients (Serves 4):

1 cup fresh spinach, chopped

1 cup artichoke hearts, chopped

1 tbsp cornstarch

Baguette slices and cherry tomatoes
for dipping

200 g Gruyeére cheese, grated
200 g mozzarella cheese, grated
200 ml milk

1 tbsp olive oil

Instructions:

1.Heat olive oil in the fondue pot over medium heat and sauté spinach and artichoke until

softened.
2.Add milk and heat gently (60-70°C / 140-160°F).
3.Gradually add cheeses, stirring until smooth.
4.Dissolve cornstarch in 2 tbsp water and mix into the fondue to thicken.
5.Serve with baguette slices and cherry tomatoes.

BONUS Recommended Drinks:

* Alcoholic: Chardonnay.
¢ Non-Alcoholic: Mint iced tea.
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Truffle Mushroom Fondue

Ingredients (Serves 4):

e 200 g Fontina cheese, grated * 150 g mixed wild mushrooms, sautéed
e 200 g Gruyere cheese, grated * 1 tbsp cornstarch

e 200 ml dry white wine * Garlic bread and roasted asparagus for
e 1 tbsp truffle oil dipping

Instructions:

1.Heat white wine in the fondue pot over medium heat (70-75°C / 160-170°F).
2.Gradually add cheeses, stirring until melted and smooth.

3.Stir in truffle oil.

4.Dissolve cornstarch in 2 tbsp water and add to thicken.

5.Fold in sautéed mushrooms.

6.Serve with garlic bread and roasted asparagus.

BONUS Recommended Drinks:

e Alcoholic: Pinot Noir.
¢ Non-Alcoholic: Black truffle-infused soda water.

Sweet Potato and Smoked Paprika Fondue

Ingredients (Serves 4):

* 200 g sharp cheddar cheese, grated * % tsp smoked paprika

* 200 g cream cheese * 1 tbsp cornstarch

* 200 ml vegetable broth ¢ Tortilla chips and grilled zucchini for
* 1 cup mashed sweet potato dipping

Instructions:

1.Heat vegetable broth in the fondue pot over medium heat (70-75°C / 160-170°F).
2.Gradually add cheeses, stirring until melted and smooth.

3.Mix in mashed sweet potato and smoked paprika.

4.Dissolve cornstarch in 2 tbsp water and stir in to thicken.

5.Serve with tortilla chips and grilled zucchini.

BONUS Recommended Drinks:

* Alcoholic: Spicy margarita.
* Non-Alcoholic: Sweet potato latte.
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Sweet Potato and Coconut Milk Fondue

Ingredients (Serves 4):

* 200 g sweet potatoes, cooked and
mashed

2 tbsp butter

1 tsp smoked paprika

* 200 ml coconut milk Salt and pepper, to taste

* 150 g Gruyere cheese, grated Naan bread and roasted vegetables for
* 150 g Fontina cheese, grated dipping

* 1 tbsp cornstarch

Instructions:

1.In a saucepan, melt butter over medium heat. Add the mashed sweet potatoes and cook for 2-3
minutes to enhance the flavor.

2.Transfer the sweet potatoes to a fondue pot. Add coconut milk and heat gently until warm (60-
70°C / 140-160°F).

3.Gradually add the grated cheeses, stirring constantly until melted and smooth.

4.Dissolve the cornstarch in 2 tbsp water and stir it into the mixture until thickened.

5.Stir in the smoked paprika and season with salt and pepper.

6.Serve with naan bread and roasted vegetables for dipping.

BONUS Recommended Drinks:

* Alcoholic: Spiced rum cocktail or Riesling.
* Non-Alcoholic: Sweet potato latte or chai tea.

Sweet Potato and Sage Fondue

Ingredients (Serves 4):

* 200 g Gruyere cheese, grated
* 150 g Fontina cheese, grated
e 200 g sweet potato, cooked and Salt and pepper, to taste

puréed Roasted carrots and whole-grain
e 200 ml milk bread for dipping
1 tbsp fresh sage, chopped

1 tbsp butter
1 tbsp cornstarch

Instructions:

1.In the fondue pot, melt butter over medium heat. Add sweet potato purée and cook for 2
minutes.

2.Add milk and warm gently (60-70°C / 140-160°F).

3.Gradually add Gruyere and Fontina cheeses, stirring until melted and smooth.

4.Dissolve cornstarch in 2 tbsp water and stir into the cheese mixture until thickened.

5.Stir in chopped sage and season with salt and pepper.

6.Serve with roasted carrots and whole-grain bread for dipping.

BONUS Recommended Drinks:
¢ Alcoholic: Pinot Gris or light red wine.
* Non-Alcoholic: Apple cider, sage-infused water, beetroot lemonade or pomegranate juice.
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Tomato Basil Fondue

Ingredients (Serves 4):

* 200 g mozzarella cheese, grated * 1 tbsp fresh basil, chopped
e 200 g Fontina cheese, grated * 1 tbsp cornstarch
¢ 200 ml tomato soup * Grilled ciabatta and roasted eggplant

slices for dipping

Instructions:

1.Heat tomato soup in the fondue pot over medium heat (70-75°C / 160-170°F).
2.Gradually add cheeses, stirring until smooth.

3.Stir in fresh basil.

4.Dissolve cornstarch in 2 tbsp water and add to thicken.

5.Serve with grilled ciabatta and roasted eggplant.

BONUS Recommended Drinks:

¢ Alcoholic: Chianti.
¢ Non-Alcoholic: Tomato basil mocktail.

Tomato Basil Fondue

Ingredients (Serves 4):

* 200 g Gruyere cheese, grated * 1 tsp dried basil

* 150 g Fontina cheese, grated * 1 tbsp cornstarch

e 200 ml tomato purée * Grissini breadsticks and roasted red
e 1 tbsp olive oil peppers for dipping

Instructions:

1.Heat olive oil in the fondue pot over medium heat. Add tomato purée and dried basil,

cooking until aromatic.
2.Gradually add the grated cheeses, stirring constantly until melted and smooth.
3.Dissolve the cornstarch in 2 tbsp water and stir it into the cheese mixture until thickened.

4.Serve with grissini breadsticks and roasted red peppers for dipping.

BONUS Recommended Drinks:

* Alcoholic: Chianti or Pinot Grigio.
* Non-Alcoholic: Tomato juice or sparkling water with basil.
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Sun-Dried Tomato and Basil Fondue

Ingredients (Serves 4):

1 tbsp fresh basil, chopped
1 tbsp olive oil

* 200 g mozzarella cheese, grated
* 150 g Fontina cheese, grated

e 200 ml milk * 1 tbsp cornstarch
* 100 g sun-dried tomatoes, finely ¢ Salt and pepper, to taste
chopped * Breadsticks and cherry tomatoes for
dipping
Instructions:

1.Heat olive oil in the fondue pot over medium heat. Add sun-dried tomatoes and cook for 1
minute.

2.Add milk and warm gently (60-70°C / 140-160°F).

3.Gradually add mozzarella and Fontina cheeses, stirring until melted and smooth.

4.Dissolve cornstarch in 2 tbsp water and stir into the cheese mixture until thickened.

5.Stir in fresh basil and season with salt and pepper.

6.Serve with breadsticks and cherry tomatoes for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Chianti or dry rosé.
* Non-Alcoholic: Tomato juice or basil lemonade.

Caramelized Onion and Gruyeére Fondue

Ingredients (Serves 4):

* 200 g Gruyere cheese, grated * 2 large onions, caramelized
e 200 g Emmental cheese, grated * 1 tbsp cornstarch
¢ 200 ml dry white wine * Pretzel bites and steamed green

beans for dipping

Instructions:

1.Heat white wine in the fondue pot over medium heat (70-75°C / 160-170°F).

2.Gradually add cheeses, stirring until smooth.

3.Mix in caramelized onions (How to prepare caramelized onions you can find on the page 17)
4.Dissolve cornstarch in 2 tbsp water and add to thicken.

5.Serve with pretzel bites and green beans.

BONUS Recommended Drinks:

* Alcoholic: Dry Riesling.
¢ Non-Alcoholic; Onion-infused iced tea.
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Roasted Bell Pepper and Feta Fondue

Ingredients (Serves 4):

e 200 g feta cheese, crumbled * 1 cup roasted bell peppers, pureed

* 200 g cream cheese * 1 tbsp cornstarch

e 200 ml milk * Pita bread and cucumber sticks for
dipping

Instructions:

1.Heat milk in the fondue pot over medium heat (70-75°C / 160-170°F).
2.Gradually add cheeses, stirring until melted and smooth.

3.Mix in roasted bell pepper puree.
4.Dissolve cornstarch in 2 tbsp water and stir in to thicken.

5.Serve with pita bread and cucumber sticks.

BONUS Recommended Drinks:

¢ Alcoholic: Rosé wine.
¢ Non-Alcoholic: Cucumber mint lemonade.

Smoky Eggplant and Tahini Fondue

Ingredients (Serves 4):

e 200 g Fontina cheese, grated e 2 tbsp tahini

* 200 ml vegetable broth * 1 tbsp cornstarch

* 1 cup roasted eggplant puree * Pita chips and cherry peppers for
dipping

Instructions:

1.Heat vegetable broth in the fondue pot over medium heat (70-75°C / 160-170°F).
2.Gradually add cheese, stirring until melted and smooth.

3.Stir in eggplant puree and tahini.
4.Dissolve cornstarch in 2 tbsp water and add to thicken.

5.Serve with pita chips and cherry peppers.

BONUS Recommended Drinks:

¢ Alcoholic: Smoky mezcal.
* Non-Alcoholic: Roasted eggplant and lemon soda.
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Beet and Goat Cheese Fondue

Ingredients (Serves 4):

e 200 g goat cheese, crumbled e 1 tbsp honey

* 200 ml vegetable broth * 1 tbsp cornstarch

* 1 cup roasted beet puree * Rye bread and carrot sticks for dipping
Instructions:

1.Heat vegetable broth in the fondue pot over medium heat (70-75°C / 160-170°F).
2.Gradually add goat cheese, stirring until melted and smooth.

3.Mix in beet puree and honey.

4.Dissolve cornstarch in 2 tbsp water and stir in to thicken.

5.Serve with rye bread and carrot sticks.

BONUS Recommended Drinks:

* Alcoholic: Sparkling rosé.
* Non-Alcoholic: Beet and ginger juice.

Artichoke and Spinach Fondue

Ingredients (Serves 4):

200 ml milk
1 tbsp cornstarch
1 tsp garlic powder

* 200 g cream cheese

* 100 g Parmesan cheese, grated

* 150 g Gruyere cheese, grated

* 150 g cooked spinach, chopped Salt and pepper, to taste

¢ 150 g marinated artichoke hearts, Sourdough bread and baby carrots for
chopped dipping

Instructions:

1.Heat milk in the fondue pot over low heat (60-70°C / 140-160°F). Add cream cheese and stir
until melted.

2.Gradually add the grated Parmesan and Gruyere cheeses, stirring constantly until smooth.

3.Dissolve the cornstarch in 2 tbsp water and stir it into the cheese mixture until thickened.

4.Add the spinach and artichoke hearts, stirring well to combine. Season with garlic powder,
salt, and pepper.

5.Serve with sourdough bread and baby carrots for dipping.

BONUS Recommended Drinks:

* Alcoholic: Sauvignon Blanc or dry rosé.
* Non-Alcoholic: Lemon-mint water or iced green tea.
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Zucchini and Parmesan Fondue

Ingredients (Serves 4):

1 tbsp cornstarch

2 tbsp olive oil

1 garlic clove, minced

Freshly ground black pepper, to taste
French bread and cherry tomatoes for

dipping

200 g Parmesan cheese, grated
150 g Gruyere cheese, grated
150 g zucchini, grated

200 ml vegetable stock

* 1 tbsp lemon juice

Instructions:

1.1n a skillet, heat olive oil over medium heat and sauté the minced garlic until fragrant. Add the
grated zucchini and cook for 4-5 minutes until softened and slightly caramelized. Set aside.

2.Rub the inside of the fondue pot with the cut side of a garlic clove.

3.Heat the vegetable stock and lemon juice in the fondue pot over medium heat (70-75°C/ 160-
170°F, small bubbles forming around the edges).

4.Gradually add the grated Parmesan and Gruyére cheeses, stirring constantly until melted and
smooth.

5.Dissolve the cornstarch in 2 tbsp water and stir it into the cheese mixture until thickened.

6.Stir in the sautéed zucchini and season with freshly ground black pepper.

7.Serve with French bread and cherry tomatoes for dipping.

BONUS Recommended Drinks:
¢ Alcoholic: Rosé wine.
¢ Non-Alcoholic: Cucumber mint lemonade.

Cheddar and Jalapeno Fondue

Ingredients (Serves 4):

e 250 g sharp cheddar cheese, grated * 1 tbsp cornstarch

* 150 g Monterey Jack cheese, grated * 1 tbsp butter

* 200 ml lager beer ¢ Tortilla chips and roasted sweet corn
* 2 tbsp pickled jalapefios, chopped for dipping

Instructions:

1.Melt butter in the fondue pot over medium heat. Add chopped jalapefios and sauté for 1-2
minutes.

2.Add lager beer and heat gently until warm (60-70°C / 140-160°F).

3.Gradually add the grated cheeses, stirring constantly until melted and smooth.

4.Dissolve the cornstarch in 2 tbsp water and stir it into the cheese mixture until thickened.

5.Serve with tortilla chips and roasted sweet corn for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Mexican lager or margarita.
* Non-Alcoholic: Limeade or iced hibiscus tea.
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Broccoli and Cheddar Fondue

Ingredients (Serves 4):

200 g sharp cheddar cheese, grated
150 g Gruyere cheese, grated

1 tbsp cornstarch
1 tbsp butter

e 200 ml milk e Salt and pepper, to taste

* 150 g cooked broccoli, finely chopped e Soft pretzel bites and steamed baby
* 1 tbsp Dijon mustard carrots for dipping

Instructions:

1.In the fondue pot, melt butter over medium heat. Add the chopped broccoli and cook for 2-3
minutes until fragrant.

2.Add milk and heat gently until warm (60-70°C / 140-160°F).

3.Gradually add the grated cheeses, stirring constantly until melted and smooth.

4.Dissolve the cornstarch in 2 tbsp water and stir it into the cheese mixture until thickened.

5.Stir in Dijon mustard and season with salt and pepper.

6.Serve with soft pretzel bites and steamed baby carrots for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Sparkling rosé.
* Non-Alcoholic: Beet and ginger juice.

Eggplant and Smoked Gouda Fondue

Ingredients (Serves 4):

¢ 200 g smoked Gouda cheese,
grated

* 150 g Fontina cheese, grated

* 200 ml vegetable stock Salt and pepper, to taste

* 1 medium eggplant, roasted and Crusty bread and grilled zucchini for
mashed dipping

1 tbsp olive oil
1 tsp smoked paprika
1 tbsp cornstarch

Instructions:

1.Rub the eggplant with olive oil and roast in the oven at 200°C (400°F) for 30 minutes or until
tender. Scoop out the flesh and mash it.

2.Heat vegetable stock in the fondue pot over low heat (60-70°C / 140-160°F).

3.Gradually add the grated cheeses, stirring constantly until melted and smooth.

4.Dissolve the cornstarch in 2 tbsp water and stir it into the cheese mixture until thickened.

5.Stir in the mashed eggplant and smoked paprika. Season with salt and pepper.

6.Serve with crusty bread and grilled zucchini for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Malbec or smoky Scotch whisky.
* Non-Alcoholic: Smoked tea or roasted barley tea.
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Mushroom and Thyme Fondue

Ingredients (Serves 4):

* 200 g Gruyere cheese, grated
* 150 g Emmental cheese, grated
e 200 ml white wine or vegetable stock

1 tbsp fresh thyme leaves
1 tbsp cornstarch
Salt and pepper, to taste

* 150 g mushrooms, sautéed and finely * Polenta cubes and roasted asparagus for
chopped dipping
Instructions:

1.Sauté the mushrooms in a skillet over medium heat until golden and softened. Set aside.
2.Heat white wine or vegetable stock in the fondue pot over low heat (60-70°C / 140-160°F).
3.Gradually add the grated cheeses, stirring constantly until melted and smooth.

4.Dissolve the cornstarch in 2 tbsp water and stir it into the cheese mixture until thickened.
5.Stir in the sautéed mushrooms and thyme leaves. Season with salt and pepper.

6.Serve with polenta cubes and roasted asparagus for dipping.

BONUS Recommended Drinks:

* Alcoholic: Chardonnay or Pinot Noir.
* Non-Alcoholic: Mushroom broth or herbal tea.

Sweet Corn and Jalapeno Fondue

Ingredients (Serves 4):

* 200 g sharp cheddar cheese, grated * 1 tbsp butter

* 150 g Monterey Jack cheese, grated * 1 tbsp cornstarch

¢ 200 ml milk * Tortilla chips and grilled peppers for
* 150 g sweet corn, puréed dipping

1 tbsp pickled jalapefios, chopped

Instructions:

1.In the fondue pot, melt butter over medium heat. Add the corn purée and cook for 2-3
minutes.

2.Add milk and heat gently until warm (60-70°C / 140-160°F).

3.Gradually add the grated cheeses, stirring constantly until melted and smooth.

4.Dissolve the cornstarch in 2 tbsp water and stir it into the cheese mixture until thickened.

5.Stir in chopped jalapefios.

6.Serve with tortilla chips and grilled peppers for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Mexican lager or light Sauvignon Blanc.
* Non-Alcoholic: Sweet corn lemonade or tamarind juice.
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Carrot and Ginger Fondue

Ingredients (Serves 4):

1 tbsp butter

1 tbsp cornstarch

Salt and pepper, to taste

Steamed green beans and rye bread for

dipping

200 g Gruyere cheese, grated
150 g cream cheese, softened
200 ml carrot juice

1 tbsp fresh ginger, grated

Instructions:

1.In the fondue pot, melt butter over medium heat. Add grated ginger and cook for 1 minute.
2.Add carrot juice and warm gently (60-70°C / 140-160°F).

3.Gradually add the Gruyére and cream cheese, stirring until melted and smooth.

4.Dissolve cornstarch in 2 tbsp water and stir into the cheese mixture until thickened.
5.Season with salt and pepper.

6.Serve with steamed green beans and rye bread for dipping.

BONUS Recommended Drinks:

* Alcoholic: Dry Riesling or citrus-forward IPA.
* Non-Alcoholic: Carrot-ginger juice or sparkling water with lime.

Roasted Garlic and Ricotta Fondue

Ingredients (Serves 4):

1 tbsp olive oil
1 tbsp cornstarch
Salt and pepper, to taste

¢ 200 gricotta cheese
* 150 g Parmesan cheese, grated
* 200 ml cream

* 1 whole bulb roasted garlic, * Warm pita bread and roasted cauliflower
mashed for dipping
Instructions:

1.Heat olive oil in the fondue pot over medium heat. Add mashed roasted garlic and cook for
1 minute.

2.Add cream and warm gently (60-70°C / 140-160°F).

3.Gradually add ricotta and Parmesan cheeses, stirring until melted and smooth.

4.Dissolve cornstarch in 2 tbsp water and stir into the cheese mixture until thickened.

5.Season with salt and pepper.

6.Serve with warm pita bread and roasted cauliflower for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Sauvignon Blanc or light IPA.
¢ Non-Alcoholic: Lemon-mint water or cucumber lemonade.
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Almond and Brie Fondue

Ingredients (Serves 4):

¢ 200 g Brie cheese, rind removed and
diced

* 150 g cream cheese

e 200 ml almond milk

* 50 g almond butter

1 tbsp honey

2 tbsp slivered almonds, toasted

1 tbsp cornstarch

Salt and pepper, to taste

Roasted pears and crusty baguette slices
for dipping

Instructions:

1.1n the fondue pot, warm almond milk over medium heat (60-70°C / 140-160°F).
2.Gradually add Brie and cream cheese, stirring until melted and smooth.

3.Stir in almond butter and honey.

4.Dissolve cornstarch in 2 tbsp water and add to the pot, stirring until thickened.
5.Garnish with toasted slivered almonds.

6.Serve with roasted pears and crusty baguette slices.

BONUS Recommended Drinks:

* Alcoholic: Prosecco or almond-flavored liqueur.
* Non-Alcoholic: Almond milk latte or sparkling water with a hint of vanilla.

Walnut and Blue Cheese Fondue

Ingredients (Serves 4):

e 200 g blue cheese, crumbled
* 150 g cream cheese

2 tbsp walnuts, toasted and chopped
1 tbsp honey

e 200 ml milk * 1 tbsp cornstarch
* 50 g walnut paste (or finely ground ¢ Salt and pepper, to taste

walnuts) e Endive leaves and rye bread for dipping
Instructions:

1.Warm milk in the fondue pot over medium heat (60-70°C / 140-160°F).
2.Gradually add blue cheese and cream cheese, stirring until melted and smooth.
3.Stir in walnut paste and honey.

4.Dissolve cornstarch in 2 tbsp water and add to the pot, stirring until thickened.
5.Garnish with toasted walnuts.

6.Serve with endive leaves and rye bread for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Port wine or dry sherry.
* Non-Alcoholic: Pear juice or iced herbal tea.
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Cashew and Cheddar Fondue

Ingredients (Serves 4):

1 tbsp Dijon mustard

1 tbsp cornstarch

Salt and pepper, to taste

Roasted sweet potato wedges and pretzel
bites for dipping

200 g sharp cheddar cheese, grated
150 g cream cheese
200 ml cashew milk
50 g cashew butter

Instructions:

1.In the fondue pot, warm cashew milk over medium heat (60-70°C / 140-160°F).
2.Gradually add cheddar and cream cheese, stirring until melted and smooth.
3.Stir in cashew butter and Dijon mustard.

4.Dissolve cornstarch in 2 tbsp water and add to the pot, stirring until thickened.
5.Season with salt and pepper.

6.Serve with roasted sweet potato wedges and pretzel bites.

BONUS Recommended Drinks:

* Alcoholic: Hard cider or dry Riesling.
* Non-Alcoholic: Sparkling apple juice or ginger ale.

Pecan and Gruyére Fondue

Ingredients (Serves 4):

1 tbsp maple syrup
1 tbsp cornstarch

* 200 g Gruyere cheese, grated
* 150 g Fontina cheese, grated
e 200 ml cream Salt and pepper, to taste

* 50 g pecan butter Roasted Brussels sprouts and sourdough
* 2 tbsp pecans, toasted and chopped cubes for dipping

Instructions:

1.Heat cream in the fondue pot over medium heat (60-70°C / 140-160°F).
2.Gradually add Gruyere and Fontina cheeses, stirring until melted and smooth.
3.Stir in pecan butter and maple syrup.

4.Dissolve cornstarch in 2 tbsp water and add to the pot, stirring until thickened.
5.Garnish with toasted pecans.

6.Serve with roasted Brussels sprouts and sourdough cubes.

BONUS Recommended Drinks:

* Alcoholic: Chardonnay or spiced bourbon.
* Non-Alcoholic: Maple lemonade or apple cinnamon tea.
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Pistachio and Ricotta Fondue

Ingredients (Serves 4):

2 tbsp pistachios, toasted and chopped

1 tbsp honey

1 tbsp cornstarch

Salt and pepper, to taste

Grilled zucchini and flatbread for dipping

e 200 g ricotta cheese

* 150 g cream cheese

e 200 ml cream

* 50 g pistachio paste (or finely ground
pistachios)

Instructions:

1.Heat cream in the fondue pot over medium heat (60-70°C / 140-160°F).
2.Gradually add ricotta and cream cheese, stirring until melted and smooth.
3.Stir in pistachio paste and honey.

4.Dissolve cornstarch in 2 tbsp water and add to the pot, stirring until thickened.
5.Garnish with toasted pistachios.

6.Serve with grilled zucchini and flatbread.

BONUS Recommended Drinks:

* Alcoholic: Sparkling wine or dry rosé.
e Non-Alcoholic: Pistachio milkshake or lemon-mint water.

Almond and Cheddar Fondue

Ingredients (Serves 4):

* 200 g Gruyere cheese, grated
* 150 g Fontina cheese, grated
e 200 ml cream Salt and pepper, to taste

* 50 g pecan butter Roasted Brussels sprouts and sourdough
* 2 tbsp pecans, toasted and chopped cubes for dipping

1 tbsp maple syrup
1 tbsp cornstarch

Instructions:

1.Heat cream in the fondue pot over medium heat (60-70°C / 140-160°F).
2.Gradually add Gruyere and Fontina cheeses, stirring until melted and smooth.
3.Stir in pecan butter and maple syrup.

4.Dissolve cornstarch in 2 tbsp water and add to the pot, stirring until thickened.
5.Garnish with toasted pecans.

6.Serve with roasted Brussels sprouts and sourdough cubes.

BONUS Recommended Drinks:

* Alcoholic: Chardonnay or spiced bourbon.
* Non-Alcoholic: Maple lemonade or apple cinnamon tea.
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Hazelnut and Cream Cheese Fondue

Ingredients (Serves 4):

* 150 g cream cheese * 1 tbsp cornstarch dissolved in 2 tbsp water
* 100 g Gruyere cheese, grated e Saltto taste

e 200 ml whole milk * Dipping Suggestions: french baguette,

¢ 40 g hazelnut butter roasted figs, and green apple slices
Instructions:

1.Heat milk in the fondue pot over medium heat (70-75°C / 160-170°F).
2.Gradually stir in cream cheese and Gruyere until smooth.

3.Add hazelnut butter and the cornstarch slurry. Cook until thickened.
4.Adjust seasoning with salt and serve with dipping items.

BONUS Recommended Drinks:

¢ Alcoholic: Sparkling wine
e Non-Alcoholic: Hazelnut-flavored coffee

Macadamia Nut and Brie Fondue

Ingredients (Serves 4):

¢ 200 g Brie cheese, rind removed, cubed * 1 tbsp cornstarch dissolved in 2 tbsp water
* 50 g macadamia nuts, finely chopped * Fresh thyme for garnish
e 200 ml heavy cream * Dipping Suggestions: sourdough bread,

roasted squash cubes, and grapes

Instructions:

1.Heat heavy cream in the fondue pot over medium heat (70-75°C / 160-170°F).
2.Add Brie cheese gradually, stirring until melted and smooth.

3.Stir in macadamia nuts and the cornstarch slurry. Cook until thickened.
4.Garnish with fresh thyme and serve with dipping items.

BONUS Recommended Drinks:

¢ Alcoholic: Chardonnay
* Non-Alcoholic: Freshly squeezed grape juice
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Dessert
Fondue Recipes

Dive into the indulgent world of dessert fondues!
This chapter is a celebration of sweetness, offering a
variety of recipes that transform melted chocolate,
caramel, and other delectable bases into irresistible
treats. Pair these fondues with fresh fruits, cookies,
marshmallows, and more for a perfect ending to any
meal or a centerpiece for a festive gathering.
Whether you're a fan of classic flavors or bold,
creative twists, these recipes promise to satisfy every
sweet tooth.
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Classic Dark Chocolate Fondue

Ingredients (Serves 4):

* 200 g dark chocolate (70% * 1 tsp vanilla extract
cocoa), chopped * Assorted fruits (strawberries,
¢ 150 ml heavy cream bananas, pineapple), marshmallows,

and pound cake cubes for dipping

Instructions:

1.Heat heavy cream in the fondue pot over low heat (55-60°C / 130-140°F), stirring gently.
2.Add dark chocolate and stir until smooth. Mix in vanilla extract.
3.Serve warm with fruits, marshmallows, and cake cubes for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Port wine or a sweet red dessert wine like Ruby Port.
* Non-Alcoholic: Hot cocoa or a vanilla milkshake.

Nutella and Hazelnut Fondue

Ingredients (Serves 4):

* 200 g Nutella or hazelnut * 1 tbsp crushed hazelnuts (optional)
spread * Croissants, banana slices, and

* 100 ml heavy cream waffle pieces for dipping

Instructions:

1.Heat heavy cream in the fondue pot over low heat (55-60°C / 130-140°F).
2.Add Nutella and stir until combined. Sprinkle crushed hazelnuts on top if desired.
3.Serve with croissants, bananas, and waffle pieces for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Prosecco or raspberry liqueur (e.g., Chambord).
* Non-Alcoholic: Raspberry lemonade or a white chocolate milkshake.
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Chocolate Hazelnut Fondue

Ingredients (Serves 4):

* 200 g dark chocolate, chopped * 1 tbsp Frangelico (optional)

* 100 ml heavy cream e For dipping: Waffles, toasted hazelnuts,
e 2 tbsp hazelnut spread (e.g., Nutella) and pear slices

Instructions:

1.Warm the heavy cream in a saucepan over low heat until steaming (about 50°C / 120°F).
2.Add the chocolate and stir until melted and smooth.

3.Stir in the hazelnut spread and Frangelico, if using. Mix until well combined.

4.Transfer to a fondue pot and keep warm. Serve with waffles, hazelnuts, and pears for dipping.

BONUS Recommended Drinks:

* Alcoholic: Hazelnut liqueur or creamy stout.
* Non-Alcoholic: Hazelnut hot cocoa or vanilla almond milk.

Spiced Chocolate Fondue

Ingredients (Serves 4):

* 250 g dark chocolate (70% * % tsp ground nutmeg

cocoa), chopped * % tsp cayenne pepper (optional)
* 200 ml heavy cream * Churros, gingerbread cookies,
* 1 tsp ground cinnamon and pears for dipping
Instructions:

1.Heat the heavy cream in a saucepan over medium heat until it starts steaming (60-70°C / 140-
160°F).

2.Remove from heat and add the chopped dark chocolate.

3.Stir until melted and smooth.

4.Add the cinnamon, nutmeg, and cayenne pepper, mixing well.

5.Pour into a fondue pot and serve with churros, gingerbread cookies, and pears for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Mulled wine or a cinnamon whiskey cocktail.
* Non-Alcoholic: Chai latte or spiced hot chocolate.
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Choco-Cherry Delight Fondue

Ingredients (Serves 4):

* 200 g dark chocolate, chopped * 1 tbsp Kirsch (cherry brandy) or cherry
* 100 ml heavy cream juice
* 2tbsp cherry preserves * For dipping: Black forest cake cubes,

fresh cherries, and chocolate biscuits

Instructions:

1.Heat the heavy cream over low heat until warm (about 50°C / 120°F).

2.Add the dark chocolate and stir until melted and smooth.

3.Stir in the cherry preserves and Kirsch (or cherry juice). Mix until well combined.

4.Pour into a fondue pot and keep warm. Serve with black forest cake, cherries, and biscuits for

dipping.

BONUS Recommended Drinks:

* Alcoholic: Cherry Sangria or Merlot.
* Non-Alcoholic: Cherry soda or cranberry juice spritzer.

Coffee-Infused Chocolate Fondue

Ingredients (Serves 4):

e 300 g semi-sweet chocolate, * 1 tsp cinnamon (optional)
chopped * For dipping: ladyfingers,

* 150 ml heavy cream marshmallows, chocolate biscotti,

* 2 tbsp strong brewed espresso and raspberries

or coffee liqueur
Instructions:
1.Heat the heavy cream in a fondue pot over low heat (50-55°C / 120-130°F).
2.Add the chocolate, stirring until melted and smooth.

3.Stir in the espresso or coffee liqueur and cinnamon if desired.
4.Serve warm with ladyfingers, marshmallows, chocolate biscotti, and raspberries for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Espresso martini or coffee-flavored liqueur.
* Non-Alcoholic: Mocha or iced coffee.

121



Dark Chocolate and Orange Fondue

Ingredients (Serves 4):

e 250 g dark chocolate (70% cocoa), * 1 tsp orange zest
chopped ¢ 150 ml heavy cream
* 2 tbsp orange liqueur (e.g., Grand Marnier) * For dipping: orange segments, biscotti,
or orange juice dried apricots, and almonds
Instructions:

1.Heat the heavy cream in a fondue pot over low heat (50-55°C / 120-130°F).

2.Add the dark chocolate, stirring until melted and smooth.

3.Stir in the orange liqueur or juice and orange zest.

4.Serve warm with orange segments, biscotti, dried apricots, and almonds for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Grand Marnier or a dark chocolate stout.
* Non-Alcoholic: Orange hot chocolate or spiced orange tea.

Raspberry and Dark Chocolate Fondue

Ingredients (Serves 4):

* 200 g dark chocolate, chopped * 1 tbsp honey

* 100 ml heavy cream * For dipping: Shortbread cookies,
* 50 g fresh raspberries brownie chunks, and fresh

e 1 tbsp raspberry liqueur (optional) strawberries

Instructions:

1.Heat the heavy cream in a saucepan over low heat until warm (about 50°C / 120°F, no bubbles).

2.Add the chopped dark chocolate and stir until melted and smooth.

3.Gently mash the raspberries into a puree and add to the chocolate mixture along with the
honey. Stir until combined.

4.1f using, stir in raspberry liqueur for extra depth.

5.Transfer to a fondue pot and keep warm. Serve with shortbread cookies, brownie chunks, and
strawberries for dipping.

BONUS Recommended Drinks:

* Alcoholic: Espresso martini or coffee-flavored liqueur.
* Non-Alcoholic: Mocha or iced coffee.
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Dark Chocolate and Chili Fondue

Ingredients (Serves 4):

e 250 g dark chocolate (70% cocoa), e Y tsp chili flakes or 1 small red chili,
chopped finely chopped
* 200 ml heavy cream * Strawberries, orange segments, and

churros for dipping

Instructions:

1.Heat the heavy cream in a saucepan over medium heat until steaming (60-70°C / 140-160°F).
2.Remove from heat and add the chopped dark chocolate. Stir until melted.

3.Add the chili flakes or chopped chili, mixing well.

4.Pour into a fondue pot.

5.Serve with strawberries, orange segments, and churros for dipping.

BONUS Recommended Drinks:

* Alcoholic: Zinfandel or a smoky mezcal cocktail.
¢ Non-Alcoholic: Mexican hot chocolate or hibiscus tea (served warm or chilled).

Dark Chocolate and Sea Salt Fondue

Ingredients (Serves 4):

* 300 g dark chocolate (70% cocoa), * % tsp sea salt flakes (plus extra for
chopped garnish)

* 200 ml heavy cream e Fresh strawberries, orange segments,

* 1 tsp vanilla extract and marshmallows for dipping

Instructions:

1.In a saucepan, heat the heavy cream over medium heat until it begins to steam (60-70°C / 140-
160°F). Do not boil.

2.Remove from heat and add the chopped dark chocolate. Stir until fully melted and smooth.

3.Stir in the vanilla extract and sea salt.

4.Transfer the mixture to a warm fondue pot and sprinkle with a pinch of extra sea salt.

5.Serve with fresh strawberries, orange segments, and marshmallows for dipping.

BONUS Recommended Drinks:

e Alcoholic: A rich red wine like Merlot or a dark chocolate stout.
¢ Non-Alcoholic: Salted caramel hot chocolate or iced black tea.
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Dark Chocolate and Ginger Fondue

Ingredients (Serves 4):

* 1 tbsp honey
¢ For dipping: Candied ginger, orange
segments, and shortbread cookies

* 200 g dark chocolate, chopped
¢ 100 ml heavy cream
* 1 tsp grated fresh ginger

Instructions:
1.Heat the heavy cream in a saucepan over low heat until steaming (about 50°C / 120°F).
2.Add the dark chocolate and stir until melted and smooth.

3.Stir in the grated ginger and honey. Mix well.
4.Transfer to a fondue pot and keep warm. Serve with candied ginger, orange segments, and

cookies for dipping.

BONUS Recommended Drinks:

* Alcoholic: Ginger liqueur or spiced rum.
* Non-Alcoholic: Ginger tea or orange soda.

Hazelnut and Milk Chocolate Fondue

Ingredients (Serves 4):
e 2 tbsp hazelnut spread (e.g., Nutella)
¢ Bananas, strawberries, and biscotti for

dipping

¢ 300 g milk chocolate, chopped
e 200 ml heavy cream

Instructions:
1.Heat the heavy cream in a saucepan over medium heat until steaming (60-70°C / 140-160°F).
2.Remove from heat and add the chopped milk chocolate. Stir until smooth and melted.

3.Stir in the hazelnut spread until fully combined.

4.Transfer to a fondue pot to keep warm.
5.Serve with bananas, strawberries, and biscotti for dipping.

BONUS Recommended Drinks:

* Alcoholic: Frangelico (hazelnut liqueur) or Irish cream.
¢ Non-Alcoholic: Hazelnut-flavored coffee or chocolate almond milk.
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Peanut Butter and Chocolate Fondue

1.
2.
3.
4,
5.

Ingredients (Serves 4):

* 250 g milk chocolate, chopped * 2tbsp creamy peanut butter
* 200 ml heavy cream * Bananas, marshmallows, and graham
crackers for dipping

Instructions:

Heat the heavy cream in a saucepan over medium heat until steaming (60-70°C / 140-160°F).
Remove from heat and add the chopped milk chocolate. Stir until melted and smooth.

Stir in the peanut butter until fully combined.

Transfer to a fondue pot.

Serve with bananas, marshmallows, and graham crackers for dipping.

BONUS Recommended Drinks:

Alcoholic: Bailey's Irish Cream or a peanut butter whiskey.
Non-Alcoholic: Chocolate milk or a peanut butter banana smoothie.

Spiced Maple and Milk Chocolate Fondue

1.

Ingredients (Serves 4):

e 250 g milk chocolate, chopped e % tsp ground cinnamon

* 200 ml heavy cream * Pears, apples, and cinnamon cookies
* 2 tbsp maple syrup for dipping

Instructions:

Heat the heavy cream in a saucepan over medium heat until steaming (60-70°C / 140-160°F).

2.Remove from heat and add the chopped milk chocolate. Stir until smooth.
3.Stir in the maple syrup and cinnamon.

4.Transfer to a fondue pot to keep warm.

5.Serve with pears, apples, and cinnamon cookies for dipping.

BONUS Recommended Drinks:

Alcoholic Pairing: Hot buttered rum or a spiced cider with whiskey.
Non-Alcoholic Pairing: Warm spiced apple cider or chai tea latte.
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Chocolate Hazelnut Fondue

Ingredients (Serves 4):

e 200 g dark chocolate, chopped * 1 tbsp Frangelico (optional)

* 100 ml heavy cream * For dipping: Waffles, toasted hazelnuts,
e 2 tbsp hazelnut spread (e.g., Nutella) and pear slices

Instructions:

1.Warm the heavy cream in a saucepan over low heat until steaming (about 50°C / 120°F).
2.Add the chocolate and stir until melted and smooth.

3.Stir in the hazelnut spread and Frangelico, if using. Mix until well combined.

4.Transfer to a fondue pot and keep warm. Serve with waffles, hazelnuts, and pears for dipping.

BONUS Recommended Drinks:

* Alcoholic: Hazelnut liqueur or creamy stout.
¢ Non-Alcoholic: Hazelnut hot cocoa or vanilla almond milk.

Mint Chocolate Fondue

Ingredients (Serves 4):

* 200 g semi-sweet chocolate, * 1 tbsp powdered sugar
chopped * For dipping: Chocolate chip cookies,
* 100 ml heavy cream marshmallows, and mint leaves

* 1 tbsp creme de menthe (or
peppermint extract, to taste)

Instructions:
1.Warm the heavy cream in a saucepan over low heat until steaming (about 50°C / 120°F).
2.Add the chopped chocolate and stir until melted and smooth.

3.Stir in powdered sugar and creme de menthe (or peppermint extract). Mix well.
4.Pour into a fondue pot and keep warm. Serve with cookies, marshmallows, and mint leaves for

dipping.

BONUS Recommended Drinks:

* Alcoholic: Mint Julep or Irish Cream Liqueur.
* Non-Alcoholic: Peppermint hot cocoa or iced green tea.
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Strawberry and White Chocolate Fondue

Ingredients (Serves 4):

e 2 tbsp strawberry puree (see preparation below)
* Fresh strawberries, mini waffles, and ladyfingers

for dipping

* 300 g white chocolate, chopped
e 200 ml heavy cream

Instructions:
1.Heat the heavy cream in a saucepan over medium heat until steaming (60-70°C / 140-160°F).
2.Remove from heat and add the chopped white chocolate. Stir until melted and smooth.

3.Mix in the strawberry puree until combined.
4.Transfer to a fondue pot and serve with fresh strawberries, mini waffles, and ladyfingers for

dipping.
Strawberry Puree Preparation:

Blend 100 g of fresh or thawed strawberries until smooth.Strain to remove seeds if desired.

BONUS Recommended Drinks:

* Alcoholic: Hazelnut liqueur or creamy stout.
* Non-Alcoholic: Hazelnut hot cocoa or vanilla almond milk.

White Chocolate and Passionfruit Fondue

Ingredients (Serves 4):

* 300 g white chocolate, chopped e 2 tbsp passionfruit pulp (with seeds)
* 200 ml heavy cream * Mango chunks, ladyfingers, and
pineapple for dipping

Instructions:

1.Heat the heavy cream in a saucepan over medium heat until steaming (60-70°C / 140-160°F).
2.Remove from heat and add the chopped white chocolate. Stir until smooth.

3.Mix in the passionfruit pulp.

4.Transfer to a fondue pot.
5.Serve with mango chunks, ladyfingers, and pineapple for dipping.

BONUS Recommended Drinks:

* Alcoholic Pairing: Passionfruit martini or sparkling Prosecco.
* Non-Alcoholic Pairing: Passionfruit juice or a tropical smoothie with mango and passionfruit.
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Matcha White Chocolate Fondue

Ingredients (Serves 4):
* 200 g white chocolate, chopped * 1 tsp honey (optional)
* 100 ml heavy cream ¢ For dipping: Mochi, strawberries, and
e 1 tsp matcha (green tea powder) shortbread cookies

Instructions:
1.Warm the heavy cream in a saucepan over low heat until steaming (about 50°C / 120°F).

2.Add the white chocolate and stir until melted and smooth.
3.Whisk in the matcha powder and honey, if desired. Mix until fully blended.
4.Pour into a fondue pot and keep warm. Serve with mochi, strawberries, and cookies for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Green tea liqueur or Sake.
* Non-Alcoholic: Matcha latte or jasmine iced tea.

Lemon and White Chocolate Fondue

Ingredients (Serves 4):

* 300 g white chocolate, chopped * 1 tbsp lemon juice
* 150 ml heavy cream * For dipping: meringues, blueberries,
* 1tsplemon zest shortbread cookies, and kiwi slices

Instructions:

1.Heat the heavy cream in a fondue pot over low heat (50-55°C / 120-130°F).
2.Add the white chocolate, stirring constantly until melted and smooth.

3.Stir in the lemon zest and juice.
4.Serve with meringues, blueberries, shortbread cookies, and kiwi slices for dipping.

BONUS Recommended Drinks:

* Alcoholic: Limoncello or sparkling Moscato.
* Non-Alcoholic: Lemonade or a citrus spritzer.
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White Chocolate and Raspberry Fondue

Ingredients (Serves 4):

* 200 g white chocolate, chopped * 2 tbsp raspberry purée
* 100 ml heavy cream * Biscotti, pretzels, and fresh raspberries for dipping
Instructions:

1.Heat cream in the fondue pot over low heat (55-60°C / 130-140°F), stirring gently.
2.Add white chocolate and stir until melted. Mix in raspberry purée.
3.Serve with biscotti, pretzels, and fresh raspberries for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Prosecco or raspberry liqueur (e.g., Chambord).
* Non-Alcoholic: Raspberry lemonade or a white chocolate milkshake.

How to Prepare Raspberry Purée

Ingredients (Serves 4):

* 1 cup (125 g) fresh or frozen raspberries
* 1-2tbsp sugar (adjust based on sweetness preference)
* 1-2tsp lemon juice (optional, for added brightness)

Instructions:

1.1 cup (125 g) fresh or frozen raspberries
2.1-2 tbsp sugar (adjust based on sweetness preference)
3.1-2 tsp lemon juice (optional, for added brightness)

The purée is now ready to use in the fondue or can be stored in the refrigerator for up to 3 days.
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Peach and White Chocolate Fondue

Ingredients (Serves 4):

* 200 g white chocolate, chopped * 3tbsp peach puree or peach jam
* 100 ml heavy cream * For dipping: Peach slices, vanilla wafers, and
fresh raspberries

Instructions:

1.Heat the heavy cream in a saucepan over low heat until steaming (about 50°C / 120°F).
2.Add the white chocolate and stir until melted and smooth.

3.Stir in the peach puree or jam. Mix until well combined.

4.Pour into a fondue pot and serve with peach slices, wafers, and raspberries.

BONUS Recommended Drinks:

¢ Alcoholic: Peach Bellini or Riesling.
* Non-Alcoholic: Peach iced tea or sparkling water with peach essence.

Caramel Apple Fondue

Ingredients (Serves 4):

e 300 g soft caramel candies or caramel * 1 tsp sea salt flakes (optional)
sauce * For dipping: apple slices, pear wedges,
* 100 ml heavy cream marshmallows, and pretzel sticks

* 1 tsp vanilla extract

Instructions:

1.In a fondue pot, heat the heavy cream over low heat (50-55°C / 120-130°F).
2.Add the caramel candies or sauce, stirring constantly until smooth and melted.

3.Stir in the vanilla extract and sea salt if desired.
4.Serve immediately with apple slices, pear wedges, marshmallows, and pretzel sticks for dipping.

BONUS Recommended Drinks:

* Alcoholic: Sparkling cider or spiced rum.
* Non-Alcoholic: Warm apple cider or vanilla milkshake.
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Salted Caramel Fondue

Ingredients (Serves 4):

* 200 g caramel candies or caramel * Y2 tsp sea salt flakes
sauce e Green apple slices, pretzels, and pound cake
e 200 ml heavy cream for dipping

How to Make Caramel Sauce

Ingredients:
* 200 g (1 cup) granulated sugar * 60 g (4 tbsp) unsalted butter (cubed, at
e 60 ml (% cup) water room temperature)
* 120 ml (%2 cup) heavy cream (warm) * 1 tsp vanilla extract (optional)

* Pinch of sea salt (optional)
Instructions:

1.Prepare Ingredients: Ensure the cream is slightly warm (not cold) and butter is at room
temperature to prevent splattering when added.

2.Melt Sugar: In a heavy-bottomed saucepan, combine sugar and water. Heat over medium heat,
stirring gently until the sugar dissolves.

3.Caramelize: Once the sugar has dissolved, stop stirring and let the mixture boil. Swirl the pan
occasionally to ensure even caramelization. Cook until the sugar turns a deep amber color (170-
175°C / 340-350°F if using a thermometer).

4.Add Cream: Carefully pour the warm cream into the caramelized sugar mixture, stirring
constantly. The mixture will bubble vigorously. Continue stirring until smooth.

5.Incorporate Butter: Add the butter cubes one at a time, stirring until fully melted and combined.

6.Add Vanilla and Salt (Optional): Stir in vanilla extract and a pinch of sea salt for a deeper flavor
profile.

7.Cool and Store: Let the caramel cool slightly before using. Store in an airtight container in the
refrigerator for up to 2 weeks. Reheat gently before serving.

Instructions:
1.Heat the heavy cream in a saucepan over medium heat until steaming (60-70°C / 140-160°F).
2.Add the caramel candies or sauce and stir until melted and smooth.
3.Stir in the sea salt flakes.
4.Pour into a fondue pot to keep warm.
5.Serve with green apple slices, pretzels, and pound cake for dipping.

BONUS Recommended Drinks:

* Alcoholic Pairing: Sweet Riesling or a salted caramel martini.
* Non-Alcoholic Pairing: Warm apple cider or vanilla cream soda
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Pumpkin Spice White Chocolate Fondue

Ingredients (Serves 4):

* 200 g white chocolate, chopped e 2 tbsp pumpkin puree

* 100 ml heavy cream * For dipping: Gingerbread cookies, apple
e 1/2 tsp pumpkin spice mix slices, and cinnamon donuts
Instructions:

1.Heat the heavy cream in a saucepan over low heat until steaming (about 50°C / 120°F).
2.Add the white chocolate and stir until melted and smooth.

3.Stir in the pumpkin spice mix and pumpkin puree. Mix well.

4.Pour into a fondue pot and serve with gingerbread cookies, apples, and donut

Pumpkin Spice Mix:
* 1 tsp ground cinnamon * 1/8 tsp ground cloves

* 1/4 tsp ground nutmeg * 1/8 tsp ground allspice (optional)
* 1/4 tsp ground ginger

Instructions:

Pumpkin spice typically includes the following spices:
Note: Adjust the proportions to taste or use a store-bought pumpkin spice mix.

How to Prepare Pumpkin Puree:
Ingredients:

* 1 small sugar pumpkin (about 1-2 kg)

Instructions:

1.Preheat oven: Heat the oven to 180°C (350°F).

2.Prepare the pumpkin: Cut the pumpkin in half and scoop out the seeds and stringy pulp. Save
the seeds if you want to roast them later.

3.Roast the pumpkin: Place the pumpkin halves cut-side down on a baking tray lined with
parchment paper. Roast for 40-50 minutes, or until the flesh is soft and easily pierced with a
fork.

4.Scoop the flesh: Let the pumpkin cool slightly, then scoop out the flesh with a spoon.

5.Blend into puree: Use a food processor or blender to process the pumpkin flesh until smooth.

6.Store: Use immediately or store in an airtight container in the refrigerator for up to a week, or
freeze for longer storage.

BONUS Recommended Drinks:

¢ Alcoholic: Spiced rum or pumpkin beer.
* Non-Alcoholic: Pumpkin spice latte or apple cider.
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Coconut and Lime Fondue

Ingredients (Serves 4):

¢ 300 g white chocolate, chopped * Zestand juice of 1 lime
e 200 ml coconut cream * Pineapple chunks, mango slices, and sponge
cake for dipping

Instructions:
1.Heat the coconut cream in a saucepan over medium heat until steaming (60-70°C / 140-160°F).
2.Remove from heat and add the chopped white chocolate. Stir until melted and smooth.
3.Mix in the lime zest and juice.

4.Pour into a fondue pot to keep warm.
5.Serve with pineapple chunks, mango slices, and sponge cake for dipping.

BONUS Recommended Drinks:

* Alcoholic Pairing: Pifia Colada or a Mojito.
* Non-Alcoholic Pairing: Coconut water with lime or a virgin Pifia Colada.

Orange and Grand Marnier Fondue

Ingredients (Serves 4):

e 200 g milk chocolate, chopped e 2 tbsp Grand Marnier (or orange juice
¢ 100 ml heavy cream for a non-alcoholic option)
e Zestof 1 orange * For dipping: Madeleine cakes, orange

segments, and candied peel

Instructions:

1.Heat the heavy cream in a saucepan over low heat until steaming (about 50°C / 120°F).
2.Add the milk chocolate and stir until smooth and melted.

3.Stir in the orange zest and Grand Marnier (or orange juice). Mix until fully combined.
4.Transfer to a fondue pot and keep warm. Serve with madeleines, orange segments, and

candied peel for dipping.
BONUS Recommended Drinks:

¢ Alcoholic: Grand Marnier or Mimosa.
* Non-Alcoholic: Orange-infused sparkling water or herbal citrus tea.
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Tiramisu Fondue

Ingredients (Serves 4):

* 200 g mascarpone cheese * 1 tsp instant coffee powder

* 100 g white chocolate, chopped * 1 tbsp coffee liqueur (optional)
e 100 ml heavy cream ¢ For dipping: Ladyfingers, chocolate-covered

espresso beans, and strawberries

Instructions:

1.Warm the heavy cream in a saucepan over low heat until steaming (about 50°C / 120°F).
2.Add the white chocolate and stir until melted and smooth.

3.Stir in the mascarpone, coffee powder, and coffee liqueur (if using). Mix until smooth.
4.Pour into a fondue pot and serve with ladyfingers, espresso beans, and strawberries.

BONUS Recommended Drinks:

¢ Alcoholic: Espresso Martini or Amaretto.
¢ Non-Alcoholic: Mocha or iced coffee.

Carrot Cake Fondue

Ingredients (Serves 4):

e 200 g cream cheese e 2tbsp grated carrot
* 100 g white chocolate, chopped * 1/2 tsp cinnamon
* 100 ml heavy cream e For dipping: Carrot sticks, graham

crackers, and walnuts

Instructions:

1.Warm the heavy cream in a saucepan over low heat until steaming (about 50°C / 120°F).

2.Add the white chocolate and stir until melted.
3.Stir in the cream cheese, grated carrot, and cinnamon. Mix well.
4.Pour into a fondue pot and serve with carrot sticks, graham crackers, and walnuts.

BONUS Recommended Drinks:

¢ Alcoholic: Spiced rum or sherry.
¢ Non-Alcoholic: Chai tea or vanilla milkshake.
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Pumpkin Spice White Chocolate Fondue

Ingredients (Serves 4):

* 200 g white chocolate, chopped e 2 tbsp pumpkin puree
* 100 ml heavy cream For dipping: Gingerbread cookies, apple slices, and

¢ 1/2 tsp pumpkin spice mix cinnamon donuts

Instructions:

1.Heat the heavy cream in a saucepan over low heat until steaming (about 50°C / 120°F).
2.Add the white chocolate and stir until melted and smooth.

3.Stir in the pumpkin spice mix and pumpkin puree. Mix well.
4.Pour into a fondue pot and serve with gingerbread cookies, apples, and donuts.

BONUS Recommended Drinks:

¢ Alcoholic: Espresso Martini or Amaretto.
¢ Non-Alcoholic: Mocha or iced coffee.

Espresso and Dark Chocolate Fondue

Ingredients (Serves 4):

e 250 g dark chocolate (70% cocoa), e 2 tspinstant espresso powder
chopped dissolved in 1 tbsp hot water
e 200 ml heavy cream e Strawberries, marshmallows, and

brownies for dipping

Instructions:

1.Heat the heavy cream in a saucepan over medium heat until steaming (60-70°C / 140-160°F).
2.Remove from heat and add the chopped dark chocolate. Stir until smooth.

3.Stir in the prepared espresso mixture.
4.Transfer to a fondue pot and serve with strawberries, marshmallows, and brownies for dipping.

BONUS Recommended Drinks:

* Alcoholic: Espresso martini or coffee liqueur (e.g., Kahlua) over ice.
* Non-Alcoholic: Iced coffee with a touch of vanilla or a creamy cappuccino.
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Coconut Rum Fondue

Ingredients (Serves 4):

* 200 g white chocolate, chopped * 2tbsp coconut rum
e 100 ml coconut cream e For dipping: Pineapple chunks, mango slices,
and coconut macaroons

Instructions:

1.Warm the coconut cream in a saucepan over low heat until steaming (about 50°C / 120°F).
2.Add the white chocolate and stir until melted and smooth.

3.Stir in the coconut rum. Mix well.

4.Pour into a fondue pot and serve with pineapple, mango, and macaroons.

BONUS Recommended Drinks:

¢ Alcoholic: Pifia Colada or Mai Tai.
* Non-Alcoholic: Coconut water or pineapple juice.

Rum and Raisin Fondue

Ingredients (Serves 4):

e 250 g dark chocolate (70% cocoa), e 2 tbsp raisins soaked in warm rum for
chopped 30 minutes

* 200 ml heavy cream * Banana slices, marshmallows, and

* 50 mldark rum brownies for dipping

Instructions:

1.Heat the heavy cream in a saucepan over medium heat until steaming (60-70°C / 140-160°F).
2.Remove from heat and add the chopped dark chocolate. Stir until smooth.

3.Stir in the dark rum and drained raisins.

4.Transfer to a fondue pot to keep warm.

5.Serve with banana slices, marshmallows, and brownies for dipping.

BONUS Recommended Drinks:

* Alcoholic: Dark rum on the rocks or a spiced rum cocktail.
* Non-Alcoholic: Raisin-infused milk or a creamy vanilla milkshake.
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Amaretto and White Chocolate Fondue

Ingredients (Serves 4):

e 200 g white chocolate, chopped * 1 tsp almond extract (optional)

* 100 ml heavy cream ¢ For dipping: Almond biscotti, dried apricots, and
e 2 tbsp Amaretto liqueur cherries

Instructions:

1.Gently heat the heavy cream in a saucepan over low heat until warm (about 50°C / 120°F).
2.Add the white chocolate and stir until melted and smooth.

3.Stir in Amaretto and almond extract for added almond flavor.

4.Transfer to a fondue pot and keep warm. Serve with biscotti, apricots, and cherries for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Amaretto Sour or Prosecco.
* Non-Alcoholic: Almond milk latte or sparkling apple juice.

Baileys and Milk Chocolate Fondue

Ingredients (Serves 4):

* 300 g milk chocolate, chopped * 50 ml Baileys Irish Cream liqueur
* 200 ml heavy cream * Marshmallows, strawberries, and
shortbread cookies for dipping

Instructions:

1.Heat the heavy cream in a saucepan over medium heat until steaming (60-70°C / 140-160°F).
2.Remove from heat and add the chopped milk chocolate. Stir until smooth.

3.Stir in the Baileys liqueur.

4.Transfer to a fondue pot to keep warm.

5.Serve with marshmallows, strawberries, and shortbread cookies for dipping.

BONUS Recommended Drinks:

* Alcoholic: Baileys on the rocks or an Irish coffee.
* Non-Alcoholic: Hot cocoa with whipped cream or iced vanilla latte.
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Banana and Rum Fondue

Ingredients (Serves 4):

* 200 g milk chocolate, chopped e 2tbsp dark rum (or 1 tbsp vanilla extract for

* 100 ml heavy cream non-alcoholic)
* 1 ripe banana, mashed e For dipping: Banana bread, pineapple chunks,

and marshmallows

Instructions:

1.Heat the heavy cream in a saucepan over low heat until steaming (about 50°C / 120°F).

2.Add the milk chocolate and stir until melted and smooth.
3.Stir in the mashed banana and dark rum (or vanilla extract). Mix until fully incorporated.
4.Transfer to a fondue pot and keep warm. Serve with banana bread, pineapple, and

marshmallows for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Dark Rum or Pifia Colada.
* Non-Alcoholic: Banana milkshake or tropical fruit juice.

Caramel and Bourbon Fondue

Ingredients (Serves 4):

e 200 g soft caramel candies or caramel e 2 tbsp bourbon

sauce * Apple slices, pretzels, and pound cake
* 200 ml heavy cream cubes for dipping
Instructions:

1.In a saucepan, heat the heavy cream over medium heat until steaming (60-70°C / 140-160°F).
2.Add the caramel candies or sauce and stir continuously until melted and smooth.

3.Stir in the bourbon.
4.Transfer the mixture to a warm fondue pot.
5.Serve with apple slices, pretzels, and pound cake cubes for dipping.

BONUS Recommended Drinks:

¢ Alcoholic: Bourbon-based cocktails like an Old Fashioned.
* Non-Alcoholic: Cream soda or spiced apple cider.
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Fondue
Recipes for
Kids

Make mealtime fun and interactive with fondue
recipes designed especially for kids! This chapter
features a delightful selection of recipes, from sweet
chocolate fondues to creamy cheese blends, tailored
to young taste buds. With colorful dipping options like
fruits, veggies, bread cubes, and more, these recipes
encourage creativity and make family dining a joyful
experience. Perfect for birthday parties, playdates, or
any day you want to create magical memories around
the table!
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Strawberry Mousse Fondue

Ingredients (Serves 4):

* 150 g strawberry mousse ¢ 1 tbsp honey
* 50 g plain yogurt * Fresh strawberries, meringues, and angel
food cake for dipping

Instructions:

1.In a fondue pot, mix strawberry mousse, plain yogurt, and honey. Warm gently over low heat,
stirring until smooth.

2.Serve with light and fruity dippers.

How to Make Strawberry Mousse

Ingredients:
* 300 g fresh strawberries (hulled and * 200 ml heavy cream (chilled)
halved) ¢ 1 tsp vanilla extract
* 50 g granulated sugar (adjust to taste) * 1tbsp powdered sugar (optional, for
* 1tsp lemon juice cream)
Instructions:

1.Prepare the Strawberries:
Place the strawberries, granulated sugar, and lemon juice in a blender or food processor.
Blend until smooth. If desired, pass the puree through a fine sieve to remove seeds for a smoother
texture.

2.Whip the Cream:
In a large bowl, whip the chilled heavy cream with vanilla extract and powdered sugar (if using) until
soft peaks form. Be careful not to overwhip.

3.Combine the Mixture:
Gently fold the strawberry puree into the whipped cream in small batches. Mix until well
incorporated, ensuring the mousse stays light and airy.

4.Chill the Mousse:
Spoon the mousse into serving bowls or ramekins. Cover and refrigerate for at least 2 hours,
allowing it to set and chill.

5.Serve:
Serve as a standalone dessert, or use as a dip for fondue with fruits, cookies, or cake.

BONUS Beverage Pairing:

e Strawberry milkshake
¢ Lemonade with a touch of strawberry syrup
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Strawberry Mousse and Chocolate Fondue

Ingredients (Serves 4):

* 100 g strawberry mousse * 50 g heavy cream
* 100 g milk chocolate, chopped ¢ Fresh strawberries, shortbread cookies, and
banana slices for dipping

Instructions:

1.Melt milk chocolate and heavy cream in a fondue pot. Stir until smooth.
2.Swirl in strawberry mousse and serve with fruity and buttery dippers.

BONUS Beverage Pairing:

¢ Chocolate milk, Strawberry lemonade

Strawberry Yogurt Fondue

Ingredients (Serves 4):

e 200 g Greek yogurt * 50 g strawberry jam
e 2tbsp honey e Strawberries, melon balls, and granola
bites for dipping

Instructions:

1.Warm the yogurt slightly in a fondue pot.
2.Mix in honey and strawberry jam until smooth.
3.Serve with fresh fruit and granola bites.

BONUS Beverage Pairing:

e Strawberry lemonade, Berry smoothie

Nutella and Berry Fondue

Ingredients (Serves 4):

* 150 g Nutella or any chocolate-hazelnut e Mixed berries, waffles, and pretzel
spread sticks for dipping
* 100 ml warm milk

Instructions:

1.Combine Nutella and warm milk in a fondue pot, stirring until smooth.
2.Serve with fruit and waffle bites.

BONUS Beverage Pairing:

* Mixed berry smoothie, Warm hazelnut cocoa
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Citrus and Honey Fondue

Ingredients (Serves 4):

e 250 ml freshly squeezed orange juice * 100 ml heavy cream
* 2tbsplemon juice ¢ 1 tsp cornstarch mixed with 1 tbsp water

e 3tbsp honey * 1/4 tsp orange zest

Instructions:

1.Heat orange juice, lemon juice, and honey in a saucepan over medium heat until the honey

dissolves.
2.Stir in the cream and bring to a gentle simmer.
3.Add the cornstarch mixture and stir until thickened.
4.Remove from heat, add orange zest, and transfer to a fondue pot. Serve warm.

5.For Dipping: Orange slices, Lemon wedges (candied or fresh), Biscotti

BONUS Beverage Pairing:
* Chocolate milk, Strawberry lemonade

Berry Delight Fondue

Ingredients (Serves 4):

e 200 g mixed berries (strawberries, * 100 ml heavy cream
raspberries, blueberries) ¢ 50 g white chocolate, chopped

e 2tbsp sugar

Instructions:

1.Blend the berries into a puree. Strain to remove seeds if desired.
2.Heat the berry puree with sugar until the sugar dissolves.
3.Add the cream and white chocolate, stirring until smooth.

4.Transfer to a fondue pot and keep warm.
5.For Dipping: Marshmallows, Sponge cake cubes, Fresh berries

BONUS Beverage Pairing:

* Berry smoothie.
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Tropical Coconut and Mango Fondue

Ingredients (Serves 4):

* 200 ml coconut milk * 2tbsp sugar
* 150 g mango puree * 1 tsp lime juice
Instructions:

1.Heat coconut milk and mango puree in a saucepan over medium heat.
2.Add sugar and lime juice, stirring until smooth.

3.Transfer to a fondue pot and serve warm.

4.For Dipping: Pineapple chunks, Banana slices, Coconut macaroons

BONUS Beverage Pairing:
* Chocolate milk, Strawberry lemonade

Choco-Dipped Marshmallow Fondue

Ingredients (Serves 4):

* 150 g dark chocolate, chopped * Mini marshmallows, strawberries, and
* 100 ml heavy cream banana slices for dipping
Instructions:

1.Melt chocolate and cream together in a fondue pot, stirring until smooth.
2.Serve with fluffy marshmallows and fruit dippers.

BONUS Beverage Pairing:
* Hot chocolate with whipped cream, Strawberry-flavored milk

Honey-Cinnamon Fondue

Ingredients (Serves 4):

e 200 g cream cheese, softened e 1/2 tsp cinnamon powder
e 2tbsp honey * Sliced apples, pears, and graham
crackers for dipping

Instructions:

1.Mix cream cheese, honey, and cinnamon in a fondue pot until smooth and creamy.
2.Serve warm with sweet dippers.

BONUS Beverage Pairing:
* Apple cinnamon tea, Warm vanilla almond milk
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Fruity Yogurt Fondue

Ingredients (Serves 4):

e 200 g plain Greek yogurt * 1/2 tsp vanilla extract
* 2tbsp honey * Sliced peaches, strawberries, and granola bars
. for dipping
Instructions:

1.In a fondue pot, gently heat yogurt, honey, and vanilla extract until warmed through. Do not
boil.

2.Serve with fresh fruits and granola bars.

BONUS Beverage Pairing:

* Peach and strawberry smoothie, Iced herbal tea with a hint of mint

Coconut Yogurt Fondue

Ingredients (Serves 4):

e 200 g coconut-flavored yogurt * Pineapple chunks, mango slices, and
e 1 tbsp shredded coconut (optional) coconut cookies for dipping
Instructions:

1.Heat coconut yogurt in a fondue pot. Sprinkle with shredded coconut if desired.
2.Serve with tropical fruits and coconut cookies.

BONUS Beverage Pairing:

Tropical fruit punch, Coconut water with a splash of pineapple juice

Yogurt and Mint Fondue

Ingredients (Serves 4):

e 200 g plain yogurt e 1 tbsp fresh mint, finely chopped
* 1tbsp honey * Watermelon cubes, cantaloupe, and
crackers for dipping

Instructions:

1.Mix yogurt with honey and mint in a fondue pot. Warm gently.
2.Serve with melon cubes and crackers.

BONUS Beverage Pairing:

¢ Watermelon lemonade
¢ Mint-infused sparkling water
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Blueberry Yogurt Fondue

Ingredients (Serves 4):
* Fresh blueberries, graham crackers, and pretzels

e 200 g blueberry yogurt
for dipping

e 50 g cream cheese, softened

Instructions:
1.Blend yogurt with cream cheese in a fondue pot until smooth. Warm gently.

2.Serve with blueberry-themed dippers.

BONUS Beverage Pairing:

* Blueberry iced tea
* Lemonade with blueberry syrup

Vanilla Yogurt and Oat Fondue

Ingredients (Serves 4):
e 200 gvanilla yogurt * 1 tbsp toasted oats
* Apple slices, dried apricots, and oat

e 1 tbsp honey
cookies for dipping

Instructions:
1.Warm yogurt and honey in a fondue pot. Sprinkle with toasted oats before serving.

2.0ffer dippers for a breakfast-style treat.

BONUS Beverage Pairing:

e Warm spiced apple cider
¢ Vanilla almond milk

Chocolate Yogurt Fondue

Ingredients (Serves 4):
¢ 2 tbsp powdered sugar

¢ 200 g plain yogurt

* 2 tbsp cocoa powder * Marshmallows, strawberries, and
graham crackers for dipping

Instructions:

1.Whisk yogurt, cocoa powder, and powdered sugar in a fondue pot until smooth. Warm gently.

2.Serve with classic chocolate fondue dippers.

BONUS Beverage Pairing:

¢ Hot cocoa with marshmallows
¢ Chocolate-flavored mil
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Peach Yogurt Fondue

Ingredients (Serves 4):
* Fresh peach slices, vanilla wafers, and melon

e 200 g peach yogurt
balls for dipping

* 1 tbsp honey

Instructions:
1.Warm peach yogurt and honey in a fondue pot, stirring until smooth.
2.Serve with peach-themed dippers.

BONUS Beverage Pairing:

e Peachiced tea
e Sparkling peach lemonade

Cinnamon Apple Yogurt Fondue

Ingredients (Serves 4):
* 200 g plain yogurt * 1/4 tsp cinnamon
* Apple slices, pretzels, and mini

* 1 tbsp honey
cinnamon rolls for dipping

Instructions:
1.Heat yogurt, honey, and cinnamon in a fondue pot. Mix until well combined.
2.0ffer apple slices and sweet treats for dipping.

BONUS Beverage Pairing:

e Warm spiced apple cider
* Apple juice spritzer

Lemon Yogurt Fondue

Ingredients (Serves 4):
* 1/2tsp lemon zest

e 200 g plain yogurt

* 1 tbsplemon curd * Strawberries, graham crackers, and
shortbread cookies for dipping

Instructions:

1.In a fondue pot, gently heat yogurt, lemon curd, and lemon zest until smooth.
2.Serve with fruity and buttery dippers.

BONUS Beverage Pairing:

* Lemonade
¢ Chamomile tea with honey
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Tropical Kiwi Yogurt Fondue

Ingredients (Serves 4):

* 200 g plain yogurt * 2 ripe kiwis, blended into puree
* Kiwi slices, melon balls, and coconut chips for

* 1 tbsp honey e
ipping

Instructions:
1.Mix yogurt, honey, and kiwi puree in a fondue pot. Warm gently.
2.Serve with tropical fruits and coconut chips.

BONUS Beverage Pairing:

* Kiwi-strawberry juice
¢ Sparkling water with lime

Orange Cream Yogurt Fondue

Ingredients (Serves 4):
* Orange slices, sponge cake cubes, and

e 200 g orange-flavored yogurt
e 1 tbsp honey chocolate-dipped pretzels for dipping

Instructions:
1.Warm orange yogurt and honey in a fondue pot until smooth.
2.0Offer citrus and sweet dippers.

BONUS Beverage Pairing:

* Fresh orange juice
¢ Vanilla milkshake

Almond and Honey Yogurt Fondue

Ingredients (Serves 4):
* Almond biscotti, apple slices, and

e 200 g almond-flavored yogurt
dried apricots for dipping

* 1 tbsp honey

Instructions:
1.In a fondue pot, gently warm almond yogurt and honey, stirring occasionally.

2.Serve with nutty and fruity dippers.

BONUS Beverage Pairing:

* Almond milk with honey
¢ Chamomile tea
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Cheesy Veggie Fondue

Ingredients (Serves 4):

* 1 tbsp cornstarch dissolved in 2 tbsp water
* Baby carrots, cherry tomatoes, and pretzel sticks

for dipping

e 200 g mild cheddar cheese, grated
¢ 150 ml vegetable broth

Instructions:

1.Heat vegetable broth in a fondue pot over medium heat.
2.Gradually add cheese, stirring until melted.

3.Add cornstarch slurry and mix until thickened.

4.Serve with veggies and pretzel sticks.

BONUS Beverage Pairing:

* Fresh carrot and orange juice
e Cucumber mint cooler

Rainbow Cheese Fondue

Ingredients (Serves 4):
* Food coloring (red, yellow, blue, green)

¢ Bread cubes, carrot sticks, and
crackers for dipping

* 200 g mozzarella cheese, grated
* 100 ml whole milk

Instructions:

1.Melt cheese with milk in a fondue pot over low heat.
2.Divide the cheese into small bowls and add different food colorings to each.

3.Serve with colorful dippers for a fun experience.

BONUS Beverage Pairing:

¢ Fruit punch
¢ Sparkling water with a splash of natural fruit syrup

Pizza Cheese Fondue

Ingredients (Serves 4):
* 100 ml tomato sauce

* Breadsticks, cherry tomatoes, and
cooked mini meatballs for dipping

e 200 g shredded mozzarella cheese
* 100 g grated Parmesan cheese

Instructions:
1.Heat tomato sauce in a fondue pot. Gradually add cheeses, stirring until melted and smooth.

2.Serve with Italian-themed dippers.

BONUS Beverage Pairing:

* Tomato basil mocktail
* Sparkling water with a hint of lime
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Mac and Cheese Fondue

Ingredients (Serves 4):

e 200 g cheddar cheese, grated * 1 tbsp butter
e 100 ml milk e Cooked macaroni, roasted broccoli, and cubed

bread for dipping
Instructions:
1.Melt butter in a fondue pot, then add milk and cheddar cheese. Stir until creamy.
2.Serve warm with cooked macaroni and veggies for a playful twist.

BONUS Beverage Pairing:

¢ Creamy vanilla milkshake
¢ Light lemonade

Cucumber and Dill Yogurt Fondue

Ingredients (Serves 4):

* 200 g plain yogurt ¢ 1 tbsp fresh dill, chopped
* 1/2 cucumber, finely grated * Baby carrots, pita bread, and cherry
tomatoes for dipping

Instructions:

1.Mix yogurt with grated cucumber and dill in a fondue pot. Gently warm without boiling.
2.Serve as a refreshing dip with vegetables and pita bread.

BONUS Beverage Pairing:

e Cucumber-infused water
e Lemon-lime soda

Carrot Cake Yogurt Fondue

Ingredients (Serves 4):

e 200 g vanilla yogurt * 1/4tsp nutmeg

* 1 tbsp grated carrot * Raisins, graham crackers, and apple
* 1/4 tsp cinnamon slices for dipping
Instructions:

1.In a fondue pot, mix yogurt with grated carrot, cinnamon, and nutmeg. Warm gently, stirring

occasionally.
2.Serve with sweet and fruity dippers.

BONUS Beverage Pairing:

* Carrot-apple juice
e Warm vanilla milk
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Fondue Recipes for
the Holiday

Celebrate the most special occasions with a collection of
fondue recipes that exude sophistication and luxury.
This chapter showcases creations inspired by the finest
spirits and wines, such as Champagne, whiskey, and
Prosecco, paired with artisanal cheeses like Brie, Asiago,
and Camembert. Each recipe is crafted to bring
elegance and indulgence to your table, perfect for
Christmas, New Year's, or any festive gathering.
Whether you're savoring the bold richness of Port and
Blue Cheese Fondue or the warm spice of Mulled Wine
Fondue, these recipes promise to elevate your
celebrations into unforgettable culinary experiences.
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Champagne and Brie Fondue

Ingredients (Serves 4):

e 200 g Brie cheese, rind removed, cubed * 1 tbsp lemon juice

* 200 g Gruyere cheese, grated * 1 tbsp cornstarch

e 200 ml champagne or sparkling wine * Fresh baguette, apple slices, and walnuts for
dipping

Instructions:

1.Rub the inside of the fondue pot with the cut side of a raw garlic clove.

2.Heat the champagne and lemon juice over medium heat (70-75°C / 160-170°F).
3.Gradually add the Brie and Gruyeére, stirring constantly until smooth.
4.Dissolve the cornstarch in 2 tbsp water, then stir into the mixture to thicken.
5.Serve immediately with baguette slices, apple slices, and walnuts.

BONUS Recommended Drinks:

* Alcoholic: A glass of the same champagne used in the recipe.
* Non-Alcoholic: Sparkling apple cider or white grape juice.

Whiskey Cheddar Fondue

Ingredients (Serves 4):

e 250 g aged Cheddar cheese, grated * 1 tbsp Dijon mustard
* 150 g Gruyeére cheese, grated * 1 tbsp cornstarch
* 150 ml whiskey e Sourdough bread, pickles, and roasted

potatoes for dipping

Instructions:

1.Heat the whiskey in the fondue pot over low-medium heat. Do not bail.
2.Gradually add the cheeses, stirring constantly until melted.
3.Mix the cornstarch and Dijon mustard into a smooth paste with 2 tbsp water, then add to the

cheese mixture. Stir until thickened.
4.Serve with sourdough bread, pickles, and roasted potatoes.

BONUS Recommended Drinks:

* Alcoholic: A neat pour of whiskey or a whiskey sour.
* Non-Alcoholic: Iced tea with a hint of honey.
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Prosecco and Asiago Fondue

Ingredients (Serves 4):

e 250 g Asiago cheese, grated * 1 tbsp lemon zest

* 150 g Fontina cheese, grated * 1 tbsp cornstarch
e 200 ml Prosecco * Fresh figs, breadsticks, and roasted cherry

tomatoes for dipping

Instructions:

1.Heat the Prosecco in a fondue pot over medium heat (70-75°C/ 160-170°F).
2.Add the grated cheeses gradually, stirring until fully melted.

3.Dissolve cornstarch in 2 tbsp water, then stir into the mixture. Add lemon zest.
4.Serve immediately with figs, breadsticks, and roasted cherry tomatoes.

BONUS Recommended Drinks:

* Alcoholic: A glass of chilled Prosecco.
* Non-Alcoholic: Sparkling lemonade with a sprig of mint.

Dark Beer and Gouda Fondue

Ingredients (Serves 4):

* 300 g Gouda cheese, grated * 1 tsp smoked paprika
e 200 ml dark beer (e.g., stout or porter) * 1 tbsp cornstarch
* 1 tbsp Worcestershire sauce * Pretzel bites, grilled sausages, and

baby carrots for dipping

Instructions:

1.Heat the beer in the fondue pot over medium heat until warm but not boiling.

2.Gradually add the cheese, stirring until smooth.
3.Mix the cornstarch with 2 tbsp water and stir into the cheese mixture. Add Worcestershire

sauce and smoked paprika.
4.Serve with pretzel bites, grilled sausages, and baby carrots.

BONUS Recommended Drinks:

* Alcoholic: A pint of the same dark beer used in the recipe.
* Non-Alcoholic: Root beer or a malty non-alcoholic beer alternative.
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Cognac and Camembert Fondue

Ingredients (Serves 4):

* 200 g Camembert cheese, rind * 100 ml heavy cream
removed, cubed * 1 tsp ground nutmeg
* 150 g Gruyére cheese, grated * Rye bread, pear slices, and pecans for dipping

* 100 ml cognac

Instructions:

1.Warm the cognac and cream in the fondue pot over medium-low heat.
2.Gradually add the cheeses, stirring until melted.

3.Sprinkle nutmeg over the top and stir gently.

4.Serve with rye bread, pear slices, and pecans.

BONUS Recommended Drinks:

* Alcoholic: A small glass of cognac or an old-fashioned cocktail.
* Non-Alcoholic: Vanilla chai latte.

White Wine and Parmesan Fondue

Ingredients (Serves 4):

e 250 g Parmesan cheese, grated * 1 tbsp cornstarch
e 200 ml dry white wine (e.g., Sauvignon ¢ Steamed asparagus, French bread, and
Blanc) roasted mushrooms for dipping

* 1 garlic clove, halved

Instructions:

1.Rub the inside of the fondue pot with the garlic clove. Discard the garlic.
2.Heat the white wine in the pot over medium heat until warm.

3.Gradually add the Parmesan, stirring constantly.

4.Mix cornstarch with 2 tbsp water and add to the fondue. Stir until smooth.
5.Serve with asparagus, bread, and mushrooms.

BONUS Recommended Drinks:

* Alcoholic: A glass of the same dry white wine used in the recipe.
* Non-Alcoholic: Elderflower soda or sparkling water with lemon. Sparkling apple juice or a non-
alcoholic sparkling wine.
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Rum and Cheddar Fondue

Ingredients (Serves 4):

* 300 g sharp Cheddar cheese, grated * 1 tbsp cornstarch

e 150 ml dark rum * Apple slices, pretzel sticks, and roasted sweet
e 100 ml whole milk potatoes for dipping

* 1 tbsp honey

Instructions:

1.Warm the rum and milk in the fondue pot over medium heat.
2.Gradually add the cheese, stirring until smooth.

3.Mix cornstarch with 2 tbsp water and add to the mixture. Stir in honey.
4.Serve with apple slices, pretzel sticks, and roasted sweet potatoes.

BONUS Recommended Drinks:

¢ Alcoholic: A dark rum cocktail (e.g., rum punch).
* Non-Alcoholic: Spiced apple cider.

Port and Blue Cheese Fondue

Ingredients (Serves 4):

e 200 g blue cheese (e.g., Stilton), crumbled * 1 tsp black pepper
* 100 g cream cheese * Fresh figs, crackers, and endive leaves
* 150 ml port wine for dipping

* 50 ml heavy cream

Instructions:

1.Heat the port wine and cream in the fondue pot over low heat.
2.Add blue cheese and cream cheese, stirring until smooth.
3.Sprinkle black pepper on top and mix gently.

4.Serve with figs, crackers, and endive leaves.

BONUS Recommended Drinks:

¢ Alcoholic: A glass of port wine.
* Non-Alcoholic: Blackcurrant juice or elderberry syrup with sparkling water.
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Tequila and Manchego Fondue

Ingredients (Serves 4):
* 250 g Manchego cheese, grated * 1 tsplime zest
e 150 ml tequila (preferably reposado) * Tortilla chips, roasted corn, and avocado slices
e 100 ml light cream for dipping

Instructions:

1.Heat tequila and cream in the fondue pot over medium-low heat.
2.Add Manchego cheese gradually, stirring until melted.

3.Stir in lime zest and mix until smooth.
4.Serve immediately with tortilla chips, roasted corn, and avocado slices.

BONUS Recommended Drinks:

¢ Alcoholic: A margarita or a shot of reposado tequila.
* Non-Alcoholic: Limeade with a dash of agave syrup.

Cider and Gruyeére Fondue

Ingredients (Serves 4):

e 300 g Gruyere cheese, grated e 1 tbsp honey
* 200 ml hard apple cider * Apple slices, rye bread cubes, and
* 50 ml heavy cream roasted carrots for dipping

Instructions:

1.Heat cider and cream in the fondue pot over medium heat.
2.Add cheese gradually, stirring until melted.

3.Stir in honey and mix well.
4.Serve with apple slices, rye bread cubes, and roasted carrots.

BONUS Recommended Drinks:

¢ Alcoholic: Hard apple cider.
* Non-Alcoholic: Warm spiced apple juice.
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Mulled Wine Fondue

Ingredients (Serves 4):

¢ 300 g Gruyere cheese, grated * 1 tsp ground cinnamon

e 200 ml mulled red wine * Grapes, gingerbread cubes, and spiced nuts for
* 100 ml whole milk dipping

Instructions:

1.Warm mulled wine and milk in the fondue pot over low heat.
2.Gradually add cheese, stirring until melted.

3.Sprinkle cinnamon over the top and stir gently.

4.Serve with grapes, gingerbread cubes, and spiced nuts.

BONUS Recommended Drinks:

¢ Alcoholic: Mulled red wine or sangria.
* Non-Alcoholic: Spiced cranberry tea.

Rosé and Brie Fondue

Ingredients (Serves 4):

* 300 g Brie cheese, rind removed, cubed * 1 tsp rosemary, finely chopped
e 200 ml rosé wine e Fresh figs, crusty bread, and honey-
* 50 mllight cream drizzled pecans for dipping

Instructions:

1.Heat rosé wine and cream in the fondue pot over medium heat.
2.Gradually add Brie, stirring until melted.

3.Stir in rosemary and mix until smooth.

4.Serve immediately with figs, bread, and pecans.

BONUS Recommended Drinks:

* Alcoholic: A chilled glass of rosé wine.
* Non-Alcoholic: Rose-flavored lemonade.
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Ideas for Themed Fondue Nights

Transform your fondue evenings into unforgettable experiences with these creative themes:

1. Swiss Chalet Night

e Menu: Classic Swiss cheese fondue with crusty bread, potatoes, and pickles.
* Drinks: Serve dry white wine or sparkling apple cider.
* Ambiance: Wooden décor, soft candlelight, and alpine music in the background.

2. Chocolate Lover’s Paradise
* Menu: A variety of chocolate fondues (dark, milk, and white) with fruits, marshmallows,
and cookies.
¢ Drinks: Hot chocolate with whipped cream for kids, chocolate martinis for adults.
* Ambiance: Romantic lighting, chocolate-themed decorations, and decadent desserts.

3. Fiesta Fondue
* Menu: Mexican-inspired cheese fondue with jalapefios, guacamole, and tortilla chips.
¢ Drinks: Virgin margaritas or horchata for kids, classic margaritas for adults.
* Ambiance: Bright, colorful decorations, sombreros, and lively mariachi music.

4. Winter Wonderland
* Menu: Spiced chocolate fondue with gingerbread cookies and warm cider.
¢ Drinks: Mulled apple cider for kids, spiced wine for adults.
* Ambiance: Snowflake decorations, cozy blankets, and a crackling fireplace.

5. Taste of Asia
* Menu: Japanese Shabu-Shabu or Chinese Hot Pot with seafood, tofu, and fresh vegetables.

¢ Drinks: Jasmine tea or lychee mocktails.
* Ambiance: Bamboo table settings, lanterns, and Asian instrumental music.

6. Tropical Getaway

* Menu: Coconut and pineapple fondue with tropical fruits like mango, papaya, and banana.
¢ Drinks: Virgin pifia coladas or tropical fruit punch.
* Ambiance: Palm leaves, seashell decorations, and a playlist of island tunes.

7. Harvest Feast
e Menu: Pumpkin spice and caramel apple fondues with seasonal fruits and spiced cookies.
* Drinks: Warm apple cider or chai lattes.
* Ambiance: Rustic fall decorations, pumpkins, and fairy lights.
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8. Gourmet Night

e Menu: Luxurious cheese fondues featuring truffle oil or champagne-infused fondue.
¢ Drinks: Sparkling wine or elderflower spritzers.
* Ambiance: Elegant table settings, soft jazz, and a sophisticated atmosphere.

9. Kids’ Fun-Due Party

* Menu: Colorful, kid-friendly fondues like strawberry mousse and peanut butter-chocolate.
* Drinks: Milkshakes or fruit smoothies.
* Ambiance: Bright balloons, playful themes, and small fondue sets for kids to use.

10. Retro Fondue Party

* Menu: Classic meat or cheese fondues with retro dipping sauces.
¢ Drinks: Classic soda floats for kids, retro cocktails like martinis for adults.
e Ambiance: 1970s-style décor, vintage tableware, and a nostalgic playlist.
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Tips for Storing and Reusing
Fondue Leftovers

Fondue is such a versatile and delicious dish that even the leftovers can spark culinary
creativity! Here’s how to store and make the most of any remaining fondue:

Cheese Fondue

e Storage:
o Allow the cheese to cool completely.
o Transferitinto an airtight container and refrigerate for up to 3 days.
* Reheating:
o Heat the leftover cheese in a small pot over low heat, adding a splash of milk, cream, or
white wine to restore its creamy texture. Stir continuously to avoid burning.
* Reuse Ideas:
o Use as a sauce for pasta or baked potatoes.
o Spread on toasted bread for a quick snack.
o Mix into scrambled eggs or omelets for a cheesy twist.

Chocolate Fondue

e Storage:
o Let the chocolate cool and solidify.
o Store in an airtight container in the refrigerator for up to 5 days.
* Reheating:
o Melt the chocolate over a double boiler or in a microwave (in short intervals) until
smooth. Add a splash of milk or cream to loosen the consistency if needed.
* Reuse Ideas:
o Drizzle over ice cream, pancakes, or waffles.
o Use as a filling for pastries or as a dip for fresh fruits.
o Mix into hot milk to make a rich hot chocolate.
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Meat or Seafood Fondue Broth
e Storage:
o Let the broth cool completely.
o Strain to remove any solid particles.

o Store in an airtight container in the refrigerator for up to 3 days or freeze for up to 3
months.

* Reuse Ideas:
o Use as a base for soups or stews.
o Enhance pasta dishes or risottos with the broth’s rich flavor.
o Freeze inice cube trays to use in small portions for sauces or gravies.

Sweet Fondues (e.g., Caramel, Fruit-Based)
e Storage:
o Allow to cool completely.
o Store in an airtight container in the refrigerator for up to 5 days.
* Reheating:

o Heat gently in a saucepan over low heat, adding a bit of milk, cream, or water to thin
the mixture if needed.

* Reuse Ideas:
o Use caramel as a topping for desserts like cakes or tarts.
o Incorporate fruit-based fondue into smoothies or as a spread for toast.

General Tips for Leftovers

Always ensure the fondue cools completely before storing to avoid condensation, which
can alter the texture.

e Label containers with the date to keep track of freshness.

For best results, only reheat the portion you plan to use to prevent repeated heating
and cooling, which can affect quality.

By following these tips, you can reduce waste and enjoy the flavors of your fondue long
after the party is over!
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Conclusion

Now that you have all the knowledge and tools to
create the perfect fondue, it's time to bring your
culinary adventures to life. Whether you're
hosting an intimate family gathering, a festive
party with friends, or simply indulging in a quiet
night of comfort food, fondue has the magic to
transform any moment into something special.

If you've enjoyed this book and found it inspiring, |
would be deeply grateful if you could share your
thoughts by leaving a review on Amazon. Your
feedback not only helps other readers discover
the joy of fondue but also inspires me to continue
crafting recipes and ideas that bring people
together.

Thank you for letting me be a part of your kitchen

journey. May your fondue nights be filled with
laughter, love, and, of course, delicious memories.

Warm regards,
Nadia Newman
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About the Author

Nadia Newman is a passionate home cook, devoted mother of
three, and an advocate for creating memorable family moments
through food. With over two decades of culinary experience in
her own kitchen, she has mastered the art of combining
tradition with creativity. Her love for cooking began as a young
girl and has only grown stronger as she discovered the joy of
sharing her culinary creations with her family and friends.
Nadia's fondue cookbook reflects her dedication to bringing
people together around the table. Inspired by her belief that
food is a universal language of love, she has carefully curated
recipes that celebrate global flavors and cater to a variety of
tastes.

Whether it's preparing comforting meals for her children or
experimenting with bold new flavors, Nadia's approach to
cooking is always rooted in warmth, creativity, and connection.
Her fondue recipes are designed to delight both novice and
seasoned cooks, encouraging everyone to explore the magic of
this beloved dish.
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