FONDUE RECIPES

Creamy Chocolate Almond Fondue

From Better Homes & Gardens Crockery Cookbook 

You don't need a fondue pot to make this irresistible fondue. Reheat left-overs -- if there are any and serve over ice cream. 
· 2 7-ounce bars milk chocolate, broken into pieces 

· 3 ounces white baking bar, chopped

· 1 (7-ounce) jar marshmallow creme 

· 3/4 cup whipping cream, half-and-half, or light cream 

· 1/4 cup finely chopped toasted almonds 

· 3 tablespoons amaretto (optional) 

· Pound cake cubes

· Assorted fruit, cut into bite-size pieces 

1. In a 3 1/2- or 4-quart crockery cooker combine milk chocolate, white baking bar, marshmallow creme, creme, and almonds. 

2. Cover; cook on low-heat setting for 2 to 2 3/4 hours or till chocolate melts. Stir till smooth. If desired, stir in amaretto. 

3. To serve, spear cake cubes or fruit with fondue forks; dip into chocolate mixture. Makes about 4 cups. 

Per 1/4 cup fondue with pound cake: 249 calories, 3 g protein, 29 g carbohydrate, 15 g total fat (9 g saturated), 15 mg cholesterol, 46 mg sodium, 134 mg 

Mediterranean Ratatouille

From The Crockery Cook by Mable Hoffman

Serves 8

· 1 large eggplant, peeled & cubed 

· 2 tomatoes, peeled, seeded and cubed 

· 3 zucchini, cubed 

· 1 small onion, chopped 

· 1 yellow bell pepper, cubed 

· 1/4 cup vegetable oil 

· 1 clove garlic, crushed 

· 1/4 cup chopped fresh cilantro 

· 2 tablespoons chopped fresh basil 

· 1/2 teaspoon salt 

· 1/4 teaspoon pepper 

· pita bread, cut into wedges 

Combine eggplant, tomatoes, zucchini, onion, and bell pepper in slow cooker.

In a small bowl, combine oil, garlic, cilantro, basil, salt & pepper. Add to vegetables in pot. Cover and cook on low for 7 to 8 hours or until vegetables are tender.

Keep warm in the slow cooker and serve as a hearty vegetable dip or appetizer with pita bread or as a main or side dish.

Pizza Fondue


PRIVATE
Serves: 4 

Ingredients:

· 1 medium Onion,chopped 

· 1/2 lb Ground beef 

· 2 cans (10 1/2 oz) pizza sauce or tomato sauce 

· 1 1/2 ts Fennel seeds 

· 1 1/2 ts Leaf oregano 

· 1/4 ts Garlic powder 

· 2 1/2 c (10 oz.) shredded Cheddar Cheese 

· 1 c (4 oz.) Mozzarella cheese 

· Italian or French bread or English muffins 

In a sauce pan over medium heat, brown onion and ground beef. Drain. Add pizza sauce and seasonings; stir until heated. Add cheese by handfuls. Stir until smooth. Pour into fondue pot. Keep warm while serving. Serve with Italian or French, cut in pieces or over English muffins for a luncheon treat.


Spanish Fondue


PRIVATE
Serves: 4 

Ingredients:

· 2 lb Lean rump steak 

· 1 tb Oil 

· 1/2 Spanish onion, finely Chopped 

· 1 Garlic clove, crushed 

· 14 oz Can tomatoes 

· 2 tb Tomato puree 

· 1/2 ts Chili powder 

· 1 Fresh green chilli, seeded and chopped 

· salt and pepper 

· 3 tbsp Flour 

To make sauce, heat oil in a saucepan, add onion and garlic and cook gently until softened. Stir in tomatoes and their juice, tomato puree and chilli powder. Simmer, uncovered for 10 minutes. Remove from heat and puree in blender until smooth. Return to the heat, add chopped chilli and simmer for a further 15 minutes. Season with salt and pepper. 

Cut meat into 1 inch cubes and coat with flour. Salt and pepper then quickly sear in a hot oiled pan. 

Use meat and chunks of bread for dipping.


Golden Vegetable Fondue 

Ingredients: 

· 225g / 8 oz carrots 

· 1 small turnip 

· 1/2 medium swede 

· 2 sticks celery 

· 1 small onion 

· 315ml / 10floz / 1 1/4 cups stock 

· 60 / 2oz / 1/4 cup butter, diced 

· salt and pepper 

· pinch of freshly grated nutmeg 

· small cooked potatoes, to serve 

Method: 

Chop all vegetables finely, then put into a saucepan with stock. Bring to the boil and simmer until just tender. Drain vegetables and leave to cool slightly. Puree vegetables in a blender or food processor, then pass the puree through a sieve into the fondue pot. Place the pot over a low heat and gradually beat in the butter. Season with salt, pepper and nutmeg and keep hot over the burner while dipping potatoes into vegetable mixture. 

(Serves 4) 

Leek Fondue 

Ingredients: 

· 2 lb leeks, coarsely chopped 

· 5 fl oz / 2/3 cup vegetable stock 

· 2 oz butter 

· salt and pepper 

· pinch of nutmeg 

· 2 spring onions, finely chopped 

· raw cauliflower florets, carrot sticks and button mushrooms, to serve 

Method: 

Wash the leeks well, then put into a saucepan with 1 tbsp water and cook for 10-15 minutes until soft. Drain and leave to cool slightly. 

Process the leeks in a food processor with the stock until smooth. Spoon puree into a fondue pot. Place over a gentle heat and beat in butter and season with salt, pepper and nutmeg. Stir in spring onions and keep warm on a low burner. Serve with the selection of raw vegetables. 

(Serves 4) 

Mushroom Fondue 

Ingredients: 

· 60g / 2oz / 1/4 cup butter 

· 500g / 1lb mushrooms, finely chopped 

· 2 cloves garlic, crushed 

· 155ml / 5floz / 2/3 cup stock 

· 155ml / 5floz 2/3 cup double (thick) cream 

· 3 teaspoons cornflour 

· salt and pepper 

· pinch of cayenne pepper 

· cubes of cheese, to serve 

Method: 

Melt butter in a saucepan, add mushrooms and garlic and cook gently for 10 mins. Add stock and simmer for 10 minutes. Cool slightly and puree in a blender or food processor. Put a little cream into the fondue pot, blend in cornflour smoothly, then add remaining cream and mushroom puree. Heat to simmer and cook over a gentle heat until thickened, stirring frequently. Season with salt, pepper and cayenne. Serve with cubes of cheese. 

(Serves 4) 

Sweetcorn Fondue 

Ingredients: 

· 1 lb frozen sweetcorn kernels 

· 2 tsp cornflour 

· 3 tbsp single cream 

· salt and pepper 

· few drops Tabasco sauce 

· 1 oz butter 

Method: 

Put sweetcorn into a saucepan with 2 tbsp water and simmer for a few minutes until tender. Drain the corn and put into a food blender. Process until soft but not too smooth. 

In a saucepan, blend the cornflour smoothly with the cream. Add the sweetcorn mixture and cook over a low heat until smooth. Pour the mixture into a fondue pot, season with salt, pepper and Tabasco, then beat in butter. Set pot over a low burner to keep warm. Serve with a selection of crudites. 

(Serves 4) 

MEDITERRANEAN TOMATO-ARUGULA FONDUE


· 3 cloves garlic, crushed in a garlic press

· 3 tablespoons butter

· 1-1/2 cups (about 4-5 medium) plum tomatoes, seeded and diced

· 3/4 cup tomato juice or vegetable broth

· 1 tablespoon tomato paste

· 1/2 teaspoon salt

· 1/2 teaspoon pepper

· 1-1/2 cups (about 1-1/2 ounces) arugula, cleaned, stems removed and leaves coarsely chopped

· 1/4 cup (about 1 ounce) grated Parmesan cheese

· For dipping:
Bite-size pieces of feta, Colby and baby mozzarella balls; breadsticks; and bite-size pieces of crusty bread

In a medium-size saucepan sauté garlic in butter 2 minutes. Add tomatoes and cook 3 minutes. Add tomato juice, tomato paste, salt and pepper and simmer 15 minutes. Stir in arugula and Parmesan cheese.

Transfer fondue to an enamel or ceramic fondue pot and keep warm over a fondue burner. Serve with bite-size pieces of cheese, bread and breadsticks.

Servings: 7
Prep time: 15 minutes
Cook time: 20 minutes

Bouillabaisse Fondue

PREP AND COOK TIME: About 30 minutes

NOTES: Use a cooking pan, metal chafing dish without the water bath jacket, a metal fondue pan, or an electric fondue pan with heat turned to high.

MAKES: 4 to 6 servings

· 12 to 18 red thin-skinned potatoes (1 1/2 in. wide), scrubbed

· 1/2 pound boned, skinned firm-flesh fish such as halibut

· 1/2 pound sea scallops

· 1/2 pound shrimp (31 to 40 per lb.), shelled and deveined

· Bouillabaisse broth (recipe follows)

· Rouille (recipe follows)

· Croutons (recipe follows)

1. In a 3- to 4-quart pan over high heat, bring about 1 quart water to a boil. Add potatoes. Cover and simmer until potatoes are tender when pierced, 15 to 20 minutes. Drain; keep warm.

2. Meanwhile, rinse fish, scallops, and shrimp; pat dry. Cut fish into 1/4-inchthick slices about 2 inches long. Cut scallops crosswise into 1/4-inch-thick slices. Cut shrimp in half lengthwise. Arrange fish, scallops, and shrimp on a flat dish.

3. In a 3-quart metal chafing dish or pan over high heat, bring all the broth to a boil. If using a 2-quart fondue pan, fill it halfway with boiling broth (keep remaining broth hot; cover and set over lowest heat on a range).

4. Set container over an ignited alcohol or canned solid-fuel flame. Adjust for maximum heat. Place potatoes, seafood, rouille, and croutons alongside.

5. Spear potatoes or seafood, 1 piece at a time, on fondue forks or thin skewers (metal or wood) and immerse in broth. Cook potatoes until warm or hot, and seafood until barely opaque in thickest part, 30 seconds to 1 minute. Dip hot foods into rouille to taste, or spread rouille onto croutons to eat. If broth stops simmering, return to high heat on a range burner until boiling. Return to fondue burner. As broth in 2-quart pan evaporates, add remaining broth.

6. When potatoes and seafood are consumed, ladle cooking broth into bowls. Spread any remaining croutons with remaining rouille; eat while sipping broth.

Per serving: 511 cal., 28% (144 cal.) from fat; 33 g protein; 16 g fat (2.6 g sat.); 49 g carbo (2.7 g fiber); 781 mg sodium; 72 mg chol.

Bouillabaisse Broth

PREP AND COOK TIME: About 30 minutes

NOTES: If making up to 1 day ahead, cover and chill.

MAKES: About 6 cups; 4 to 6 servings

In a 2 1/2- to 3-quart pan over medium-high heat, frequently stir 1 teaspoon olive oil, 1 cup chopped onion, 1 cup chopped fennel, and 3 peeled, pressed doves garlic until onion is limp, about 5 minutes. Add 5 cups fat-skimmed chicken broth, 1 cup dry white wine, 1 tablespoon tomato paste, 1/2 teaspoon dried thyme, and 1/16 teaspoon powdered saffron or 1/4 teaspoon ground turmeric; bring to a boil. Reduce heat, cover, and simmer until vegetables are soft when pressed, about 15 minutes. Measure broth; if less than 6 cups, add more fat-skimmed chicken broth or water.

Per serving: 73 cal., 9.9% (7.2 cal.) from fat; 7.1 g protein; 0.8 g fat (0.1 g sat.); 2.5 g carbo (0 g fiber); 96 mg sodium; 0 mg chol.

Rouille

PREP TIME: About 5 minutes

NOTES: If making up to 1 day ahead, cover and chill.

MAKES: About 1 cup

In a small bowl, mix 1 cup reduced-fat or regular mayonnaise, 1 tablespoon minced garlic, 1 tablespoon lemon juice, and 1/2 teaspoon cayenne.

Per tablespoon: 41 cal., 66% (27 cal.) from fat; 0 g protein; 3 g fat (0.5 g sat.); 3.3 g carbo (0 g fiber); 120 mg sodium; 0 mg chol.

Croutons

PREP AND COOK TIME: About 25 minutes

NOTES: If making up to 1 day ahead, store airtight at room temperature.

MAKES: 4 to 6 servings

Slice 1 baguette (1/2 lb.) diagonally 1/4 inch thick. Arrange slices in a single layer on a 12- by 15-inch baking sheet. Brush with 2 tablespoons extra-virgin olive oil. Bake in a 400[degrees] oven until crisp and golden, 8 to 10 minutes. Serve warm or cool.

Per serving: 144 cal., 36% (52 cal.) from fat; 3.3 g protein; 5.8 g fat (0.9 g sat.); 20 g carbo (1 g fiber); 230 mg sodium; 0 mg chol

Bubbling Asian Fondue

PREP AND COOK TIME: About 1 hour

NOTES: If cooking vegetables up to 1 day ahead, cover and chill. Let vegetables warm to room temperature before serving.

MAKES: 4 to 6 servings

· 4 to 6 cups bite-size vegetable pieces (choose 2 or 3--asparagus, broccoli, green beans)

· 1/2 pound boned, skinned firm-flesh fish such as halibut

· 1/2 pound sea scallops

· 1/2 pound shrimp (31 to 40 per lb.), shelled and deveined

· Asian broth (recipe follows)

· Sauces (choose 3 or 4--chutney yogurt, cilantro mustard, gingersoy, wasabi cream; recipes follow)

· 2 to 3 cups cooked rice

1. In 5- to 6-quart pan over high heat, bring 2 to 3 quarts water to a boil. Add vegetables. Cook until they turn bright green, 2 to 4 minutes. Drain; immerse in ice water until cool; drain again.

2. Rinse fish, scallops, and shrimp; pat dry. Cut fish into 1/4-inch-thick slices, about 2 inches long. Cut scallops crosswise into 1/4-inch-thick slices. Cut shrimp in half lengthwise. Arrange fish, scallops, and shrimp on a flat dish.

3. In a 3-quart metal chafing dish or pan over high heat, bring all Asian broth to a boil. If using a 2-quart fondue pan, fill halfway with boiling broth (keep remaining broth hot; cover, and set over lowest heat on a range).

4. Set container on an alcohol or canned solid-fuel flame or an electric burner set on high heat. Arrange vegetables, seafood, sauces, and rice near pan.

5. Spear foods, 1 piece at a time, with fondue forks or thin skewers (metal or wood) and immerse in broth. Cook vegetables until they are hot, and seafood until barely opaque in thickest part, 30 seconds to 1 minute. Dip hot foods into sauces and eat. As liquid evaporates in pan, add more boiling broth, using all.

6. After vegetables and seafood are consumed, ladle remaining broth into bowls and add rice to each portion Eat with spoons.

Per serving: 235 cal., 7.7% (18 cal.) from fat; 32 g protein; 2 g fat (0.3 g sat.); 21 g carbo (1.5 g fiber); 212 mg sodium; 72 mg chol.

Asian Broth

PREP AND COOK TIME: About 25 minutes

NOTES: If making up to 1 day ahead, cover and chill.

MAKES: 6 cups

In a 2 1/2 to 3-quart pan over high heat, bring to a boil 6 cups fat-skimmed chicken broth, 1/2 cup thinly sliced green onions, 6 slices fresh ginger (quarter size), 1 or 2 dried hot red chilies, and 2 cloves garlic, peeled and pressed. Reduce heat, cover, and simmer 15 to 20 minutes. With a slotted spoon, lift out and discard ginger and chilies.

Per cup: 39 cal., 0% (0 cal.) from fat; 8.2 g protein; 0 g fat; 0.9 g carbo (0 g fiber); 77 mg sodium; 0 mg chol.

Chutney Yogurt

PREP TIME: About 5 minutes

NOTES: If making up to 1 day ahead, cover and chill.

MAKES: About 3/4 cup

In a small bowl, mix 1/4 cup finely chopped mango chutney with 1/2 cup plain nonfat yogurt.

Cilantro Mustard

PREP TIME: About 5 minutes

NOTES: If making up to 1 day ahead, cover and chill.

MAKES: About 1/2 cup

In a small bowl, mix 1/2 cup reduced-fat or regular mayonnaise, 2 tablespoons finely chopped fresh cilantro, 1 tablespoon Dijon mustard, and 1/2 teaspoon Asian (toasted) sesame oil.

Per tablespoon: 44 cal., 68% (30 cal.) from fat; 0 g protein; 3.3 g fat (0.5 g sat.); 3 g carbo (0 g fiber); 165 mg sodium; 0 mg chol.

Ginger-Soy

PREP TIME: About 10 minutes

NOTES: If making up to 1 day ahead, cover and chill.

MAKES: About 1/2 cup

In a small bowl, mix 1/2 cup soy sauce, 2 tablespoons dry sherry, 2 tablespoons minced fresh ginger, 4 teaspoons sugar, and 2 teaspoons minced garlic.

Per tablespoon: 25 cal., 0% (0 cal.) from fat; 1 g protein; 0 g fat; 4.3 g carbo (0 g fiber); 1,029 mg sodium; 0 mg chol.

Wasabi Cream

PREP TIME: About 5 minutes

NOTES: If making up to 1 day ahead, cover and chill.

MAKES: About 1/2 cup

In a small bowl, mix 1 tablespoon wasabi powder with 2 teaspoons water until smooth. Add 1/2 cup sour cream and 1 tablespoon minced chives or green onions; mix well. Add salt to taste.

Per tablespoon: 31 cal., 87% (27 cal.) from fat; 0.5 g protein; 3 g fat (1.9 g sat.); 0.6 g carbo (0 g fiber); 7.6 mg sodium; 6.3 mg chol

Fondue Indienne

ingredients per 1 serving :
· 1 garlic clove crushed 

· 1 medium onion grated 

· 300 ml dry white wine 

· 10 ml curry powder (or more or less, to taste) 

· 500 g matured cheddar cheese grated 

· 20 g flour 

· 60 ml spicy fruit relish 

· 2 1/2 ml salt 

· freshly ground pepper to taste 

preparation:
1. Rub the bottom and sides of the fondue pot with the clove of garlic before crushing it and using it in the next step. 
2. Bring the garlic, onion, wine and curry powder to simmering point in the fondue pot. If you want to speed things along a little then you can do this on the stove and then transfer the mixture to the fondue pot. 
3. Combine the grated cheese and flour by tossing in a plastic bag. 
4. Gradually stir in the cheese, a handful at a time. Allow it to melt completely between each addition. When all the cheese has been added the mixture should be bubbling and smooth. 
5. Stir in the relish. 
6. Season with salt and freshly ground pepper. 
7. Keep the mixture warm over a burner, seat your guests down, fill their wine glasses and enjoy your meal. 

I often add more cheese than the recipe calls for. You can use any of the following as dippers with the fondue: whole cultivated mushroom caps, sauteed quickly in butter then tossed in chopped parsley. whole, peeled and deveined prawns. fresh pineapple chunks. canned artichoke hearts, well drained and halved. unpeeled apple wedges, thick banana slices or peeled pear quarters tossed in lemon juice (to prevent them from going brown during your meal.) thick cucumber slices or chunks. small whole radishes. califlower a small French loaf per person. anything else that tickles your fancy

DILLED GARBANZO FONDUE

· 1 1-lb. (453 g) can garbanzo beans with the liquid 

· 2 large cloves garlic, whole 

· 1/4 t. freshly ground black pepper 

· 1 t. dried dill weed 

· 1/2 t. ground nutmeg 

· 1/2 t. salt or to taste 

· 5 oz. (141 g) (approximately 1/2 pkg.) firm silken tofu 

· 1 t. lemon juice 

· 1 T. extra virgin olive oil

Put all ingredients into the workbowl of a food processor, and process until coarsely or thoroughly pureed, as desired. 

Transfer to a 2-quart (2 literl) saucepan and warm gently over medium heat. 

Serve with whole-grain bread or pita, raw vegetables, and steamed tender-crisp vegetables. Serves 2. 

For a family or company presentation to serve 6, triple the recipe. Transfer the warmed fondue to a tureen, and serve bowls at the table to ladle out each serving. 

Arrange a platter of raw vegetables, a platter of steamed tender-crisp vegetables, and a basket of breads to serve at the table. Below are some vegetable and bread suggestions: 

Bread Basket:

Whole wheat pita 



whole wheat English muffins

rice cakes 




whole wheat bread 

whole rye bread



multi-grain bread

whole wheat or oat bran bagels

Raw Vegetable Platter:

Bell pepper strips using red, yellow, orange, and green bell peppers

Tomato wedges



Carrot sticks

Celery sticks




Jicama sticks

Turnip sticks




Cauliflower and broccoli florets

Daikon radish spears

Steamed Vegetable Platter:

Broccoli florets



Cauliflower florets

Asparagus spears



Green beans

Brussels sprouts

A Mexican Chile Fondue, served with assorted crudités like baby corn, red cherry tomatoes and tortillas for dipping, is a delicious appetizer for a Mexican fiesta.

Sugar snap peas, baby corn, broccoli florets, asparagus spears, miniature carrots with tops, tear-drop yellow and red cherry tomatoes, jicama and tortillas

