v/s FONDUE SET #499 Updated 06/08/07
HOW TO USE AND LIGHT THE BURNER FOR YOUR FONDUE SET or CHAFING DISH

1) Remove burner lid and turn the handle of the burner to open the air vents. If burner
has a screen inside then liquid fuel is recommended. If burner has no screen then gel is
recommended.

2) Spoon the gel or slowly pour the methylated spirit (denatured alcohol), into the burner
until level of the liquid can be seen. DO NOT OVERFILL.
This liquid and gel fuel is available at most hardware stores.

3) Place the burner into position in the base, never use burner directly on tabletop.
4) Put stand/base onto table where it is to be used.
5) Approximately 5 minutes before serving the food, light the burner.

6) Place the food, oil or broth in the bowl, over the stand. Turn the handle on the burner
to regulate the heat. Open air vents if you wish a high heat, close for a low heat.

7) When finished, turn the handle of the burner to close the air vents. Place the burner
lid over the flame to extinguish.

8) Leave the stand and burner in position until the burner is quite cold.

9) Pack the Fondue Set away, ensuring that the burner is in an upright position and in a
dry place. DO NOT WASH BURNER

INSTRUCTIONS:

Fondues and Chafing Dishes are not intended to COOK an actual item, but rather to
HOLD a temperature of prepared sauces or foods. Pre-cook food on a stove and place
into the fondue pot.

Before using, fondue pot for the first time and after every use, wash the stainless
steel fondue pot in hot soapy water. Rinse and dry immediately.

This cookware is not recommended for prolonged use or storage of salty or high acid
foods or beverages (e.g., pickling, wine or beer fermentation).



CHEESE FONDUE
THIS RECIPE SERVES 4 AND IT CANNOT BE PREPARED AHEAD OF TIME.

1 clove of garlic

2 cups (474 ml) of dry white wine

1 Ib. (450 g) of grated Emmenthaler Cheese

3 Tbsp. (45 ml) of Kirsch

1 tsp. (15 g) of cornstarch

1 loaf of French bread cut into 1-inch cubes

Add: nutmeg, paprika, salt or fresh ground white pepper to taste.

First prepare in a sauce pan over stove and then transfer to Fondue Pot. Rub pan with
garlic clove. Pour in wine and Kirsch and heat the liquid over medium high heat until it
simmers but does not boil. Gradually add cheese and cornstarch to liquid in saucepan.
Stir until cheese is completely melted and well blended. Add seasonings to taste.

Quickly transfer to a warmed Fondue Pot and keep warm over low heat from fondue
burner. Spear French bread and dip into cheese. Serve with fresh fruit or tossed salad.
Any natural cheese or combination of Emmenthaler, Gruyere or Swiss cheese can be used
for this recipe. You can also warm cheese and beef consommé together with fresh garlic
and pepper. Dip in cubes of French bread.

BEEF FONDUE

Allow 1/3 (151g) to 2 pound (227g) of good lean beef per person. Cut beef into 1-inch
cubes. Try to limit 4 people to Fondue Pot.

Fill Fondue Pot ' full of peanut oil or other high quality vegetable oil.

Heat on high heat, approximately 450°F/230°C degrees.

When oil is hot, each person can spear their own chunks of beef and cook them to their
liking. When the meat is cooked, remove from Fondue Pot and let slightly cool on plate,
remember that the fondue fork is very hot. Put another chunk of beef into the Fondue Pot
to cook while you are enjoying the first meat you cooked. Dip into various sauces
provided.

SUGGESTIONS:

Mustard of all kinds, Horseradish Sauce or Steak Sauce.

SCALLOPS - -

Substitute beef with Bay Scallops and dip into a light herbed lemon/butter sauce,
seafood/cocktail sauce or tarter sauce.



CHOCOLATE FONDUE

TRY ANY OF THESE CHOCOLATE SAUCE IDEAS & DIP FRUIT INTO IT FOR A
GREAT DESSERT!

Combine and stir in sauce pan over low heat until smooth 2 cups (450g) semisweet
chocolate pieces and 1 cup evaporated milk. Keep warm over low heat in Fondue Pot for
dipping. Makes 2-1/2 cups.

Combine and stir over low heat until smooth: 4 squares unsweetened chocolate, 1 cup
(200g) sugar, 1-1/4 cups (.3 It) of milk (or cream, coffee or sherry), Y4 tsp. (2.5 ml)
vanilla or rum flavoring and a dash of salt. Keep warm over low heat in Fondue Pot for

dipping.

FOR DIPPING USE:

Fresh Strawberries, Apples, Fresh or canned Pears or Pineapple.

Fresh, ripe bananas that have been peeled, cut lengthwise by 2-inch pieces. Place on foil
and freeze for 1 hour before using. Angel Food Cake cut into bite size pieces.

CHOCO-FONDUE

Recipe for 4 persons: Serve 10 to 12 pieces per person.

300 g chocolate (10 oz.)

1dl cream (rather more than 2 0z.)

2 Tbsp brandy or orange liqueur like Grand Marnier

Dip white or brown bread, biscuits or fruit-let dry a little. If using preserves, drain well.
First warm some cream in a small pan (standing it in hot water, if possible.) Then melt

the chocolate in the cream, stirring until all the ingredients are well blended. Finally, if
desired, add a little brandy or orange liqueur. The Fondue should not be served too hot,
so the flavor of the chocolate can be fully enjoyed.

CHOCOLATE FONDUE

CHOCOLATE SAUCE:

3 oz. chocolate

2 cup cream

2 Tbsp brandy, rum liqueur

Chopped nuts, shredded coconut (optional, add to taste)

DUNKABLES: Cake, plain biscuits, macaroons, marshmallows, whole strawberries,
banana chunks, pineapple chunks, apples, pears, seedless grapes, drained mandarin
oranges, prunes, dried apricots.

Arrange fruit in a colorful pattern on a large platter. Melt pieces of chocolate in a small
pot over low heat. Pour mixture into top bowl of chocolate fondue set and heat until
mixture is smooth. Keep candle burning. With the provided fondue forks, spear food
and dip in chocolate mixture.



