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RECIPE

PREP TIME

15 min

COOK TIME SERVINGS

10 min 4

Gruyere | 1/2 |b shredded
Emmentaler | 1/2 |b shredded
Dry White Wine | 11/2 cups
Corn Starch | 11/2 Tbsp

INGREDIENTS

Kirsch | 3 Tbsp

Lemon Juice | 1 Tbsp

Garlic | 1 Clove

Nutmeg and/or Pepper | To Taste

PROCEDURE

1.Place a medium saucepan on low-medium 5.While stirring, add mixture to the fondue
heat. Once warmed, rub the inside with and allow to boil for 30 seconds
your garlic clove; discard the garlic 6.Season fondue to taste

2.Add white wine and lemon juice and bring 7. Pour into fondue pot, light your sterno and

to a simmer

enjoy

3.Add cheese, about 1/3 at a time, stirring

with a wooden spoon until cheese is

melted and combined

4.While your fondue comes to a simmer, mix

kirsch and corn starch in a separate bowl %I//O /0 oV l/ 40 7/ y

e |If your fondue is too
thick, thin it out with a
bit of white wine

e If your fondue is too
thin, add a bit more
cheese

TR LAY

Potatoes
Crusty Bread

Apples
Brussel Sprouts
Broccoli

Sausage




