Share the Joy

Fondue gatherings on a frosty night
conjure up feelings of a cozy Swiss chalet.

ondues bring communal dining into our
lives and allow guests to customize their
meal to their taste. Though many of us can
'70s,

houseware stores are featuring a new generation

unearth a fondue sel stashed away from the

of high-quality fondue equipment that make
a handsome culinary centerpiece for a [east.
For more practical-minded gourmands, a heavy-
gauge pot in the kitchen and an alcohol burner is
really all that's needed 1o make fondue.

[nspired by the Chinese cookery known as

“hotpot,” where din-

ner morsels are cooked
at the table in a pot of
simmering broth, fon-
due is echoed in
Japanese shabu-shabu
and the Southeast
Asian dish satay che-
lup. In Piedmonlt, Italy,
bagna cauda is an
anchovy-spiked garlic
butter and olive oil
mixture used to cook
vegetables, But three
European recipes—
rustic bread dipped in
molten cheese, tender

beef nuggets sizzling

techniques for enjoving fondue. One in particular
suggests using two forks for sizzling-oil fondues.
Because the hot fork used for deep-frying the meat
could burn guests® lips, a cool fork for eating the

meat makes for a safer dining experience.

Silky Cheese Fondue

In classic {‘.E'Ii*t‘SP h')nl‘{lli!. dan (!;1r||1i_—!|n-\-'a|‘e I)Ul
known as a caquelon is anointed with garlic
to hold a melted stew of nutty cheese, white

wine, and a cherry brandy called kirschwasser

in aromalic oil, and i
e - Q@ e
dessert fondue of cake CHOCOLATE TOBLERONE FONDUE Foipa
cubes and fruits « ¥4 cup half-and-half TWJL?‘:::::
swathed in  melted P

chocolate—draw the
most adherents.

Chet Olivier Andreini,
CMC, CHE,

many fondues

mastered
dur-

ing his years manag- -
2, Add ¢

ing restaurant kitchens

in Swilzerland and

Canada. He cites some

- Assorted sweets for dipping, such as fresh and dried fruits, cubes of ¢

rest for 2 min to soften.

xgnac and whisk mixture until satiny

- 4 bars (3.52 oz each) Toblerone Swiss chocolate (any variety), chopped

= | tbsp cognac or a ligueur, such as amaretto, kirch, or Frangelico

marshmallows and cockies

1. Heat half-and-half to a boil, remove from heat. Add chopped chocolate and let

/ sSrooth,

3. Serve fondue with fruit, other dipping treats, and fondue forks or skewers
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Fondue
Bourguignonne,
like its Chinese
ancestor,
invovies
tabletop
cooking.
Cheese and
chocolate
fandue are
more akin to
warm dips.

(aka “kirsch”). Chef Andreini’s recipe calls for

equal parts Vacherin and Gruyére cheeses, but
all sorts of cheese make great fondue. When
Vacherin is unavailable, he recommends substi-
tuting Emmenthaler, Diverse types of cheese with
similar melting properties can give personality lo
the dish—semi-hard melting cheeses like Swiss,
Jack, Appenzeller, Cheddar, or Fontina can be
interchanged. Chef Andreini says that once the
molten cheese is brought to the table, it should be
stirred often to keep the mixture from separating
or scorching,

Using slightly stale bread is essential. “New
bread will fall apart in the cheese,” he says. Leave
the crust on, and cut it into cubes; never toast it.

Dense bread, he says, is best. Although bread is

FONDUE TIPS

Plan to have a pot at arm's length from each person

at the table—a couple may be nece °f table.

-

Cut all of the dipping accompaniments well ahead

of time.

OF L

Make the fondue mixture in a cooking pot, and

then transfer it to something decorative for the
table,
« If you don't have a fondue set, use a crockpot and

pamboo skewers

FONDUE
BOURGUIGNONNE
(BEEF FONDUE)
+ 6 cups oil, such as peanut or grape

seed

2 pounds tender beef, such as sirloin

and tenderloin, cut into Ye-in cubes

3 or 4 assorted dipping sauces,
such as mustard, aioli, bearnaise,
horseradish cream, or soy sauce
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Heat the oil on the stove to

piece of meat should sizz

adaed,.. |fa O a Tondue pot over

an alcohol burner or canned heat

1 oy
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2. Serve fondue with assorted sauces
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and provide each guest with two

fondue forks or skewers,

the customary accompaniment, non-traditional-
ists also dip vegetables and other foods. Pears
and apples are especially appropriate on a cool
fall day. The Swiss serve fondue with a glass of
kirsch and with white wine, preferably a Swiss
Fendant. Tradition has it that if vou drop the
bread cube off your fork into the pot, men must
buy the next round of drinks and women must

kiss every man at the table.

Perfectly Cooked Beef

For Fondue Bourguignonne. a tapered-rim pot of
oil serves as a tahletop deep frver for choice nug-
gels of beef. Canned fuel or alcohol burners are
required for the real cooking of savory oil or broth-
based fondues. The inward-curved rim serves to
shield diners from the occasional spatter of siz-
zling oil. The best fondue oil infuses little flavor
into cooking meat. Grape seed oil and peanut oil
are excellent choices, both for their clean taste
and smoke-free tolerance for long heat exposure,
The flavor of the meat itself comes through clearly
when it’s cooked this way, and the dipping sauces,
usually rich emulsions like béarnaise, Dijon mus-
tard sauce, aioli, or other sauces derived from
mayonnaise and hollandaise, complement the
meat’s essence. Intense sauces like sov sauce also

bring out the deep meatiness of beef.
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