CHEESE, PLEASE The communal nature of
fondue makes it irresistible fun-plus it's easy,
inexpensive, and vegetarian friendly

CHEESE FONDUE
SERVES 6
Active time; 30 min Start to finish: 30 min

Emmental and Gruyére are the most
commonly used cheeses in a classic
fondue, but Appenzelier, Comid, Beaufort,
Téte de Moine, and Hoch Yorig--all
rélatively low in moisture—aiso work
fine. Not every fondue recipe calls for
cornstarch, but we find it keeps the
chaese and wine from separating.

As an additional treat, when you're
aimost done eating the fondue, leave 2
thin coating of cheese on the bottom
of the pot. Lower the flame and allow the
coating Lo turn into a brown crust, then
break it into pieces and share it with
your guests. The crust is considered a

“dedicacy in Switzeriand.

1 garhic clove, halved crosswise
1% cups dry white wine

1 tablespoon comstarch

2 teaspoons kirsch (optional)

¥: Ib Emmental cheese, coarsely
grated (2 cups)

Ya bm.mumngam)

* Rub inside of a 4-quart heavy pot with
cut sides of gariic, then discard garlic.
Add wine 1o pot and bring just to a sememes
over moderate heat.

» Stir together comstarch and kirsch

{if using: otherwise, use water or wine)
macup,

* Gradually add cheese to pot and cook,
stirring constantly in 2 zigzag pattern
(ot a circular motson) 1o prevent cheese
from balling up, until cheese is just
meilted and creamy (3o not let boil), St
cornstarch mixture again and stir into
fondue. Bring fondue to a simmer and
cook, stirring, until thickened, 5 to

8 minutes. Transfer to fondue pot set
over a flame,

EQUIPMENT

Antique fondue pots—whether old-
world ornate or retro chic—liven up
table where no plates are required (keep
an eye out for them at flea markets

and tag sales), For sheer practicality,
our food editors Jove enamaled cast-iron
fondue pots (such as Le Creuset’s,
below; $92, including forks, from
Zabar's; 212-496-1234); They can go
from the stovetop o the table, so you
don't have to clean an additional
saucepan. Other than that, fondue forks
or long wooden skewers (and plenty of
napking) are all you'll need

WHAT TO DIP

«Cubes of French bread
«Cubes of apple and pear
*Roasted potatoes

sjulienned raw red bell pepper
=Blanched broccoli florets

WHAT TO DRINK

«Dry white wine such as dry Riesling or
Sancerre

*German lager or Saison-style ale

*Farmhouse cider

oFino Sherry



