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Fondue Pot

For a Meat Fondue Meal

1. Use stainless steel fondue pot with fork guide.
2. Use 2 pronged fondue forks.
3. Follow recipe and safety instructions.
4. Do not fill fondue pot too full as oil will splatter.

For a Cheese Fondue Meal

1. Prepare cheese fondue, on stovetop, in separate saucepan
2. Boil 20oz of water in stainless steel fondue pot.  When ready, place in rack and light the 

burner.
3. Pour readied cheese fondue mixture in stoneware cheese fondue casserole (The larger of 

the two.)
4. Place the cheese fondue casserole in the fondue pot with the boiling water.
5. Use the 3 pronged cheese fondue forks.
6. Follow cheese fondue recipe and safety instructions.

For a Chocolate Fondue Dessert

1. Prepare chocolate fondue on stovetop in a separate saucepan.
2. Boil 30 oz. of water in the stainless steel fondue pot. When boiling, place fondue pot in the 

rack and light burner.
3. Pour readied chocolate fondue in the stoneware chocolate fondue casserole (smaller of the 

two casseroles.)
4. Place chocolate fondue casserole in fondue pot with boiling water. 
5. Use small chocolate fondue forks.
6. Follow chocolate fondue recipes and safety instructions.

CaterRent

Our Safety Tips

Enjoy your meal but always be careful. There is a 
live flame at your table.  Remember children are 
attracted to flames.  Be sure that paper products, 
table décor, etc., are used with care.



260- 24th Avenue North Minneapolis, MN 55411-2236

Phone:  612-588-1188      Fax:  612-522-3200

Classic Swiss Cheese Fondue (4 servings)

Cheese connoisseurs will fall in love with this classic cheese fondue recipe.   Here are some tricks 
and suggestions to guarantee a memorable dinner.  Cheese fondue can be accompanied by a 
refreshing salad of your choice and good wine.  The important part of choosing a wine is not if it is 
white or red, but whether it is full bodied enough to compliment the strong taste of Gruyere and 
Emmenthal.

A French tradition, known as ‘Trou Normand’, is a pleasurable way to refresh your palate and 
ease digestion.  Simply take a pause from the fondue for one, or numerous, glasses of 
schnapps.  For a non-alcoholic alternative, we suggest a cup of tea as an accompaniment.

Our recipe is based on four portions, about 1/3 lb of cheese per person.  The portions can be 
adjusted accordingly depending on the number of guests you are receiving.

1 large clove of garlic
1 cup of dry white wine
2/3 lb. of Swiss Emmenthal, cubed
2/3 lb. of Swiss Gruyere, cubed
Juice from half a lemon
1 tablespoon corn starch
¼ cup kirsch
Pepper
Nutmeg
1 large white bread (stale or fresh) cut in one inch cubes

Rub the garlic vigorously on the inside of the saucepot.  Add the wine, place the pot on an 
element, and bring to a boil. Turn the heat down to minimum and add the cheese and the lemon. 
Heat until the cheese is melted, stirring slowly and continuously to prevent lumps from forming.

Dissolve the corn starch in the kirsch and add the mixture to the cheese.  Season with pepper 
and nutmeg, continue to stir until the fondue is smooth.  Remove the saucepot from the element 
and transfer to your fondue pot.  Install the pot on its stand in the center of your table.  Light the 
flame and let the party begin.

Fondue forks are used buy all to dip the bread cubes into the fondue and savor the rich taste of 
cheese.  It is important to stir the fondue occasionally throughout the dinner to keep it smooth 
until the last drop.  When the fondue is finished, it is normal to find a layer of slightly burned 
cheese at the bottom of the fondue pot. This delicacy can be scraped from the pot with a 
wooden spatula, to be enjoyed by connoisseurs. Swiss custom dictates that, guests who loose 
their piece of bread or fruit in the fondue pot must kiss the first person, of the opposite sex, on 
their left.

Healthy Alternative:  Substitute mozzarella for one of the cheeses and some apples and pears 
for half of the bread.  Simply delicious.

CaterRent



260- 24th Avenue North Minneapolis, MN 55411-2236

Phone:  612-588-1188      Fax:  612-522-3200

Chocolate Fondue (6 servings)

Easy to prepare and loved by all, chocolate fondue is both rich and refreshing.  Rich because it 
flows with chocolate and refreshing because it has lots of fruits. A well balanced dessert.

8 oz semi-sweet chocolate
1/3 cup evaporated milk
Choice of fruits prepared and sliced
  (bananas, strawberries, apples, pears, etc.)
 and/or cubed pound cake 
 and/or pretzels
 use your imagination

Add the chocolate and evaporated milk to a sauce pot.  Melt the chocolate over low heat 
stirring constantly with a wooden spatula.  Once the chocolate is completely melted, 
transfer to your fondue pot and install it on its base in the center of the table.  Light the 
flame immediately and let the enjoyment begin.  Place the sliced fruits (cake, pretzels etc ) 
on a plate and serve with the fondue.  Using a fondue fork, each guest dips the fruit into the 
chocolate and savours the rich taste.

Variation 1:  Substitute some of the evaporated milk with a liqueur of your choice (Irish 
Cream, orange liqueur, Tia Maria, or rum, etc.)

Variation 2:  Add some miniature marshmallows and some lightly grilled sliced almonds to 
the fondue.
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Fondue Pot

Before use, please read carefully

For your safety and enjoyment, may we suggest you follow these few 
recommendations:

Fondue Pot & Stand
1. Place the stand in the middle of your dining table.
2. Prepare your cheese fondue as suggested in the accompanying recipe (or 

others)
Or follow instructions as noted on a cheese fondue ready-mix package.

Fondue Fuel/Burner
3. Fill the burner with fondue fuel to just under the screen covering the fiber.  You 

should do this over the kitchen sink and wipe away any excess fuel which may 
have spilled in the filling process.  Or use pre-measured pods.  Light the burner, 
then gently put the lit burner in the appropriate place provided for in the stand.

4. When ready, bring the fondue pot to the table, carefully setting it on the stand.
Attention:  The contents are hot, use both hands with oven mitts.

Burner Adjustment
5. Adjust the flame to the appropriate level using the handle of the burner.  A 

medium setting is usually in order.  Your flame should not be too aggressive.
6. Do not ever refill a hot burner with fondue fuel (methyl alcohol).  To continue your 

fondue, use another burner.

Extinguishing Burner
7. To extinguish the flame of your burner at the end of your meal, position the 

burner handle to cover all of the air vents, then place cap on top of the burner.  
Should at any time a flame be visible from under the lip of the burner’s lid, follow 
the same steps as noted above to extinguish the flame.

CaterRent

Our Safety Tips

Enjoy your meal but always be careful. 
There is a live flame at your table.  
Remember children are attracted to 
flames.  Be sure that paper products, table 
décor, etc., are used with care.


