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FONDUE FIRES UP ROMANCE

® Chocolate fondue set up for two at The Wine Cellar in Boston.
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ike & hiurt pierced with Cupid”s arrow, the
strawberry hangs on the end of the fondue fork and is
embraced by rich and creamy melted chocolate. The warm
chocolate drips a littke when the first bite is taken.

For a romantic way 1o say “Be My Valentine,” look no
further than a shared chocolate fondue. It's the gift of
chocolate, with the intimacy that comes when two fondue
forks dip into the same pot. And you can linger over fondue,
because the fondue pot will keep the mixiure warm while
yOur fomance

“It's a different way of dining,” said Thierry Charles,
general manager of The Wine Cellar in Boston, which
specializes in fondue, “It's n beautiful wiry 1o be on a date o
with your spouse because it's such a social way to dine. It
mm.m}wmmh_ymﬂmmmg, And nobody would

shocked if you fed each other.”

Originating in Switzerland, fondue comes from the French
word fondre, 1o melt. According to one legend, an alpine Scrpos Howard News e
shepherd originated the dish, when he became bored with his — ® Just ke in baking, use high-quality chocolate when

preparing a fondue and avold high temperatures.

Plense see FOMDUE — Page 26
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usual dinner and heated his
wing and cheese together in one
pot and dunked in pieces of bread.

For classic cheese fondue, Em-
mental and Gruyere cheeses are
heated with white wine, kirsch
and seasonings, although cheddar,
gorgonzols and Swiss cheeses al-
0 dare choices. A second

fondue, boungtignonne,
cubes of mannated or

plmmulmkrdmhmulur
scasoned broth, then nto
SIVOTY SIUCES,
be meluded.

But the maost celebratory 18
chocalate fondue. which mixes
chocolate with some combination
of eream, butter, condensed milk
and'or liqueur.

also can
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“Ninety-five percent of our ducsnthn:ak
diners order the chocolate fon- % '!h 'r
due,” said Charles, who offers M“Il'hnucrﬂm
five varieties of chocolale among  lumpy, you can’t use it and necd
the restaurant’s 10 start agam.”
maore than 20 1f yoma're
fondues. new 10 mak-
The key to a ."'..'“_'-h-. ing chocolate
goodd fondue s date or with your spouse rmlm.ym
to use a chocos because
late that is 70 sdsmats hmmgnb}
percent cacao social way to dine.”
"'“'."'“""“:;: Thierry Charles, m;]
w candles o
mkc keep the
sure it doesn't - chocolate warm in the fondue
iu:n.cjha:lerquld.mmia -mgﬂt“&miﬁmu
w whien ilie mismre i entirely et i o choaulate,
melted and appears e said.
“You want a rich, con- Whether you make it at home
;hmu::ulﬂ. stan
type
late. Dark 18 the most
bitter; white is the swoetest; and
mulk is the Creamiest. For home
Charles recommends us-
chocolate chips from Ghi-
rardelli or other premium choco-

ummm
0 can get creative with
h@ﬂmhw
uﬂampu—
mmﬂquﬂ
oonsider raspherries,
banana, grapes and dried apri-
cots. The frum should be cold,
which allows the chocolate 10

adhere to it and brings out the
taste.

y, chocolate fondue is
scrved with swects: The Mching
Pot, a fondue chain with restau-
mnts in Framingham and

and a open-
ing in Bost uﬂmshnﬂ-
lows, pound cake, and brownies,
Other possibilities are maca-
s, sponge cake and vanilia
wiifers.

Part of fondue’s appeal comes
from the attractive fondue set
with ity shiny stamless steel or
mcpundhmhu-lm
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cquipment, you
mumcmmmmm
a croek pot, as the role of the

is simply to keep the choco-
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by swirling in peantt butier,
marshmallow, caramel and nuts
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WHY RBLUY MEWT N
FIX THE OLD
QUALITY

are sold such stores as T
Crute and Barrel, and Wilhiams-

Lintil five years ago, no Bos-
ton restaumnt served fondue,
because it was illegal 1 cook
with flames within three feet of
Girotto Restwrant, Averue One

m_ att Regency and

~For all his passion for 'ﬁ\ﬂc.!m_

Charles is not blinded by love,
“The fondue has to taste really
good, but you're not going to
say, “This is the best thing | ever
ate,’ he said. “But vou will sy,
Eﬁiﬂ really great way 1o




