Holiday Recipes
Chamonix Cheese Fondue Recipe

Gruyere cheese, 50g per person

Emmenthal cheese, 50g per person

White wine

1 tbsp Kirsch

1 garlic clove cut in half

nutmeg

Rub the inside of the fondue pot with the garlic clove.

Cut the cheese into cubes and place in the pot.

Pour white wine over the cheese, enough to cover the cheese.

Stir constantly over medium-high heat until cheese melts completely and fondue is smooth.

Add 1 tbsp kirsch (for 4 servings)

Stir until smooth. Sprinkle a touch of nutmeg on the top before serving.

