
CLASSIC FRENCH/SWISS FONDUE
wine paring: this recipe is meant to be served with domaine des ronces 
pinot noir, from the jura region or les yonnieres muscadet from loire region

food paring: jambon de paris, cornichons, fresh bread, prosciutto or 
potatoes

Recipes & Wine Pairings

CLASSIC FRENCH/SWISS FONDUE
serves 6

ingredients:
-1 cup of dry white wine
-3 tablespoons of Kirsch (regular brandy works)
-2 garlic cloves
-¼ teaspoon white or black pepper
-3 tablespoons of cornstarch
-2 pinches of nutmeg (preferably freshly grated)
-10 ounces of Vacherin Fribourgeois, grated
-10 ounces of 4-6 month Comte, grated
-zest of half a lemon

instructions:
1. In a Heavy Bottom Pot (at least 2 quarts or even 
just your crock pot), pour the wine, kirsch, pepper, 
garlic and heat on medium 
(DO NOT BOIL)

2. In a mixing bowl, combine the shredded cheeses, 
cornstarch, nutmeg and lemon zest

3. Once the wine mixture is steaming and JUST 
ABOUT to boil, add one handful of cheese mixture

4. Whisk until completely melted (DO NOT BOIL)

5. Add another handful of cheese mixture one at a 
time and melting completely before adding another

6. Repeat until complete

Serve and ENJOY!!!


