FONDUE AU CREMANT
(Fordue with Spsehbng Wine)
SIRVES S
This recipe Is based on one from La Buvette des
Bains restaurant in Geneva, Switzeriand

2/« cups sparkling white wine
1 thsp. cornstarch
4 doves garlic, halved lengthwise
1 Ib. Gruyére, grated
1 1b, Vacherin Fribowrgesis or Appenzelier,
grated (see page 134)
2 thsp. cognac or French brandy
Y+ tsp baking soda
1 tbsp. fresh lemon juice
Kosher salt, to taste
Day-old country-style bread, cubed

Whisk topether 2 1bsp sparkling wine and comnstarch
in a small bowl; set aside. Rub garlic cloves over the
interioe of & 5-qt. pot and drop gariic into pot. Add
remaining sparkingwing; bring to a boil and whisk
in camstarch mixture; discard gariic. Reduce heat to
low, add cheeses in batches, stirrng, Lntd melted,
10 minutes St togethar cognac and baking soda in
a small bowl, add to pot, and stir until smoath. Stir
in lemon jwice and salt. Transter 10 fondue pot, set
over a M Sterno cup, and serve with becad
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