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Basic Cheese Fondue 
1 !   pounds Swiss cheese, coarsely grated 
4 teaspoons cornstarch 
1 garlic clove, halved 
1 !  cups dry white wine (Chardonnay, Chenin Blanc, Pinot Grigio) 
2 teaspoons lemon juice or light flavored vinegar (this is needed to create a smooth cheese) 
1 !  tablespoons kirsch or cognac, (optional)  
Freshly ground pepper 
Freshly grated nutmeg, pinch 
cubes of crusty bread and sausage  
 
In a large bowl combine the cheese and cornstarch and toss to coat.  

Rub the inside of a heavy saucepan with the garlic and discard the garlic. Add the wine and 
lemon juice and bring the mixture to a boil.  

Stir in the cheese mixture gradually over moderate heat, stirring until smooth. Stir in the kirsch, 
if desired. Season with pepper and nutmeg. Simmer mixture for 2-3 minutes and transfer to a 
fondue stand set over a low flame.   

Serve immediately, taking care to remember to continually stir the fondue to prevent it from 
separating. Serve with crusty bread and browned sausage slices.  Yield: serves 4-6 

 

Crunchy Apple Cashew Salad 
This balance of sweet apple, crunch of the cashews and  sweet and sour dressing is a perfect 
salad for this fondue.  
 
3/4 cup of sugar    
1 teaspoon of salt 
1/3 cup wine vinegar 
1 teaspoon prepared mustard 
1 tablespoon finely minced onion 
!  cup salad oil 
1 tablespoon roasted poppy seeds 
2 apples, peeled, chopped 
!  cup cashew pieces 
!  cup cubed Swiss cheese 
1 head of iceberg lettuce, torn into pieces 
 
Dressing: Mix first 5 ingredients together in a blender, food processor, or bowl (use a whisk). 
Slowly add oil to create an emulsion. Add poppy seeds. 

To Serve: Mix lettuce, apples, cashews, and cheese. Drizzle with dressing and serve.  

 

 

 



Pasta al Forno  
In Italian, >al forno= describes food that is "from the oven" and baked pasta dishes are referred to being 
"al forno".  One of the most common pasta dishes one labeled Òal forno" is lasagna, but the variety is 
endless.  
 
Pasta with Four Cheeses 
This simple dish makes good use of leftover bits of cheese (as any frugal and industrious homemaker 
would do).  The saltines and nuttiness of the Parmesan is essential for this rich dish, but there are many 
substitutions for the other three cheeses. Try Brie, Camembert for the Fontina; Roquefort, Stilton or any 
other blue-veined cheese for the Gorgonzola; mozzarella, Gruyere, or another firm textured melting 
cheese for the Swiss. 
2 ounces each of the following cheese:  

Fontina, cut into julienne strips 
Gorgonzola, crumbled 
Swiss cheese, cut into julienne 

1/2 cup heavy cream 
1 1/4 pound of pasta (penne, ziti) 
1/2 cup freshly grated Parmesan cheese 
 
1. In a large pot bring 6 qts water to a boil. Add 1 tablespoon salt. 
2. Meanwhile, in a saucepan, combine the fi rst three cheeses and the cream. Place over low heat and 

cook gently until the cheese has almost completely melted, about 5 minutes. Stir well and keep 
warm. 

3. Cook pasta until al dente. Drain.  
4. Arrange in a casserole dish and spoon sauce over the pasta, seasoning to taste with salt and 

pepper and tossing to combine. Sprinkle with the Parmesan and place in a hot oven to heat 
through until bubbly and golden on top.  

 
NOTE: You can also make a white sauce and blend in 4 ounces of cheese to melt; add ham, mushrooms, 
even chicken to the pasta and white sauce. Bake until golden.  
 
Bechamel (Basic White Sauce) 
Yields about !   cup. 
Double this recipe, using a 3 qt. saucepan to make enough sauce for the pasta.  
3 tablespoons  unsalted butter 
3 tablespoons  unbleached all purpose flour 
1 "   cups whole milk, heated 
1/2 teaspoon kosher salt 
1/8 teaspoon freshly ground black pepper 
Small pinch freshly ground nutmeg 
 
1. In a 2 qt. saucepan, melt the butter over medium-low heat. Add the flour and cook, whisking 

constantly for 2 to 3 minutes. Do not let the mixture brown. 
2. Slowly whisk in the hot milk and bring just to a simmer, whisking frequently. Reduce the heat to 

low and cook, whisking often, until the sauce has thickened to a creamy, gravy-like consistency 
and no longer tastes of raw flour, 6 to 8 minutes for a single batch, 10 to 12 minutes for a double 
batch. Remove from the heat and whisk in the salt, pepper, and nutmeg. If not using right away, 
transfer to a bowl and press a piece of plastic wrap directly on the surface to keep a skin from 
forming. TIP: Plan to use the sauce within 30 minutes because it thickens if left to sit for too long. 
If that should happen, add a little warm milk and whisk well to thin it. 



Beef au jus 
This intriguing recipe came from Marcia Adams book, “Cooking from Quilt Country”.  

Most cooks are surprised (even a little shocked) that the braising liquid contains coffee and soy 
sauce. The coffee and soy sauce give this dish a depth of flavor and tenderness.   

You can make this as a roast, and serve with mashed potatoes as an entree or add 
vegetables the last 45 minutes of cooking time. This beef also shreds easily and can be used for 
sandwiches with sour cream and horseradish. It freezes well and can be re-heated. 

 
3# chuck roast, trimmed of fat 
1 tablespoon canola oil 
1/4 cup soy sauce 
1 cup of coffee (brewed or instant) 
2 bay leaves 
2 teaspoons oregano 
1 garlic clove, minced 
2 medium onions, sliced 
 
1. Heat a large skillet over medium-high heat until hot. Add the oil and sear meat on both 
 sides until it is a deep walnut brown on both sides.  
2. In a Dutch oven or a roasting pan with a lid, combine remaining ingredients. Add the 

meat, turning to coat. 
3. Bake 3.5-4 hours at 325 degrees.  Baste as needed. Add more coffee and soy sauce if 

needed if liquid begins to dry out..  
4. NOTE: this recipe works well in a crock pot. Brown the meat and add to the crock pot 

with remaining ingredients.   
 
 

What we are doing in this recipe BRAISING 
 Braising, which is a long, slow method of cooking, is the perfect technique to melt 

connective tissue into soluble collagen in tough pieces of red meat or dark meat poultry.  
Braising is good for tougher cuts C the lengthy cooking process tenderizes the meat.  Though 
braises and stews are similar, they differ in some aspects of cooking.   

According to Madeleine Kamman in the Making of a Cook, a true braise is made by 
searing and browning the meat, then placed on it a layer of aromatic vegetables (onions, carrots, 
celery leaves, and herbs) in a heavy pot as close to the size of the meat as possible.  Next, a 
liquid is added that comes half way or less up the side of the meat. The mixture is then covered 
and cooked slowly until the meat is tender.  Because the meat is cooked in a closed pot for a long 
time, a rich sauce is produced. 

 Ideally, there should be little space between the meat and the lid.  Since this is usually 
not possible with everyoneÕs particular cooking vessel, she recommends covering the meat with 
a piece of aluminum foil pressed tightly against the meat.  The foil should go to the edges of the 
pot and be curled upwards to catch any condensation from the lid and prevent its dripping back 
into the sauce.    
 
 

 



Cheeseburger Soup 
A simple soup fi lled with warm and comforting flavors.  Serves Four  
 
!   pound lean ground beef, browned and drained  
3/4 cup onions, chopped 
3/4 cup carrots, shredded 
3/4 cup celery, diced  
1 teaspoon dried basil  
 4 tablespoons butter  -- divided  
3 cups chicken broth  
4 cups potatoes, peeled and diced  
1/4 cup all-purpose flour  
8 oz processed American cheese -- cubed or grated cheddar cheese (add 1 teaspoon vinegar or lemon 
juice if using cheddar to keep it from clumping).  
1 !  cup milk  
3/4 teaspoon salt  
!    teaspoon pepper  
1/4 cup sour cream  
parsley  (optional)  
 
In a skillet, brown and drain the beef; reserve.  
 
In a 8 quart soup pot, sautŽ onion, carrots, celery, and basil in 1 tablespoon butter until vegetables are 
tender, about 10 minutes.   
 
Add broth, potatoes and beef; bring to a boil. Reduce heat; cover and simmer for 10-12 minutes or until 
potatoes are tender.  
 
Meanwhile, in a small skillet, melt the remaining 3 tablespoons of butter. Add flour; cook and stir for 3-5 
minutes or until bubbly. Add to soup; bring to a boil. Cook and stir for 2 minutes until thickened.  
 
Reduce heat to low. Add cheese, milk, salt and pepper; cook and stir until cheese melts. Remove from the 
heat; blend in sour cream, sprinkle with parsley and serve.   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Chicken Mushroom Pot Pie with Phyllo-Parmesan Crust  
Serves 6 

The Phyllo pastry dough is scrunched to form the pretty "biscuits" that top this pot pie. Boneless 
chicken thighs give a moist result, but chicken breasts work well, too. Mix wild mushrooms with 
cultivated button mushrooms for a deeper flavor. Goes great with: Mashed potatoes flecked with 
chopped fresh parsley or tarragon.  
 
9 tablespoons butter, divided 
1 pound fresh mushrooms, sliced (button or an assortment) 
3 garlic cloves, minced 
2 slices bacon, diced 
2 cups low-salt chicken broth 
3/4 cup Riesling or other fruity white wine 
2 teaspoons grated lemon peel 
2 teaspoons chopped fresh thyme 
1 teaspoon salt 
!  teaspoon ground black pepper 
3 tablespoons cornstarch mixed with !  cool cup water  

12 sheets fresh phyllo pastry or frozen, thawed  

2 pounds skinless boneless chicken breasts or thighs, excess fat removed, 
2 tablespoons chopped fresh Italian parsley 
!  cup finely grated Parmesan cheese  
 
1.  Melt 3 tablespoons butter in heavy large pot over medium-high heat.  
 
2.  Add fresh mushrooms, garlic and bacon; sautŽ until mushrooms are browned, about 8 
minutes.  
 
3.  Add the broth, wine, lemon peel, thyme, 1 teaspoon salt, and !  teaspoon pepper. Reduce heat 
to medium-low; simmer uncovered 20 minutes to blend flavors. 
 
4.  Whisk cornstarch with water to combine; add to skillet; stir until mixture thickens slightly, 
about 1 !    minutes. Season sauce to taste with more salt and pepper, if desired. (Can be 
prepared 1 day ahead. Cool slightly, then cover and refrigerate.)  
 
5.  Preheat oven to 425ΕF. Melt 6 tablespoons butter in small saucepan; remove from heat. Place 
1 phyllo sheet on work surface (cover remainder with sheet of plastic wrap, then damp towel). 
Brush phyllo sheet with some of melted butter. Using both hands, gently scrunch buttered phyllo 
sheet into loose ball, about 2 !  to 3 inches in diameter; set on work surface Not in the liquid 
yet).  Repeat with remaining phyllo sheets and melted butter.  
 
6.  Bring mushroom sauce to boil. Mix in chicken and parsley. Transfer mixture to 13x9x2-inch 
glass or ceramic baking dish. Cover hot filling with phyllo balls. Sprinkle Parmesan over. Bake 
15 minutes. Reduce oven temperature to 350Ε°F; bake until phyllo is golden and chicken is 
cooked through, about 20 minutes longer. Total Bake Time: about 35 minutes.  



For a simple ending to satisfy our sweet tooth we served an Old Fashioned Hot Cocoa. 
Recipe from the canister of HersheyÕs Cocoa PowderÉ.  

• 1/2 cup sugar  
• 1/4 cup HERSHEY'S Cocoa  
• Dash salt  
• 1/3 cup hot water  
• 4 cups (1 qt.) milk  
• 3/4 teaspoon Nielsen Massey Vanilla extract  

Stir together sugar, cocoa and salt in medium saucepan; stir in water. Cook over medium heat, 
stirring constantly, until mixture comes to a boil. Boil and stir 2 minutes. Add milk; stirring 
constantly, heat to serving temperature. Do Not Boil.  
 
Remove from heat; add vanilla. Beat with rotary beater or whisk until foamy. Serve topped with 
marshmallows or whipped cream, if desired. Five 8-oz. servings.  
 
VARIATIONS: Add one of the following with the vanilla extract:  
 
SPICED COCOA: 1/8 teaspoon ground cinnamon and 1/8 teaspoon ground nutmeg. Serve with 
cinnamon stick, if desired. 
 
MINT COCOA: Serve with peppermint candy stick, if desired.  
 
SWISS MOCHA: 2 to 2-1/2 teaspoons powdered instant coffee. 
 

  


