Chocolate Butterscotch Fondue

½ pkg. semi sweet chocolate chips

½ pkg. butterscotch chips

¼ can sweetened and condensed milk

½ tsp vanilla

¼ cup milk or a little more if you want it thinner.

Melt the chips in a fondue pot with the regular milk.  Once they are melted add the vanilla and sweetened and condensed milk.  Mix well.  Serve with dippers. 

This is a very sweet recipe---you can adjust the ingredients to taste.  Makes a lot of fondue for a 4 person lab.

Chocolate Caramel Hazelnut Fondue

Recipe courtesy of Tyler Florence

Prep Time: 

15 min 

Serves: 4 to 6 servings 

Ingredients

· 16 ounces chocolate (milk, dark or semisweet), broken in pieces 

· 1/2 pint whipping cream 

· 1/2 cup caramel topping 

· 3 tablespoons Torani hazelnut syrup or favorite liqueur 

Directions

Place all ingredients in a ceramic fondue pot over low heat. Stir constantly until the mixture is melted and smooth. Do not allow to bubble. Arrange an assortment of bite-sized dipping foods on a lazy Susan around fondue pot. Some suggestions are strawberries, bananas, apples, grapes, cherries, pound cake, marshmallows, raisins and shelled nuts. Spear with fondue forks or wooden skewers, dip, swirl and enjoy!

Printed from FoodNetwork.com on Wed Feb 17 2010

© 2010 Scripps Networks, LLC. All Rights Reserved

Chocolate Fondues from www.gofondue.com 

	Basic Chocolate Fondue

	8 oz Premium Chocolate (chopped)
1 cup Whipping Cream

Over low flame, heat Cream until warm (DO NOT BOIL)
Slowly add chocolate while stirring
Mixture will become smooth

To Dip:
Strawberries, Banannas, Apple Slices, Pound Cake, Angel Food Cake, Pretzels, Pineapple Chunks, Marshmallows 

	




	Dark Chocolate Fondue

	12 oz Premium Dark Chocolate (chopped)
3/4 cup Whipping Cream

Over low flame, heat Cream until warm (DO NOT BOIL)
Slowly add chocolate while stirring
Mixture will become smooth

To Dip:
Strawberries, Bananas, Apple Slices, Pound Cake, Angel Food Cake, Pretzels, Pineapple Chunks, Marshmallows 

	


	

	

	

	Peanut Butter Fondue

	1/4 cup Brown Sugar
1/4 cup Corn Syrup
2 tbs Butter
4 Marshmallows
2/3 cup Peanut Butter (creamy)
1/2 cup Evaporated Milk (2%)
1 tsp Vanilla Extract

Combine Brown Sugar, Corn Syrup, Butter and Water
Heat mix on low for 5 minutes while stirring
Add Marshmallows, Peanut Butter and Evaporated Milk
Continue stirring until ingredients are melted and smooth
Stir in vanilla

To Dip:
Bananas, Apple Slices, Pound Cake, Angel Food Cake, Marshmallows 

	


	Smores Fondue

	

Casa Moda S'mores Maker 

1 Cup Mini Marshmallows
Full Sized Marshmallows (at least 20) for dipping
2/3 Cup Graham Cracker Crumbs
1/2 Cup Evaporated Milk
3/4 Cup Semi-Sweet Chocolate Chips

Over low flame, heat mini marshmallows and evaporated milk while stirring until melted (DO NOT BOIL)
Slowly add chocolate chips while stirring
Slowly add graham cracker crumbs while stirring
Keep stirring until mixture becomes smooth

To Dip:
Full Sized Marshmallows 


	Toblerone Fondue

	1/2 cup Heavy Cream
12 oz Toblerone
1 tablespoon Rum or use Milk if non-alcoholic recipe is desired

Warm the cream in fondue pot on low heat.
Break chocolate into small piecees add to the cream and stir until melted.
Thin slightly with Rum (or milk)
SAFETY NOTE: Some brands of Rum could ignite if splashed on an open flame. 
Use an electric fondue pot to be safe.

To Dip:
Pound Cake, Angel Food Cake, Pears, Apples, Grapes 

	



my favorite is i can sweetened condensed milk mixed with melted chocolate chips approx 2 cups either semi sweet or milk is my personal favorite.

FACS teacher

Chocolate Peanut Butter Fondue

6 ounces chocolate chips

3/4 - 1 c sugar

½ c peanut butter

½ c milk

Melt altogether in a fondue pot.  You can add more milk if you want thinner consistency.  I use pound cake, cut up apples, mini marshmallows, mandarin oranges (canned), and maraschino cherries.

Chocolate Peanut Butter Fondue XE "Chocolate Peanut Butter Fondue" 

½ c. milk



1 (7 oz.) jar marshmallow creme


1 (11 oz.) pkg. peanut butter and milk chocolate chips


Heat milk in a medium, heavy-duty saucepan over medium-high heat just until hot (do not boil).  Reduce heat to low.  Add morsels; stir until smooth.  Whisk in marshmallow creme until smooth.  


**Note: You may substitute any type of chips for the milk chocolate and peanut butter.


Fondue dipping suggestions: angel food cake, pound cake, marshmallows, pretzels, and apples.

Dark Chocolate Raspberry Fondue 

Ingredients:
12 Oz. dark chocolate, finely chopped
¼ C heavy cream
3 Tbsp raspberry liqueur 

Preparation:
Combine the chocolate and cream in the top of a double boiler set over simmering water. Heat until the chocolate is melted, stirring constantly; or combine the chocolate and cream in a microwave-safe bowl and microwave until melted, stirring every 30 to 45 seconds. Be careful not to let the chocolate burn. Pour into a warm fondue pot. Drizzle with the liqueur. Keep fondue warm over low heat. 

Recommended dipping accompaniments: Rice crispie treats, pound cake, brownie bites, strawberries, raspberries, bananas, cheesecake, marshmallows. 

Creamy Cheese Fondue

 4 C American cheese cubed or shredded (16 oz)

1 T flour

6 oz Cream Cheese

1 t prepared mustard

1 ¼ C Vegetable Broth

Combine shredded cheese and flour; set aside. Heat broth until bubbling. Gradually add shredded cheese, stirring constantly, until smooth. Stir in cream cheese and mustard until smooth. Turn crock-pot to low. Dip breadsticks, bread or apples. 

Oriental Beef Broth Fondue

1/3 to ½ pound beef sirloin or flank steak, per person

1 14 ½ ounce can beef broth

¼ C soy sauce

3 green onions, sliced

1 clove garlic minced

½ t ginger (optional)

Slice beef thinly into bite size pieces. Let stand at room temperature for 30 minutes. Combine other ingredients in fondue pot and bring to a boil. For serving, spear a slice of beef and place in boiling liquid. Cook 2 to 3 minutes or to desired doneness. Note: Do not use more than 8 fondue forks in broth at one time. 

Dark Chocolate Fondue

1 C  Milk 

¼ C Sugar

1 pound semi sweet chocolate chips or bittersweet chocolate, chopped

Heat milk and sugar to a simmer. Turn off heat and add chocolate. Let stand about two minutes. Then whisk until chocolate melts and is smooth. 

Chocolate Carmel Fondue

2 cups milk chocolate (chips, chopped or buttons)

1/3 C evaporated milk

2/3 C Caramel sauce

Heat milk. Turn off heat and add chocolate and caramel. Stir until melted and smooth. 

Basic Chocolate Fondue w/orange variation
1 C Heavy Cream

12 oz. Semi Sweet Choc Chips

1 tsp Vanilla

Can use orange oil instead of vanilla (around ¼ tsp… maybe even a little less.  Start with less, then add to taste)

Heat cream.  Turn heat off and whisk in chocolate and flavoring until smooth
Chocolate Orange Fondue

1 ¼ C Heavy Cream

3 Tbsp Orange Juice

12 oz semi sweet choc 

1 Tbsp grated orange zest

1 tsp orange liquor  (we substitute orange oil instead, but DO NOT use a whole tsp… start with ¼ tsp and go from there)

Heat cream and orange juice together over medium heat.  Turn off heat and whisk in chocolate, orange zest, and orange oil until smooth

Chocoscotch Fondue

¼ cup milk

6 oz butterscotch chips

6 oz semi sweet chips

1 – 14 oz can sweetened condensed milk

1 tsp vanilla

Combine milk and chips in fondue pot.  Set temperature to warm.  Stir until chips are melted.  Add sweetened condensed milk and vanilla.  Stir to combine.

Things to dip in chocolate:

Strawberries                                          

Mandarin oranges

Pineapple chunks

Grapes (never actually tried it, but could be good)

Bananas

Cookies

Angel Food Cake

Cheese Cake

Twinkies

Brownies

Marshmellows

Cinnamon Bears

Rice Krispie Treats

After you dip you could roll in:

Nuts

Sprinkles

Coconut

Rice Krispies

Toffee chunks

