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Coleen Simmons, Bob Simmons: The New Inter national Fondue Cookbook before purchasing it in order to gage
whether or not it would be worth my time, and all praised The New International Fondue Cookbook:

0 of 0 people found the following review helpful. Love itBy Do It yourselfLove this book... Had one back in the 70's..
lost in time... glad to find anotherO of O people found the following review helpful. Five StarsBy Keith BanisterNice
selection of recioes3 of 3 people found the following review helpful. An Old GemBy 39mmbMy wife and | bought
this book shortly after we got married in 1969. We have used it ever since and it isaritual in our family to have fondu
with friends at least once ayear. We use the classic recipe on page 5 modified alittle to suit our tastes. Specificaly,
we use 3/4 pound of emmentaler and gruyere cheese rather than 1/2 pound each as our friends always want more.
Then we cut the 2 cups dry white wine to 1 and 1/2 cups to thicken the fondu alittle more. A few more suggestions:
buy the best quality cheese you can find and allow no substitutes-try Whole Foods or a specialty cheese shop; for the
wine don't use a California chardonnay asit is too oakey, rather use a French Chablis. Otherwise follow the recipe
exactly. A beautiful book well worth the price.

Everything you can make in afondue pot is found in this book, including cheese fondues, hot dips, meat fondues and
confections. Ethnic variations and unique ideas augment the classics.
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