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Different	types	of	fondue

Different	types	of	cheese	fondue.	How	to	say	fondue.	Different	types	of	chocolate	fondue.	Different	types	of	fondue	sets.	Different	types	of	fondue	pots.	How	many	types	of	fondue	are	there.	Different	types	of	fondue	recipes.	Types	of	fondue.

Switzerland	melted	cheese	dish	should	not	be	confused	with	fondant	freezing.	Fonduecheese	Fonduecoursemain	Course	of	Originswitzerland	[1]	[2]	Serving	TactoryHotmain	IngredientsChilders,	White	Wine,	Garlic,	often	Kirsch	Cookbook:	Fondue	¢	Media:	fondue	fondue	(United	Kingdom:	/	«FÃ	©	'nd	(j)	uã«	/,	US	:	NÃ	«D	(J)	UÃ«	/,	[3]	[4]	French:	[Fan
©	"ã	Ã	Ã	^"])	It's	a	Switzerland	of	melted	cheese	served	in	a	community	pot	(caquÃ	©	canvas	or	fondue	pot)	on	a	portal	Fogan	(Chaud	RÃ	©	S)	warmed	with	a	candle	or	spiritual	lamp,	and	eaten	plunging	in	the	Cheese	using	long-standing	forks.	It	was	promoted	as	a	national	sweating	dish	by	the	union	Cheese	Switzerland	(Schweizerische	KÃ	£
¤Seunion)	in	the	DÃ	©	1930,	and	was	popularized	in	the	North	America	in	the	Every	of	1960.	Since	the	DÃ	©	Each	of	1950,	the	term	"fondue"	was	widespread	to	other	dishes	in	which	a	food	is	dipped	in	a	common	pot	of	liquid	kept	hot	in	a	pot	of	fondue:	chocolate	fondue,	fondue	Au	Chocolat,	in	which	pieces	of	fruits	or	pastry	are	me	Rugged	in	a
mixture	of	melted	chocolate	and	fondue	Bourguignonne,	in	which	pieces	of	meat	are	cooked	in	hot	oil	or	broth.	Etimology	The	word	fondue	is	the	most	feminine	passive	participation	of	the	French	verb	fondre	'to	melt'	used	as	a	noun.	[6]	It	is	first	attested	in	French	in	1735	in	Vincent	La	Chapelle's	Cuisinier	Moderne,	[7]	and	in	English	in	1878.	[8]
History	The	oldest	recipe	for	the	modern	form	of	fondue	cheese	comes	from	a	book	of	1699	published	In	ZÃ¼rich,	under	the	name	"KÃ¤ss	Mit	Wein	Zu	Kochen"	'to	cook	cheese	with	wine'.	[9]	It	requires	grated	or	cut	cheese	to	be	melted	with	wine,	and	to	be	immersed	in	it.	However,	the	name	"Cheese	Fondue",	until	the	end	of	the	XIX	season,	referred
to	a	dish	composed	of	eggs	and	cheese,	as	in	La	Chapelle's	1735	fonduÃ	£	s,	aux	truffes	fraiches;	[7]	It	was	something	between	scrambled	eggs	with	cheese	and	a	soufflÃ	©.	[10]	Brillat-Savarin	wrote	in	1834	that	it	is	not	"nothing	but	scrambled	eggs	with	cheese."	[11]	Variations	included	cream	("ãƒ	La	Genevoise")	and	truffles	("ãƒ	PiÃƒÂ	Â	©
Mountoise"),	in	addition	to	eggs,	as	well	as	what	is	now	called	"raclette"	("	Fondue	valisanne	").	[12]	The	first	known	recipe	for	the	modern	cheese	fondue	under	that	name,	with	cheese	and	wine,	but	without	eggs,	was	published	in	1875,	and	was	already	presented	as	a	national	sweating	dish.	[13]	Despite	his	modern	associations	with	mountain	rustic
life,	he	was	a	resident	city	dish	of	the	lowlands	of	Western,	French,	Switzerland:	Rich	cheese	as	gruyÃ¨re	was	a	valuable	export	item	The	peasants	could	not	afford	to	eat.	[14]	[15]	With	the	introduction	of	the	corn	starch	into	the	Switzerland	in	1905,	it	became	easier	to	make	a	soft	and	stable	emulsion	of	wine	and	cheese,	and	this	probably	contributed
to	the	success	of	Fondue.	[16]	Fondue	was	popularized	as	a	national	dish	sweat	by	the	union	of	Switzerland	Cheese	(Schweizerische	KÃ	£¤Seunion)	in	the	DÃ	©	Each	of	1930	as	a	way	to	increase	cheese	consumption.	The	cheese	suite	of	cheese	also	created	pseudo-regional	revenue	as	part	of	the	"spiritual	defense	of	Switzerland".	[17]	[18]	After	the
race	of	World	War	II	finished,	the	cheese	sweating	union	continued	its	marketing	campaign,	sending	fondue	sets	to	military	regiments	and	event	organizers	throughout	the	Suãã	§The.	Fondue	is	now	a	symbol	of	the	Switzerland	unit.	[17]	Meanwhile,	Fondue	continued	to	be	aggressively	promoted	in	Switzerland,	with	slogans	like	"La	Fondue	Bonne
Humeur"	'fondue	creates	a	good	mood'	and	(1981,	in	the	German	Switzerland	)	"Fondue	ISCH	GUET	UND	GIT	AND	GUETI	LUUNE"	'fondue	is	good	and	creates	a	good	mood'	-	abbreviated	as	"figuggl".	[19]	Fondue	was	promoted	to	Americans	at	the	Alpine	Pavilion	Switzerland	restaurant	at	the	New	York	World	Fair	of	1964.	[20]	A	fondue	party	can	be
a	lot	of	fun	"Betty	Crocker",	1970	[21]	Fondue	It	was	popular	in	the	United	States	in	the	1960s	and	1970s,	along	with	other	foods	in	friction	dishes.	[21]	The	extension	of	the	name	"fondue"	for	other	dishes	served	on	dates	of	common	hot	vessels	until	1950,	New	York.	Konrad	Egli,	a	Switzerland	restaurant,	presented	Fondue	Bourguignonne	in	his
Suisse	restaurant	in	1956.	In	the	mid-1960s,	he	invented	chocolate	fondue	as	part	of	a	£	promoÃ§Ã	for	the	Toblerone	chocolate.	[22]	A	space	©	cie	chocolate	mousse	or	chocolate	cake	had	Tamba	©	m	sometimes	been	called	"chocolate	fondue"	comeÃ§ando	the	dÃ	©	each	of	1930.	[23]	PreparaÃ§Ã	£	o	A	cheese	fondue	set	complete	in	SuÃÃ§a.	Beyond
m	©	£	Pieces	of	bread	to	soak	in	the	melted	cheese,	there	are	side	servings	Kirsch,	raw	garlic,	pickled	cucumbers,	onions	and	olives.	Fondue	Cheese	consists	of	a	mixture	of	cheese,	wine	and	spices,	although	there	are	many	Variations	such	as	£	utilizaÃ§Ã	the	beer	instead	of	wine.	[24]	Traditionally,	caquelon	Ã	©	rubbed	with	a	cut	clove	of	garlic,
white	wine	©	added	and	heated	with	corn	starch,	and	then	the	grated	Ã	©	added	and	stirred	gently	ATA	©	melt,	although	in	prÃ¡tica,	all	ingredients	may	be	combined	and	heated	together	in	a	time-Only.	Some	Kirsch	Ã	©	often	added.	Fondue	Ã	©	very	easy	to	prepare,	even	in	large	quantities,	[25]	but	still	There	are	many	myths	around	your
preparaÃ§Ã	the	£	successful.	For	example,	menstruating	women	(or	women	in	general)	sÃ	£	o	supposed	to	stay	away	from	his	preparaÃ§Ã	the	£	or	it	will	curdle.	[26]	The	corn	starch	or	another	starch	thickens	and	stabilizes	the	mixture.	Additional	wine	may	be	added	to	fondue	Ã	©	too	thick;	Acid	ethanol	and	decrease	its	viscosity	fondue.	A	fondue	can
curd	is	separated	from	the	fat	Proteins,	which	often	the	result	of	©	lÃquido	nA	£	â	©	enough	and	sufficiently	mixing	the	mixture	Acid,	so	lemon	juice	£	â	©	added	to	sometimes	[27].	Temperature	and	it	religieuse	A	fondue	cheese	mixture	should	be	kept	hot	enough	to	keep	the	fondue	smooth	and	lÃquido,	but	in	the	TA	£	£	hot	burning.	If	this
temperature	maintained	ATA	©	©	©	Ã	fondue	that	there	will	be	just	a	thin	crust	of	toasted	cheese	(Na	£	burned)	at	the	bottom	of	caquelon.	This	Ã	©	called	la	religieuse	(Frenchman	to	the	nun).	It	has	the	texture	of	a	biscuit	and	almost	always	Ã	©	removed	and	eaten.	Cheese	fondues	suÃÃ§os	Regional	names	used	for	some	of	these	variants	sÃ	£	o
fictÃcios,	and	the	£	reflect	regional	traditions	genuÃnos.	[17]	Vaudoise:	Are	GruyÃ.	Fribourgeoise	of	Friborg	Vacherin	fribourgeois	a	fondue,	[28],	in	which	the	potatoes	sÃ	£	o	often	dipped	instead	of	the	£	foot.	This	Ã	©	Ãºnica	the	cheese	fondue	that	does	£	uses	wine.	©	cheese	to	be	melted	in	some	Ã¡gua	spoons	over	low	heat.	[29]	MoitiÃ	Â	©	Â	©	-
moitiÃ	(or	half	and	half),	Tamba	©	m	called	Suisse	Fondue:	Are	GruyÃ	and	Freiburg	Vacherin.	NeuchÃ	Â	¢	teloise:	Are	GruyÃ	and	Emmental.	Innerschweiz:	GruyÃ	Are,	Emmental	and	Sbrinz.	Genevoise:	Are	GruyÃ	(of	preferÃªncia	of	vÃ¡rias	stages	of	maturity),	with	some	Emmental	cheese	and	Valais.	S	chopped	times	Sauta	d	©	Â	£	sÃ	the	mushrooms
added.	[29]	Interlaken:	GruyÃ	Are,	Appenzeller,	Emmentaler.	Appenzeller:	Appenzeller	with	cream	added.	Tomato:	GruyÃ	Are,	Emmental,	crushed	tomatoes,	and	wine.	Spicy:	Peppers	are	GruyÃ,	red	and	green	chili.	Mushroom:	GruyÃ	Are,	Friborg	Vacherin,	and	mushrooms.	French	Savoyarde:	COMTA	Â	©,	Beaufort,	and	one	or	two	other	locations
cheeses	such	as	Reblochon,	Abondance,	[30]	or	equivalent	Frenchman	of	GruyÃ	ARE.	Jurassienne:	Mature	or	light	COMTA	Â	©.	Auvergnate:	Saint-Nectaire,	Cantal	and	Fourme	d'Ambert	[31]	Italian	alpine	Valda	'taine	(Frenchman:	Fondue	a	la	Valda'	taine	[32]	or	Italian:	alla	Fonduta	valdostana):	Fontina,	milk	and	eggs	[	33]	tÃpico	the	piemontese
Aosta	Valley	Fonduta	in	Piedmont.	Prepared	convenience	foods	chilled	fondue	mixtures	sÃ	£	o	sold	in	most	supermarkets	suÃÃ§os	as	convenience	foods	and	need	little	more	than	melting	in	caquelon.	individual	servings	that	can	be	heated	in	a	microwave	tamba	m	©	£	the	sÃ	sold.	Other	fondues	Fondue	Chinoise	Fondue	Chocolate	Fondue
Bourguignonne	Fondue	Chinoise	broth	(lit.	"chinÃªs	fondue")	Ã	©	a	name	For	hot	pan,	where	meat	and	vegetables	are	baked	in	a	shared	broth	pan,	or	thin	sliced	meat	pieces	are	dipped	with	a	fondue	fork	in	broth	to	boil	with	salad	as	side	dish.	[34]	Various	sauces	and	fleeting	condiments	are	provided	on	the	side.	After	all	the	diners	finish	cooking,
they	The	broth	now	well	tasted	often	combined	with	thin	noodles.	Slices	of	fruit	chocolate,	cake	or	pastry	are	plunged	into	a	chocolate	chocolate	chocolate,	often	flavored	with	rum	or	kirschwasser.	Dessert	Fondues	can	also	be	done	with	coconut,	honey,	caramel,	or	marshmallow.	Oil	Fondue	Bourguignonne	consists	of	a	fondue	pan	filled	with	hot	oil	in
which	diners	dive	pieces	of	meat	to	cook	them.	Various	sauces	are	provided	on	the	side.	Wine	This	section	does	not	quote	fonts.	Please	help	improve	this	section	by	adding	quotes	to	trusted	sources.	Material	has	not	honored	can	be	challenged	and	removed.	(February	2021)	(Learn	how	and	when	to	remove	this	template	message)	"Fondue	Vigneronne"
or	"Fondue	Baco"	is	like	Bourguignonne	Fondue,	with	wine	instead	of	oil.	Red	wine	fondue	is	composed	of	boiled	and	tempered	red	wine	with	salt,	pepper,	garlic,	onion	and	herbs;	The	white	wine	version	is	tempered	with	cinnamon,	chilis,	coriander,	white	pepper	and	enriched	with	chicken	broth.	The	guests	then	the	meat	dive,	fish	or	vegetables	in	the
caquelon	and	cover	them	with	Bearnaise,	Tártar	sauce	or	mustard	simply	French.	Consumption	and	tag	fondue	is	eaten	by	stirring	a	pieces	of	bread	on	a	fork,	spinning	it	in	the	pan,	and	putting	it	in	the	mouth.	[35]	Some	authors	recommend	that	the	dipping	fork	is	only	used	to	carry	the	pot	foods	to	the	forefront	board,	not	to	eat.	[36]	Losing	a	pieces
of	bread	in	the	caquelon	is	said	to	be	penalized	by	buying	a	round	of	drinks,	singing	a	song,	or	running	around	in	the	naked	snow.	[22]	This	is	parodied	in	Asterix	in	Switzerland,	where	a	character	is	convicted	to	be	drowned	on	Lake	Geneva,	after	losing	his	third	pit	of	bread.	[37]	There	are	several	recommendations	on	the	choice	of	the	drink	that
accompanies:	Some	say	white	wine,	others	specify	black	tea.	Some	beverage	spits	during	or	after	the	meal,	which	supposedly	helps	the	digestion.	In	fact,	the	alcohol	can	provide	short-term	relief,	but	in	general,	it	slows	down	gourd	and	prolonged	fulfillment.	[38]	Strong	feeling,	fullness	after	eating	fondue	can	be	caused	by	separation	of	phases	in	the
stomach,	the	cheese	fat	initially	floating	in	the	stomach	not	released	to	the	duodenum,	delaying	detection	Fat	and	satiety.	[27]	See	also	Food	Portal	Switzerland	Portal	Bagna	CÃƒ	Uda,	a	similar	olive	Oila	based	Northern	Italian	dish.	Chocolate	Fountain	List	of	List	of	Cheese	Plate	List	Cheese	List	Cheese	List	Cheese	List	Nabemono,	A	Variety	Of	Hot
Pan	Plates	Japanese	Racette	Shabu-Shabu	A	Japanese	Chinese	Chinese	Chinese	Version	Welsh	Rarebit	References	^	fondue	,	collinsdictionary.com,	recovered	12	^	[1]	November	2016	and	theculturetrip.com,	recovered	October	31,	2018	^	"fondue".	Oxford	Dictionary	Dictionary	UK.	Press	at	Oxford	University.	16	January	2015.	^	"Fondue"	recovered.
The	Dictionary	of	the	American	Patrimony	of	English	Language	(5th	Ed.).	Boston:	Houghton	Mifflin	Harcourt.	Retrieved	April	10,	2017.	^	fondue,	Encyclopã	|	Britannica,	global.britannica.com,	recovered	12	November	2016	^	TRA	La	Langue	Française,	SV	Fondue	and	Fondre,	Section	Etimology	B	.3.a	^	AB	Vincent	La	Chapelle,	Le	Cuisinier	Moderne
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