
Berthoud fondue

Informations
People : 4

Ingredients

● 700 g of Abondance AOP Fermier Xavier David
● 4 tablespoons of white wine
● 4 teaspoons of Madeira wine
● 2 cloves of garlic
● Salt & pepper
● Knob of butter

Preparation steps
1. Cut the cheese into thin strips and remove the rind.
2. Pour the wine into the fondue pot and heat.
3. Quickly add the cheese and stir to mix with the wine.
4. Continue stirring the mixture with a wooden spoon in a figure 8 pattern until the cheese is melted and the fondue is

smooth.



5. Light the warmer for the fondue on the table. Place the fondue pot on top while stirring the cheese.
6. You’re all set! Enjoy your cheesy fondue!

 

? Tip: Peel the bulbs of garlic and rub them on the bottom of your fondue plates or ramekins (special plates exist for
fondues, known as “Berthoud” plates), and arrange the slivers of Abondance cheese. Season very lightly and sprinkle
with a dash of white wine. Sprinkle on a few small pieces of butter and toast under the grill for 5-10 minutes.
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