Basic Swiss Cheese Fondue 
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Ingredients

· 2 cups milk (I use fat-free)

· 1 tablespoon Worcestershire sauce

· 2 teaspoons ground, dry mustard

· 1 clove garlic, peeled and slightly crushed or simply cut in half (do not mince/chop it!)
· 3 tablespoons all-purpose flour

· 6 cups shredded or cubed cheese (The classic Swiss recipe uses half Gruyère and half Emmentaler, but it’s nice to mix it up a little – try 2 cups Cheddar, 2 cups Gruyère, 2 cups Emmentaler, Fontina, Parmesan, etc.!)

Directions

In a medium saucepan over low heat, mix together milk, Worcestershire sauce, ground dry mustard, garlic and flour. Heat until almost boiling. 

Gradually stir in the cheese. Continue heating until all the cheese has melted. 

Transfer the mixture to a warming pot, either a classic Fondue pot with lit tea candle or mini slow-cooker. 

Make sure everyone has a couple of the little forks. Serve with bread cubes (toasted or not), raw or cooked mushrooms, pieces of cooked beef chunks, sausage slices or other meats you might have leftover from another meal, parboiled/halved new potatoes, parboiled asparagus tips and broccoli florets – use your imagination!
NOTES:

When stirring a cheese fondue, it is best to stir in zigzags or figure-8s, rather than in circles, so that the cheese doesn't form a ball.

