
CHEESE FONDUE 
 

¼ Cup Butter (one-half cube) 
4 TBSP flour 
Salt and Pepper 
2 cups whole milk or half and half 
1 can Cheddar Cheese soup 
½ pound of cheddar cheese grated 
¼ cup Brandy (you can buy a pint or a half pint) 
¼ cup sherry (I get cheap cooking sherry from the grocery) 
 
Melt butter and add flour, salt and pepper.  Add milk and cook until it begins 
To thicken.  Add soup – when smooth add grated cheese.  When melted, add 
Brandy and wine. 


