RECIPE FOR CHOCOLATE FONDUE
· 2 tablespoons honey or Light corn syrup

· 1/2 cup Light cream (or half and half)

· 6 Hershey Bars (or 9 oz.  Milk Chocolate), broken into small pieces

· 1 teaspoon vanilla extract

· Foods for twirling in fondue (see List at bottom)

Heat honey and cream in ceramic or metal fondue pot over direct heat (fairly high).

Lower heat; stir in chocolate pieces.  

Heat, stirring constantly, until chocolate is melted.  

Stir in vanilla extract.  

Cool slightly and spear favorite foods for twirling with fondue fork and swirl in fondue mixture.  Be careful because this sometimes get very hot.  You may need to let it cool quite a bit for children.

Yield:
about 1 1/2 cups sauce.

TWIRLING FOODS FOR FONDUE:
Cake:

bite-size chunks of angel food, pound, sponge, or chocolate cake

Apples:

cut into wedges (can be peeled, but does not have to be)

{Bananas:

Cut crosswise into bite-sized slices

Cantaloupe or Honeydew melon: Peeled, seeded, cut into bite-sized pieces






         and drained on paper toweling

Canned, Sliced Pineapple: Drained on paper toweling

Fresh Peaches or Nectarines: Peeled if you wish, cut into bite-sized chunks or slices, and drained 





on paper toweling

{Fresh Pineapple: Peeled, cored, cubed, and drained

{Fresh Strawberries: Stemmed, washed, and dried

Orange Sections: dried on paper toweling

Seedless Grapes: Washed and dried

Marshmallows
{Maraschino Cherries
Unfrosted Brownie Bites
{ are especially good

