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(NAPSA)—From velvety cream
sauces to mouthwatering Hol-
landaise, almost every great sauce
begins with butter. But did you
know butter can also improve
your fondue?

“Just a few tablespoons of but-
ter makes any fondue foolproof,”
says recipe expert Judy Vance,
who has tested and developed
hundreds of recipes during her 25-
year career. “Not only does butter
keep the texture smooth and
creamy—as it does for most
sauces—it also gives the fondue a
rich flavor boost.”

Whether you’re experimenting
with fondue for the first time or
looking to revamp an old favorite,
why not give this simple variation
a whirl: “Savory Swiss Fondue
with Chicken and Vegetable Dip-
pers”—a smooth blend of baby
Swiss, milk, all natural butter
and spices served with chunks of
broiled chicken and seasonal veg-
etables for dipping. 

With its basic ingredients and
quick prep time, this tangy fondue
offers a surefire solution for time-
crunched cooks, says Vance.
“Plus, the butter helps reduce the
possibility of scorching—a com-
mon dilemma for most fondues.”

Sidestep other fondue foibles
with these simple fon-“dos”:

• DO experiment. While crusty
bread is a natural dipper for
Swiss cheese fondue, also consider
dunking bite-sized pieces of
cooked ham, chicken or turkey;
steamed vegetables; or bite-sized
pieces of apples, pears, plums and
pineapples.

• DO have a plan B. If you’re
pressed for time, try this fondue
alternative: bring chicken broth,
garlic and lemon juice to a boil,
reduce heat, then add butter a
tablespoon at a time to make a
thickened sauce.

• DO dig deep. When dipping
in the fondue, make sure to dig to
the bottom of the pot for the best
flavor. And never double dip!

• DO keep any leftovers.
Rekindle last night’s fondue as a
delicious sauce for scrambled
eggs, hash browns, pasta, baked
potatoes or steamed vegetables. 

• DO save room for dessert.
Even chocolate fondue can benefit
from butter, says Vance. “Butter
enhances the natural flavor of the
chocolate and improves its melta-
bility.” For a festive dessert, try
dipping peppermint candies or
cookies into chocolate fondue. 

Hungry for more delicious
sauce recipes? Visit the Web site
www.butterisbest.com to find
tasty toppings for entrées,
desserts, appetizers and sides
featuring the flavor of all natural
butter.     

Savory Swiss Fondue with
Chicken and Vegetable 

Dippers
Developed by the American

Dairy Association on behalf of
the American Butter Institute

Makes: 6-8 servings
Prep time: 30 minutes
Cook time: 30 minutes

Ingredients:
Chicken:

1 pound boneless, skinless
chicken breasts, cut into 
1-inch chunks
seasoned salt and pepper
to taste

Fondue:
1⁄4 cup butter
1 clove garlic, minced
2 tablespoons all-purpose

flour
3⁄4 cup milk
1 tablespoon Worcestershire

sauce
1 teaspoon dry mustard

1⁄4 teaspoon hot pepper sauce,
or more to taste

1⁄2 cup white wine or non-
alcoholic wine

3 cups (12 ounces) Swiss
cheese, shredded

Accompaniments:
bread cubes
broccoli flowerets
blanched asparagus

Thread chicken onto metal or
bamboo skewers. Season to
taste with salt and pepper. Broil
until chicken is cooked through,
about 3 minutes per side.

Meanwhile, melt butter in a
fondue pot over medium heat.
Add garlic and cook 2 min-
utes. Add flour and cook 1
minute while whisking con-
stantly. Whisk in milk, Wor-
cestershire sauce, dry mus-
tard and hot pepper sauce and
let pot simmer for 1 minute.
Add wine and bring to simmer.
Reduce heat to low and gradu-
ally add cheese, whisking
until melted and smooth. Keep
warm over a low flame.

Serve with chicken skew-
ers, bread and vegetables for
dipping.

Entertaining Gets “Saucy”With New Fondue Recipe

(NAPSA)—If you want to keep
this year’s Halloween bash from
being a bust, try planning a
Gothic get-together using the fol-
lowing tips:

• Dress in the appropriate
costume: As host/hostess, first
impressions are crucial to success
and going Goth will definitely give
a ghostly impression. With ex-
treme black costumes, light-col-
ored makeup and unusual hair-
styles, you’ll be up to the task. For
example, the Gothic Black Widow
and Gothic Cape costumes from
Spencer Gifts are great Gothic
get-ups to shroud you in mystery.

• Keep everyone enter-
tained: Continue in the Gothic
vein when setting the mood.
Choose music that calls forth the
horror and mystery that awaits
your guests. Any gregorian chant
or dead-can-dance-type CD will do
the trick. Remember to keep your
guests occupied with ghoulish
games and activities. Whether
creating decorations like tomb-

stones or giving fortunes with
tarot cards, make sure everyone
gets involved.

• The Gothic motif: Really set
the stage for your event with an
impressive entryway. For instance,
hang a Spencer Gifts Gothic
Lantern on each wall. A small fan
flickers the faux silk flame to simu-
late a moving flame and an orange
lamp casts the glow of a fire. To
complete the eerie entrance to your
Gothic get-together, line the hall-
way with black lights and hang
spirals made of foil from the ceiling
throughout.

• Old-time refreshments:
Keep up the eerie atmosphere
with devilish treats such as
Gummy worm baked apples,
Mummy’s Eyeballs (made with
hard-boiled eggs) and Ghoul-ade.
Be sure to keep plenty of dry ice
on hand to turn your Ghoul-ade
into a frightfully foggy delight.

For more Halloween hints or to
find a Spencer Gifts location near
you, visit www.spencergifts.com or
call 1-800-762-0419.

Set the mood with the right deco-
rations, such as this Gothic
Lantern.

Halloween Style Goes Gothic

With a Black Widow costume, you
can strike a sinister, seductive
pose on Halloween.

(NAPSA)—A birdbath, water
garden, gutters or children’s pool
in just one backyard hold thou-
sands of mosquito larvae waiting
to hatch. Some of these mosqui-
toes can carry the West Nile virus.
Some major retailers now carry
larvicide products for homeowners
who want to reduce mosquitoes
without affecting their backyard
routine. Larvicide products pre-
vent mosquitoes from hatching.
One such product, Pre-Strike™,
comes in a small shaker canister
so that it can be easily applied by
homeowners to any backyard
standing water. For more informa-
tion about larvicides, visit
www.prestrike.com, or visit the
Centers for Disease Control (CDC)
at www.cdc.gov.

A routine dental check-up could
help the estimated 40 percent of
American adults who suffer from
everything from mild snoring to
Obstructive Sleep Apnea—the lat-
ter of which is a potentially life-
threatening condition where a

person stops breathing due to
complete blockage of the airway.
Dentists can now offer their sleep-
ing-disordered patients a patented
new oral appliance that keeps air
passages open during sleep.
Called NORAD, for Nocturnal
Oral Airway Dilator, it consists of
a hard acrylic outer tray and an
inner, thermoplastic portion that
allows for a customized fit and
maximum comfort during sleep.
For more information, visit
www.sullivanschein.com.

***
There is nothing so elastic as
the human mind. The more we
are obliged to do, the more we
are able to accomplish.

—Tryon Edwards
***

***
More people should learn to tell
their dollars where to go instead
of asking them where they went.

—Roger W. Babson
***

***
Getting money is like digging
with a needle; spending it is like
water soaking into sand.

—Japanese proverb
***




