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	 1	 garlic	clove,	halved
	 1	tsp.	 cornstarch
	 1	1/2	cup	 dry	white	wine
	 12	oz.	(340	g)	 Natural	Pastures	Cheese,	grated:	recommended	

mixture	of	Natural	Pastures	Amsterdammer,		
La	Scala	and	Boerenkaas

	 4	Tbsp.	 Kirsch	cherry	liqueur	(optional,		
or	substitute	with	apple	juice)

	 	 pepper

	 	 Cubes	of	country-style	bread
	 	 Cooked,	sliced	chicken	breast
	 	 Steamed	Vegetables

Rub	the	inside	of	the	fondue	pot	with	garlic	clove.

Mix	the	cornstarch	with	2	tsp.	of	the	wine	in	a	small	bowl;	set	aside.	
Pour	the	rest	of	the	wine	into	the	fondue	pot.

Heat	the	wine	very	slowly.	Add	about	1/3	of	the	grated	Natural	Pastures	
Cheese,	and	continue	heating	the	mixture	until	the	cheese	starts	to	
melt	and	liquid	to	bubble.

Slowly	stir	the	cornstarch	mixture	into	the	melted	cheese	with	wine,	in	
the	fondue	pot.	Then	add	the	rest	of	the	grated	Natural	Pastures	Cheese,	
a	little	at	a	time.

Add	the	Kirsch	and	pepper.

Place	the	fondue	pot	over	a	candle	warmer	on	the	table;	serve	with	
cubes	of	bread,	chicken	breasts	and	veggies	for	dipping.	Enjoy!

Classic Cheese Fondue
Serves 6.

Cranberry Glazed  
Natural Pastures Comox Brie
A delicious appetizer any time of the year.

	 1	wheel	 Natural	Pastures	Comox	Brie
	 	 Crackers
	 	 Apple	and	pear	slices

Cranberry Marmalade
	 1	1/2	cups	 raw	cranberries
	 1/2	cup	 firmly	packed	brown	sugar
	 1/4	cup	 dried	currants
	 1/4	cup	 water
	 1/8	tsp.	 dry	mustard
	 1/8	tsp.	 ground	allspice
	 1/8	tsp.	 cardamon
	 1/8	tsp.	 ground	cloves
	 1/2	tsp.	 ground	ginger

Combine	all	marmalade	ingredients	in	heavy	saucepan.	Cook	over	
medium	heat	until	most	of	the	berries	pop,	about	5	minutes,	stirring	
frequently.	Cool	to	room	temperature.

Preheat	oven	to	300°F/149	C.	Using	sharp	knife,	cut	Natural	Pastures	
Brie	in	half	horizontally.	Place	cheese	on	a	cookie	sheet	lined	with	foil.	
Spread	cranberry	marmalade	over	cheese.	Bake	for	8-12	minutes	or	until	
cheese	is	soft,	but	not	runny.	

Set	cheese	on	large	platter.	Cool	slightly.	Surround	with	crackers	and	
fruit.	Enjoy!


