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Can Do 
Fondue!

BY BEN SALMON,
Kitchen a la Mode, South Orange

STYLING BY LAURA HIMMELEIN,
Party Cake, Party Cake and
LH Event Design, Maplewood

THE SECRET
Ever try to melt your 

cheese or chocolate in a 

fondue pot sitting over a 

tea light candle? Forget it. 

Using a can of Sterno can 

work, but that’s an extra 

purchase, chemicals, an 

open flame and a specific 

kind of fondue pot… And 

you still might not end up 

getting that fully melted 

pool of silky deliciousness. 

When using a fondue pot, 

the best bet is to make your 

fondue in a pot or Dutch 

oven on the stove and then 

transfer it. But that’s not 

necessary and only results 

in more pots to clean. Go 

the oven to table route (all 

you need is a trivet!), serve 

it right from the stovetop 

or spoon it onto individual 

plates or into ramekins and 

sell your fondue pot at the 

next garage sale. 
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FFondue is a fun and interactive way to mix up typical entertaining. But 

we’ve been doing it wrong. And we’ve been oversold. You don’t need a 

fondue pot—or four—just to have a memorable dinner party. Besides, 

you shouldn’t have to take up precious kitchen storage with something 

you’re likely to use just twice a year. All you need to make this mid-century 

modern classic work in today’s world is a good pot and some essential 

tools you either already have or should invest in. You’ll find that preparing 

for a fondue party is easier than making most meals. Since your guests 

assemble their own food, you won’t have to tinker in the kitchen while 

everyone else is enjoying the martini and garnish bar.

Red Le Creuset spatula spoon, $14.95 

Le Creuset is for life! These French-made enameled cast iron 
Dutch ovens are perfect for tons of different kinds of cooking, 
including melting and serving fondue. Alas, they come with a 
price tag that matches their quality, but a Le Creuset Dutch 
oven has a lifetime warranty and will be the last pot you ever 
buy. It’s worth the investment and you won’t regret having to 
skip eating a few dinners out to save up for one. Le Creuset pot  
5.5 qt. signature round French oven in Soleil, $299.95

For further Information,
or to sign up 
contact Paula at 
farbrookminicamp@gmail.com

This Summer I will be a 
clown in the circus, 
dance in the sprinkler, 
ride a pony in a rodeo, 
sing songs around the 
campfire, jump through 
hoops, view wildlife in 
my binoculars, play the 
saxophone, learn to 
“downward dog”, make 
ice cream, and send a 
rocket to the moon.  
You can too ... 

The ultimate 
camping experience 
for 3-7 year olds.

Directors:
Paula Levin, Bill Deltz 
and Donna Deltz
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Cheese Fondue White ceramic 
ramekins available in 
8 sizes, prices range 
from $1.50 to $5.50

Wooden salad bowl – 
made from harvested 
acacia wood, these 
calabash bowls are 
seamless, designed in 
Hawaii and made in the 
Philippines, $39.95

8” Classic Serrated Bread Knife, $99.95

Solid acacia wood with 
two stainless handles, the 
Admiral Cheese Board has a 
contemporary look, $34.95

Epicurean dishwasher safe wood fiber cutting boards 
made in the USA, range from $10.95 to $38.95

Find all these great 
products, and more, 
at Kitchen a la Mode, 
19 South Orange 
Avenue, South 
Orange.
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THE METHOD

Cheese on cheese action! Mix things up a bit and dip one kind of  cheese 
into another! Like gruyere but don’t want to drop a fortune on fondue? 
Make the cheese sauce with less expensive cheddar and splurge on a small 
hunk of  gruyere to cube and dip.

Get creative with cheese fondue! Vegetables like radish and endive add 
bite and stand up well to the cheese. Pickles also work surprisingly well. 
Want to go a little crazy? Pop up some popcorn for dipping!

Kirschwasser, a clear cherry brandy, is a traditional ingredient in cheese 
fondue. Embrace your wild side and substitute bourbon in its place. That 
way you won’t have that bottle of  Kirsch sitting on your bar for the next 
three years (I just wiped the dust off  mine). Besides, bourbon adds a 
little sweetness and cuts through the sharpness of  cheddar well, a good 
substitution for more expensive classic fondue cheeses. Throw in some 
spices like smoked paprika and white pepper to complement the flavors 
and really make it sing. 

How to do it: Combine 1 tablespoon butter, ½ teaspoon Worcestershire 
Sauce, 1 cup white wine and 3 tablespoons bourbon into a pot on low to 
medium low heat until it simmers, approximately five minutes. In a bowl, 
toss 1 ¼ cups grated cheddar cheese (I mix three different varieties) with 
1 ½ tablespoon cornstarch, ½ teaspoon each of  smoked paprika and 
white pepper, and 1 teaspoon each mustard powder, onion powder and 
garlic powder. On low heat, whisk the cheese mixture into the pot in four 
batches, allowing the cheese to melt in between each. Stir until the fondue 
starts to bubble. Add salt to taste and serve.

Worried the handles of  your Dutch oven are 
too hot? I tie a dish towel through each handle 
to have something to grab onto while dishing 
out the goodness within.

You can never have enough ramekins! Keep 
a collection of  a variety of  sizes and you’ll be 
surprised at how often they come in handy, 
from prepping to serving to baking. Just ask 
Matters Magazine publisher Karen Duncan, who 
has a whole shelf  in her kitchen of  a dozen 
different sizes.

Bulleit Bourbon, $28.99, Maplewood  Wine 
& Liquor, 3 HIghland Place, Maplewood.

COLOR

Alma Victor
2 Depot Plaza, Maplewood Village

973-313-3100

A hairdressing  boutique. 

NOW OPEN
SUNDAYS & 
Mondays!

FALL Back in Love with Your Hair.

NOW AVAILABLE 
L’Oréal Professionnel 

#PROFIBER  
Revolutionary Hair 

care treatment     
NEW CUSTOMERS 

20% 
OFF

Susan is a caregiver who 
has a stressful job. But her 
work does not stop at 5:00 
p.m. In addition to raising 
her own family, she is 
responsible for the care 
of her aging mother who 
is physically disabled, 
and showing signs of 
increasing forgetfulness 
and confusion.

Who takes care of Susan?

If you are a caregiver...
you know how stressful and emotionally draining 
the work is,
you may be suffering from exhaustion, guilt, 
despair and grief.

Caregivers care for:
•	 elderly, disabled parents
•	 disabled, challenged children
•	 emotionally and physically wounded veterans   
returning from the trauma of war

If you are a caregiver, you need and deserve care, too.

Care for the Caregiver®

Call Linda Werbel, LCSW at 973-763-8078 for
experienced, professional and confidential help



Surf & Turf Fondue
HOW TO DO IT

Main course fondue with broth or oil is 
difficult to pull off  at home, especially if  
you don’t want to go through the hassle of  
precooking all your ingredients. The trick 
is to choose items that cook quickly and 
to slice them as thinly as possible. Thinly 
slice steak, shrimp, purple cabbage and 
mushrooms and arrange them in bowls. 
Get your beef  stock to a rolling boil and 
pour it over the ingredients, submerging 
them entirely. Sprinkle some chopped 
scallions on top. Cover your bowl with 
a plate until meat is cooked thoroughly, 
approximately five minutes. If  the shrimp 
is pink and the exterior of  the meat is 
brown, the shrimp will be cooked through 
and the steak will be perfectly rare to 
medium rare. 

White ceramic lion’s head bowls are dishwasher, 
freezer, oven and microwave safe, $8.95

Lafayette hammered 
spoons, $2.99 each

White ceramic 4 oz. shaped bowls, $4.99

Arrange your protein and veggies in a bowl.   
                                                              Pour boiling beef stock over all.   
                                                                                                         Cover for about 5 minutes.

Roll of tear-off linen napkins, 
various sizes and colors from 
which to choose.
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Not able to dedicate an afternoon to making your own beef  stock? No 
problem, just pick up a box of  good quality stock at the grocery store. 
The broth isn’t the star of  the show anyway!

Want to make broth on your own schedule instead of  when you have 
the right scraps on hand?  Use your freezer! From chicken carcasses to 
steak bones to parsley and kale stems to carrot and celery ends, collect 
full-flavored scraps in freezer bags until you’re ready to make a big batch 
of  broth. Waste not, broth not! Freeze broth in ice cube trays before it 
goes bad. Transfer the cubes to freezer bags and have as little or as much 
broth ready to go whenever you need it!

Boneless short ribs or minute steak works well for broth fondue. Slice it 
across the top for thin, even slices that cook quickly and stay tender.

If  you bought a big set of  knives for $199, chances are the store and the 
manufacturer won and you lost. Two or three good knives for the same 
price will always be better than a big set that’s barely sharp enough out 
of  the box to cut through a tomato. You truly don’t need more than three 
knives in your kitchen (chef ’s, bread and paring/utility knife). When it 
comes to kitchen knives, less is definitely more. Buy your knives a la carte 
and add to the collection as your needs dictate.

The most dangerous tool in the kitchen is a dull knife. It’s more likely to 
slip and slide and doesn’t always go where you intend. But a sharp knife is 
predictable and actually takes the exact path you put it on. Knives should be 
fully sharpened—not just honed on a steel—at least once a year. Sharpen 
at home on a quality sharpener or at a store that offers the service, like 
Kitchen a la Mode’s on-premises, overnight sharpening service.

Surf & Turf Fondue

Red cube silicone mini 
ice block tray, $9.95

Red-handled fire utility knife with baked acrylic handle, 
made in the USA, $99.95

Olate DOgs 
Winners Of america’s gOt talent! 

thu, nov 5 at 7Pm

Buy tickets today!  

DaviD BrOmBerg  
Big BanD
Sun, nov 1 At 7:30Pm
The freewheeling David Bromberg Big 
Band concerts- the stuff of legends! 

get the leD Out
SAt, nov 7 At 8Pm
Superb Led Zeppelin tribute band  
rocks the house.

art in the PuBlic eye:  
3 One act Plays
Sun, nov 8 At 3Pm
Readings of three newly  
commissioned plays that explore  
the controversies of public art. 

leOn russell
SAt, nov 14 At 8Pm
Rock and Roll Hall-of-Famer —  
a legend. 

Kim russO 
“the haPPy meDium” 
thu, nov 19 At 7:30Pm
Renowned medium, and host of 
Lifetime’s “The Haunting Of…” 

the Weight 
featuring fOrmer 
memBers Of the BanD, 
levOn helm BanD anD 
ricK DanKO grOuP
SAt, nov 21 At 8Pm
Come and “Take a Load Off” with  
The Weight.

ricKie lee JOnes
Sun, nov 22 At 7:30Pm
Two-time Grammy winning singer-
songwriter — “Chuck E.’s in Love.”

giants Of Jazz 18 
hOnOring geOrge 
caBles 
SAt, nov 28 At 8Pm
A special concert where some of the 
greatest names in jazz will perform in 
honor of pianist George Cables. 

www.SoPACnow.org  |  (973) 313-2787 
South orAnge Performing ArtS Center 
one SoPAC WAy, South orAnge nJ 07079

SOPAC programs are made 
possible in part by the New 
Jersey State Council on the Arts. 

See more events at
www.SOPACnow.org

VIP Tix 
Available! 

Meet & 
Greet with 

Photos 
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Chocolate Fondue

Find these great 
products and 
more, at Kitchen 
a la Mode, 19 
South Orange 
Avenue, South 
Orange.

Yummy homemade 
marshmallows from 
Little Flower Candy 
Company, $7. No. 
165, 165 Maplewood 
Avenue, Maplewood

An assortment of delicious 
cookies and pound cake from 
The Able Baker, 187 Maplewood 
Avenue, Maplewood

Vermont slate 
(made in the USA) 
cheese server 
with cork feet. 
Write with chalk or 
soapstone. Three 
sizes from $14.95 
to $24.95
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DELICIOUS AT ROOM 

TEMPERATURE
We’ve been lied to! Forget the hassle, chocolate fondue does not need to 
be served warm over a flame. The chocolate fondue for our photo shoot 
was made several hours in advance and we couldn’t stop eating it! It was 
perfect at room temperature. 

Want to turn your chocolate fondue into a special adult delight? Booze 
it up! So many different liqueurs can be added to make the perfect adult 
treat: Raspberry, cream, coffee, orange and mint can all work beautifully. 
Here we used chocolate liqueur for extra sultry richness.

How to do it: Simmer 1 ½ tablespoons unsalted butter, 1 cup whole milk 
and 1 teaspoon quality vanilla extract over low heat. Melt in 10 ounces 
dark chocolate and two to three tablespoons liqueur of  your choice. It’s 
the easiest dessert you’ll ever make!

Candied bacon pairs blissfully with dark chocolate for dessert; the perfect 
combination of  salty, sweet and bitter! But you must candy the bacon when 
you make it or the flavors won’t wed as well.

How to do it: Grab a half-sheet baking pan, a cooling rack that fits inside 
it and preheat your oven to 375 degrees. Lay the bacon slices out on the 
rack; you can fit a whole package of  bacon on there! Rub a couple pinches 
of  brown sugar on the up-facing side of  each piece and bake until crisp, 
approximately 25 minutes.

White 2 qt. enamel-on-steel saucepan 
where the lid is a trivet and so that 
the chocolate is then served room 
temperature, $79.95 

Strawberry huller, $8.95

White ceramic 4 oz. shaped bowls, $4.99

Chocolate Fondue

BASS FAMILY CHIROPRACTIC

491B Valley Street, Maplewood • 973-378-BASS (2277) • www.BassFamilyChiro.com

DR. WAYNE BASS

Treatment and Rehabilitation for
Headaches • Neck Pain • Back Pain

Sports/Gym-Related Injuries
Disc Problems • Pinched Nerves

Auto Injuries • Pregnancy-Related Aches
Massage Therapy

WE ARE plEASED to WElcomE 
cARoliNE AltmANN

licENSED mASSAgE thERApiSt 
to thE pRActicE

We keep you smiling!

250 Millburn Avenue | Millburn
973-467-0077

Saturdays and Evenings Available
On site parking | Convenient location

Wendy Wisz, DMD
General, Restorative & Cosmetic Dentistry

Every effort is made to 
ensure the utmost comfort 
for each patient.

Enjoy a modern profes-
sional environment and a 
caring staff.

As a former faculty mem-
ber of Fairleigh Dickinson 
Dental School, Dr. Wisz 
now devotes all her time to 
private practice.

Play. Imagine. Discover.

Now accepting enrollment  
for the 2015-16 school year. 

Limited spots available.

Call Alethea Randazza, Director  
at 973-376-9303 for more  

information or to schedule a tour. 

opendoornurseryschool.com

Open DOOr nursery schOOl
 WyOming presbyterian church • 432 WyOming ave, millburn
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Cocktails

A well-stocked bar starts with good liquor. All of ours were found at 
Maplewood Wine & Liquor, 3 Highland Place, Maplewood.

Embossed rose gold-plated tongs, $5.99 

American Stonecraft Fieldstone Slab handcrafted 
by artisans in a Massachusetts studio. Once the 
bane of New England farmers where they formed 
in the ground for centuries, they are hand-cut and 
polished; prices range from $39.95 to $94.95

Martini glasses, $6.95

OFFER OPTIONS
Shake up your martini service with a garnish bar: 
Gherkin pickles, blue cheese-stuffed olives, skewers 
of  mixed olives, lemon twists, thin lime wheels and 
grapefruit wedges all work well with vodka martinis and 
bring something a little different to the party. 

Making the perfect martini: How dry can you go?
There’s nothing worse than a martini with too much 
vermouth. Like it extra dry? Pour a little vermouth into 
your empty martini glass, swish it around and dump it 
out. A little less dry? Pour the vermouth into your ice-
filled cocktail shaker, give it a couple good shakes and 
pour it out. Just enough vermouth will cling to the ice. 
Or you can do what I do: Pick up the vermouth bottle 
and put it down again without opening the top.

CLASSES  • SUMMER CAMPS • PARTIES

Fencing

Experience 
the exciting 

and rewarding 
world of fencing 

in our state-of-the-
art, climate controlled 

facility with nationally and 
internationally recognized 

coaches and  fencers.

New Jersey Fencing Alliance
50-58 Burnett Avenue • Maplewood

973.763.5728
www.njfencingalliance.com

‘Tis 
The 

Season
MATTERS MAGAZINE

Holiday Gift Guide

COMING NOVEMBER 30
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Cocktails

Brass/gold 
cocktail 
shaker, $29.95 

Gold double 
jigger, $9.95

THE DECORATING STORE

EYEGLASSES • EYE EXAMS 
CONTACT LENSES

By Appointment • Independent Doctor of Optometry
Dr. Christine Fitzpatrick, O.D. License #0A05443-01

LAB ON PREMISES

63 Second Street • South Orange
Between Academy & Valley Street DAWN MORANO

OPTICIAN #D1627

dawnopticians.com  •  973-762-9100

EYEGLASSES EYEGLASSES •• EYE EXAMS  EYE EXAMS  EYE EXAMS 

13


