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Chocolate Fondue

Serves 4
prep time: 10 minutes

cooking time: 3 minutes

This is a favorite dessert for entertaining. A chocolate fondue brings out the kid in all of us. I make this often for small gatherings with a few friends it offers the goodness of fruits and the lusciousness of chocolate just the right balance for today’s healthy eating.   

Good and good for you!!!!  See tip below for additional dipping ideas.

 Assorted fresh fruits strawberries, bananas, pears,   

4-6 tablespoons milk (other liquids, cream, liqueur, water)

4 oz chocolate, semisweet

           Chocolate melts at about 100 degrees.

1. Place milk and chocolate in a 2-cup pan. In a larger pan add about 2 inches of water and bring to a simmer or just starting to boil. Remove from heat. Cover the pan with the chocolate and place in pan with hot water and let it sit for 5 minutes. Chocolate should be melted, stir to get a smooth consistency.   If melting larger quantity of chocolate and not completely melted, remove container from water. Reheat the water and repeat as before, do not cover, just stir until completely melted.

2.   Pour in fondue pot or warmed bowl. Serve with assorted fruits such as bananas, pears, or plain cake cubes, sweet breads, graham crackers, pretzels, dried fruits or pour over spoon desserts.

Tip: Melting chocolate, the minimum amount of liquid to melt chocolate is 1 tablespoon of liquid to 2oz of chocolate. The more liquid used the thinner the melted chocolate. For a fondue using 1 tablespoon of liquid to 1 oz of chocolate gives a good consistency.  

· Chocolate fondue is essentially chocolate melted with a liquid.

            Usually a high fat liquid is used but any liquid will work, including water 

            I find milk works well but any of the listed ingredients gives good result.  

Source:  “Delicious Simplicity”, author Anna Tourkakis
Nutritional Information per serving of Fondue only:

Calories:  150



Carbohydrates:  19 g
Calories from Fat:  80


Cholesterol:  0 mg
Saturated Fat:  5 g


Dietary Fiber:  1 g
Sodium:  10 mg


Protein:  2 g
