
Let's Get Messy

Shopping List
Chocolate Fondue:
1 package dark chocolate chips
1 small carton whipped cream

Options for Dipping:
marshmallows, graham crackers, pretzels. 
berries, clementine, oranges. pound cake, rice 
crispie treats. bananas, grapes, apples, potato 
chips, cookies

Cheese Fondue: 
1 head of garlic
8 oz shredded Swiss cheese
8 oz shredded Gruyère cheese (or more Swiss)
cornstarch or flour
dry white wine
1 lemon
sherry or brandy (optional)

When: Where:

12 oz chicken sausage
3 gold potatoes
2 sweet potatoes
2 heads broccoli
2 bell peppers
2 large carrots

More Cooked Options:  
zucchini, yellow squash, 
asparagus, green beans, 
brussel sprouts, grape 
tomatoes, meat

Uncooked Options:  
apples, pretzels, bread, 
pears, pickles, bread & 
butter pickles
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For Dipping:
12 oz chicken sausage, chopped
1 cup potatoes, chopped
1 cup sweet potatoes, chopped
2 heads broccoli, cut into florets
2 bell peppers, chopped
2 large carrots, chopped

For the Fondue:
1 clove garlic, halved
8 oz shredded Swiss cheese
8 oz shredded Gruyère cheese (or more Swiss)
2 tbsp cornstarch or flour
1 cup dry white wine
4 tsp lemon juice
4 tbsp sherry or brandy (optional)

More Cooked Options:  zucchini, yellow squash, 
asparagus, green beans, brussel sprouts, grape 
tomatoes, meat

Uncooked Options:  apples, pretzels, bread, pears, 
pickles, bread and butter pickles

Cheese Fondue Mugs

Chocolate Fondue Mugs

Heat oven to 400 degrees.

On a large baking sheet lined with foil, spread the sheet pan 
meat and veggies. Drizzle with oil and toss with salt and pepper. 

Bake in the oven for 20 minutes, tossing halfway, until every 
component is cooked through.

Meanwhile, rub the inside of the fondue mugs with the clove of 
garlic. Mix the cheeses together with the cornstarch or flour.

Pour 1/4 cup of wine, 1 tsp of lemon, and 1 tbsp of sherry or 
brandy to each mug and heat in the microwave for 1 minute or 
so until the liquid is very hot.

Add 4 oz of the cheese mixture to the mugs and stir. Microwave 
in 20 second intervals until the cheese is melted and incorporated 
into the liquid. 

Light the tea candle beneath the fondue. Serve with the sheet 
pan meat and veggies, as well as any additional dippers.

Ingredients

Ingredients

Instructions

Instructions
6 tbsp dark chocolate chips, plus
2 tbsp whipped cream, plus

Options for Dipping:
marshmallows
graham crackers
pretzels
berries
clementine oranges
pound cake
rice crispie treats
bananas
grapes
apples
potato chips
cookies

Place 3 tbsp dark chocolate chips and 1 tbsp whipped cream 
each in two microwave-safe fondue mugs.

Heat in microwave for 15 seconds at a time, then stir, until 
melted. 

Add additional whipped cream or chocolate chips until melted to 
desired consistency. 

Light the tea light beneath the chocolate and serve with desired 
dippers. If the chocolate starts to bubble, blow out the candle.
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Let's Get Messy

close your eyes and let your
partner feed you a surprise

feed your partner with your hands

dip your finger in chocolate and
feed it to your partner

give your partner a kiss on the cheek

give your partner a kiss on the lips

whisper a compliment in your partner's ear

nibble on your partner's earlobe

make your best fondue pun

put your arm around your partner

hold hands

name three things that attract 
you to your partner

tell your partner one thing you 
appreciate about them

give your partner a kiss on the neck

name your favorite personality trait
in your partner

give your partner a hug
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