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Raspberry Chambord Fondue 
Serves 2 
 
8 oz  semi-sweet chocolate, chopped very fine 
2 oz  raspberry liqueur  
8 oz  heavy cream 
 

1. In a large bowl place the chocolate and liqueur. Set aside. 
 

2. Heat cream to almost boiling. Pour over chocolate and stir until well 
blended. 

 
3. Serve HOT 

 
 
Serve with: 
Marshmallows 
Butter Cookies 
Strawberries 
Banana Pieces 
Pound Cake 
Pretzels 
 


