To Make A Fondue

Ingredients

4 eggs, the weight of 2 in Parmesan or good Cheshire cheese, the weight of 2 in butter; pepper and salt to
taste.

Method

Separate the yolks from the whites of the eggs; beat the former in a basin, and grate the cheese, or cut it into
_very thin_ flakes. Parmesan or Cheshire cheese may be used, whichever is the most convenient, although
the former is considered more suitable for this dish; or an equal quantity of each may be used. Break the
butter into small pieces, add it to the other ingredients, with sufficient pepper and salt to season nicely, and
beat the mixture thoroughly. Well whisk the whites of the eggs, stir them lightly in, and either bake the fondue
in a souffle-dish or small round cake-tin. Fill the dish only half full, as the fondue should rise very much. Pin a
napkin round the tin or dish, and serve very hot and very quickly. If allowed to stand after it is withdrawn from
the oven, the beauty and lightness of this preparation will be entirely spoiled.

Source: Mrs Beeton's Book of Household Management (1861)
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