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Beyond the campfire

Shane Schaibly, Melting Pot

Anyone who has enjoyed the s'mores fondun dessort for yoars at a
Melting Pot restaurant knows how sinful it can be to
dradga bananas, Rice Krispy treats, strawbarries and
cherrias In the simmering hot pot of ehocolate and
fmarshmallow with a bit of flaming rum,

The recipe for the 5'mores Fandua I8 sueh a classic,
15 Ingludad In the restaurant's cookbook, says Shane
Schalbly, director of food and beverage of Front
Burnar Brands, the Tampa-based parent company of
Schalbly the Malting Pot chain,
But that doasn't mean the flavors can't ba exper|-
mented with: This year, the Melting Pot davised a S'moras Martinl that
simulates the richness of the dessert, only In cocktall form,
"Famale custormers love this drink* he says
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Serve Chocolate S'mores Fo with a selection of dippars, In-
cluding cheesecaka, %, poundcake, cherrles and marshmal-

Chocolate 5'mores Fondue

Makes 4 to 6 servings

Milk chacolate topped with marshmallow créam, flambded and gdrmishad
with graham cracker pleces, i

@ ounces milk chocolate, finaly 2 tablaspoons 151 rum
ehappad 1 eup giraham cracker crumbs
Hg.mmtrllmulwam

Melt the chocolate In the top of a doubla boller sat ovar simmaring water,
stirring constantly; or place tha chacolate In a microwave-3afe bowl and
microwave untll meltad, stiring every 30-458econds, Be careful rot te lat
the ehiacolate burn, Polr into & warm fondue pat. Speen the marshmallow
creme Into the canter of tha chocolate, Do nat stir, Add the rum o tha pat
and Ignite carefully, using a long woodan match of Ighter. Allow the flama to
burn out and stir gently to combine, Sprinkle with the graham cracker
crumbe, Keep fondue warm ovar low heat.
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Monin Toastsd Huﬂumluw.l: dipping
glass

Graham cracker crumbs

2 ounces Skyy vodka

1ounce Monin Toasted Marshmallow (4
pumps)

1ounce Hershay's chocolata syrup

in a chilled 7 5-ounce martini plass, prlzzia
chocolate syrup In a spiral ffom bottom of
glass up to the rim, 4

Dip rim of glass Into Monin Toasted Marsh-,
mallow and then Into graham cracker m]m%.
L6t aside, ‘ W

Fill mixing tin with les and add vodka, Manin . :
Toasted Marshmallow, chocolate syrup and T UL LAIBON /S
half and half. Cap and shake, Nyt e

Strait into the martini glass and garnish the ~The Malting Pot Restau-
top with sprinkles of chocolate shavings, rants featurs a s‘moras

Top with three Oreo-coated marshmalleww ~ martini for National
halvas speared with a barnbo shewer, S5'mores Day.




