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Chocolate Orange Fondue

1/2 cup whipping cream
peel of 1 medium orange, cut in wide ribbons with no white
8 ounces dark chocolate, finely chopped

Preparation

Bring whipping cream and grated orange peel (use sharp vegetable peeler to get
nice thin pieces) to simmer in medium saucepan. Remove from heat. Add
chopped chocolate and whisk until mixture is smooth. Remove orange peel.
Transfer to fondue pot. Place over candle or burner. Serve with cake pieces, 
cookies and fruit for dipping.
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