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FONDUE EVENINGS  
WITH CHALET MAGIC 
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Kuhn Rikon Corporation
402 BNA Drive, Suite 112,
Nashville, TN 37217
Tel. +1 615 639 10 14
info@kuhnrikon.com

STORE LOCATIONS USA
Kuhn Rikon 
Tanger Outlets Nashville 
4060 Cane Ridge Parkway 
Building 3, Suite 312 
Antioch, TN 37013
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Bowl small Chalet
5.5"   cream white 39032

The new ceramic collection displays an idylic
chalet nestling in the mountains, designed and 
drawn by our ceramics painter Nathalie Fluri.
Her picture embodies a cozy retreat in the Swiss 
mountains – a place where people feel at home 
and at one with the world. These hand-crafted 
ceramic products  enhance your home with a 
cozy chalet atmosphere every time you enjoy  
a softly melting fondue. The pots are suitable 
for induction stovetops.

Bowl Chalet
11.42"   cream white 39031

Plate Chalet
8.27"   cream white 39034

Soup plate Chalet
8.27"   cream white 39035
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Rechaud* Alder
  grey/alder wood 32315

Cheese fondue forks
4 pieces   beech wood 32295

Fondue pot Induction Chalet
7.87"   cream white 39030

Alpine Pro Recycled Fondue Pot
7.87"   dark grey 32314

Suitable for  

induction

100%
recycled  
        aluminium  

A COZY ALPINE 
ATMOSPHERE

CHEESE FONDUE

*All Kuhn Rikon rechauds are equipped with filled fuel paste burner COOKING AT THE TABLE   1 



SIMPLE AND SUSTAINABLE

Cheese fondue forks
6 pieces   stainless steel 32040

Alpine Pro Recycled Fondue Pot
7.87"   dark grey 32314

100%
recycled  
        aluminium  
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*All Kuhn Rikon rechauds are equipped with filled fuel paste burner

Fondue pot induction Alpine Meadow
9.06"   white/black 32286

Cheese fondue set Induction  
Alpine Meadow
incl. fondue pot, rechaud* Simple,  
4 plastic handled forks, filled fuel  
paste burner

9.06"   white/black 32287

Fondue pot Induction Cow with Golden Bell
9.06"   white/black 32288

Plate black 
7.48"   black matt 32214

Fondue pot Induction Classic
9.06"   black 32284

Fondue pot Classic
9.06"   black matt 32307

HEAVENLY MOMENTS  
IN ALPINE MEADOWS

How to use

https://k-r.live/mid 

COOKING AT THE TABLE   3 



CAST IN ONE PIECE  
FOR A TOUCH OF STYLE
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Fondue pot Induction cast iron  
Alpine Meadow
9.45"   black	 32299  

Cheese fondue set Induction cast iron
incl. fondue pot, rechaud* Simple,  
6 plastic forks black, filled fuel paste burner

9.45"   red 32236

Cheese fondue set Induction cast iron  
Alpine Meadow
incl. fondue pot, rechaud* Melchterli, 6 forks cherry  
wood, filled fuel paste burner

9.45"   red 32276

Fondue pot induction cast iron 
7.87"   black	 32221  
9.45"   black	 32209 
9.45"   red	 32056

Fondue pot induction cast iron
9.45"   black matt 32323

*All Kuhn Rikon rechauds are equipped with filled fuel paste burner

Fondue pot Induction cast iron  
Swiss National Day
9.45"   black 32322

CHEESE FONDUE
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Plate Classic
7.48"   red matt 32215

FONDUE BLISS IN A  
WINTER WONDERLAND

Fondue pot
8.66"   red	 32185  
(available as long as stock)

Cheese fondue set Winterwonderland  
incl. fondue pot, rechaud* with gold burner,  
6 plastic forks black, filled fuel paste burner

9.06"   red 32319
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GOLDEN TIMES   
FOR FONDUES

Cheese fondue set Induction Alpine Meadow
incl. fondue pot, rechaud* Simple, 6 plastic handled forks, 
filled fuel paste burner

9.06"   black/white 32287

Cheese fondue set Induction Flag waver
incl. fondue pot, rechaud* Simple, 6 plastic handled forks,  
filled fuel paste burner

8.66"   black 32304 (available as long as stock)

Cheese fondue set Induction Golden Bell
incl. fondue pot, rechaud* cherry wood, 6 forks  
with cherry wood handles, filled fuel paste burner

9.06"   white/black 32289

Cheese fondue set Induction Alpina
incl. fondue pot, rechaud* pine wood, 6 forks  
with bamboo handles, filled fuel paste burner

9.06"   black/decor stainless steel application 32285

*All Kuhn Rikon rechauds are equipped with filled fuel paste burner COOKING AT THE TABLE   7 



*All Kuhn Rikon rechauds are equipped with filled fuel paste burner

Cheese fondue set Suisse
incl. fondue pot, rechaud Wire*, 6 plastic  
forks black, filled fuel paste burner

9.06"   black 32316

Cheese fondue set Suisse 
incl. fondue pot, rechaud Swiss Cross*,  
6 plastic forks black, filled fuel paste burner

9.06"   red 32317

THE TRADITIONAL   
FONDUE EXPERIENCE

Cheese fondue set Suisse
incl. fondue pot, rechaud*, 6 plastic forks black,  
6 plates red, filled fuel paste burner

9.06"   red 32010
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How to use

https://k-r.live/mid 

A CLASSIC CHEESE FONDUE  
IS ALWAYS WELCOME

Further information and even more 
types of cheese for fondue under 
www.naturli-ag.ch

Tips for cheese fondue
Connoisseurs and aesthetes alike accord as much importance to a beautifully laid table as 
they do to fine food. Surprise your guests with an out of the ordinary cheese fondue and 
special side dishes.

Classy Enhance the traditional cheese 
mixes with Appenzell or Roquefort.

Crispy Serve nutbread and pain paillasse 
instead of white bread.

Fiery If you like it hot, spice up the 
cheese fondue with green peppercorns 
or chopped peperoncini peppers.

Fruity Serve slices of pear and apple as  
well as grapes as refreshing and light 
accompaniments.

Crunchy Serve pre-boiled vegetables as 
accompaniments, for example: carrots, 
potatoes, cauliflower, broccoli, onions and 
mushrooms.

Herby Enhance your cheese fondue with 
oregano.

Preparation
Cut the bread into bite-sized cubes. Grate the Gruyère and Vacherin cheese with the coarse 
side of the grater. Place the cheese in the caquelon. Sprinkle the cornflour over it, and add 
the white wine  and garlic cloves.

Heat the mixture on high until the wine starts to boil, and then turn down to medium heat. 
Stir continually with a spatula. When stirring, make sure that the spatula always remains  
in contact with the bottom of the caquelon so that the cheese does not catch and burn.  
As soon as a creamy mass forms, increase the heat so that the fondue starts to boil. Allow  
to simmer for 1 – 2 minutes and season to taste with pepper, nutmeg and paprika. 

Light the burner in the rechaud and place the fondue pot with the simmering fondue on  
top of it and immediately start to stir with the bread cubes skewered on the fondue forks.
During the meal make sure that the cheese is thoroughly stirred on a continuous basis. Now 
all you have to do is select your favourite accompaniment (see tips for cheese fondue) and 
the cosy get-together around the fondue will become a fine taste experience. Enjoy!

Ingredients
»	 4 cups to 5.5 cups mixed cheese  

from your cheesemonger or: 

»	 1.5 cups Gruyère mild

»	 1.5 cups Gruyère mature

»	 2.75 cups Vacherin

»	 2.2 lbs white bread

»	 6 level tsps cornflour

»	 2.54 cups dry white wine 
(e. g. Fendant or Gutedel)

»	 6 cloves of garlic, medium, 
coarsely chopped

Cheese fondue basic recipe 
for 6 persons
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In August 2017, Kuhn Rikon took over the traditional Rheinfelder 
Keramik. Since then, we have continued to successfully operate one 
of the last ceramics factories in Switzerland together with our 
team of skilled ceramic artists.

Each manufacturing step involves a high level of craftmanship and 
skill, and each product is testimony to the dedication of its creator. 
Moreover, each item has its own unique character – because each 
one is made by hand and lovingly handpainted.

Immerse yourself in our colourful, durable, top-quality ceramics 
collection!

Each piece is one of a kind.

HOURS OF ENTERTAINING 
WITH UNIQUE CERAMICS 
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Fondue pot Ibex
7.87" 39221

Fondue pot Induction Ibex
7.87" 39225

Bowl small Ibex 
5.51" 39487 Cheese fondue set Ibex

incl. caquelon for 4 persons, 4 forks 
cherry wood, 4 plates Ibex

7.87" 39910

Plate Ibex 
8.27" 39128

Bowl Ibex
11.42" high rim 39016
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STYLISH OPTIONS   
FOR MEAT LOVERS

Elegant meat fondue set

Meat fondue set Zermatt
incl. stainless steel meat fondue pot brushed matt, 
splash guards, rechaud*, 6 forks with cherry wood 
handles and circle markings, filled fuel paste burner

5.91"  2 L   stainless steel 32212

*All Kuhn Rikon rechauds are equipped with filled fuel paste burner

Spice grinder Ratchet
 stainless steel 25560

Cutting board bamboo
11" x 15"   bamboo 22259

A skilful combination  

        of design  

      with function

How to use

https://k-r.live/mid 
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ROMANTIC DATE NIGHT  
BY CANDLELIGHT

Raclette pan with wooden handle
for Kuhn Rikon Raclette Sets

 black/beech wood 19208

Raclette wooden scraper 
2 pieces   beech wood 19209

Raclette set Mountains
incl. 3 candles, pan and scraper

 black matt/beech wood 32301*
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 black matt 32170* red 32108*

 silver 32109*  gold matt 32169*  copper 32171*

ADDITIONAL COLOURS AND DESIGNS

Power-Candle set
for raclette

12 pieces 32250

Raclette pan
for Kuhn Rikon Raclette Sets

 black 19152

Raclette candle holder
for Kuhn Rikon Raclette Sets

1 piece 19161

Raclette set Alpine Glow
incl. 3 candles, pan and scraper

 black	 32237 
 red 	 32172

*Includes 3 candles, pan and spatula

Swiss Alp design creates a 

magical lighting mood
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DINE IN STYLE 

Rechaud* Melchterli
 grey/cherry wood 32059

Rechaud* Swiss Cross
 black powder-coated 32198

Rechaud* Simple
 black powder-coated 32019

Rechaud* Wire
 stainless steel 32017

*All Kuhn Rikon rechauds are equipped with filled fuel paste burner

Rechaud* Alder
 grey/alder wood 32315

Rechaud* beech wood
 black/beech wood 32294

How to use

https://k-r.live/mid 
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SERVING TIME

Cheese fondue forks 
6 pieces   stainless steel 32040

Cheese-/Meat fondue forks 
6 pieces   plastic black 32039

Plate Classic
7.48"   black matt	 32214 
7.48"   red matt	 32215

Cheese fondue forks 
6 pieces   plastic red/decor Swiss Cross 32206

Transmission plate aluminium
Our recommendation for a quick and optimal  
heat distribution in our ceramic fondue pots.

5.91"   aluminium 32045

Fuel paste for Kuhn Rikon burners
3 pieces à 2.82 oz 32043

Paste burner
filled with fuel paste 32046

Cheese fondue forks 
6 pieces   cherry wood 32282

Cheese fondue forks 
4 pieces   beech wood 32295

Cook Spoon Edelweiss
 beech wood 32380

Cook Spoon Cow
 beech wood 32383

Cook Spoon Cheese
 beech wood 32381

Cook Spoon Swiss Cross
 beech wood 32384

  included in  

every rechaud

How to use

PLATES, FORKS AND ACCESSORIES
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www.kuhnrikon.com
800-662-5882


