
The Cheesiest Vegan Cheese Fondue 
                

Yield: 4 servings ⎮ Prep time: 10 minutes ⎮ Cook time: 10 minutes for the fondue,
30-40 minutes for roasting the potatoes

Ingredients

For the fondue:

11/2 tablespoons olive oil
1 garlic clove, smashed and cut into a few large chunks
2 tablespoons flour
1/3 cup white wine
2 cups vegetable broth
1 cup grated vegan cheese (I used Violife Original but use what you like and have)
1 teaspoon dijon mustard
Salt and pepper to taste

For making the roasted potatoes:

3 potatoes, cut into cubes
3 rosemary sprigs, stems removed and coarsely chopped
A splash of vegetable broth
Salt and pepper to taste
A drizzle of truffle oil (optional)

Additional goodies for dipping:

1 small baguette, cut into bite-sized pieces
4 vegan sausages, grilled and cut into thick slices

Directions

1. To roast the potatoes, pre-heat the oven to 400ºF (205ºC) and line a shallow 
baking sheet with parchment paper.

2. Toss the potato cubes with a splash of veggie broth, salt, pepper and the 
rosemary.

3. Place them on the baking sheet with enough space between them, and sprinkle 
with a little more salt.

4. Roast them in the oven for 35-40 minutes or until the potatoes are golden and 
they have puffed up slightly and are tender in the center. Once out of the oven, 
drizzle with a little truffle oil if desired, before serving it with the fondue.



5. To make the vegan fondue, heat a pot to medium-high heat and add the olive 
oil and garlic. Sweat the garlic in the oil being careful not to burn it, just for a 
minute until you can smell the garlic.

6. Add the flour and whisk for a few seconds.
7. Deglaze with the white wine while you whisk and incorporate the flour to form a 

creamy mixture.
8. Add the vegetable broth while whisking vigorously until combined.
9. Add the dijon mustard, the shredded vegan cheese and salt and pepper to 

taste. Let the mixture cook until the sauce has thickened enough to coat the 
back of a spoon. Taste and adjust the seasoning.

10. If you have a fondue pot, transfer it to the pot and light it to keep the cheesy 
sauce warm.

11. Serve it with the grilled sausages, the cut up baguette, the truffle potatoes and 
any other goodies you enjoy, and have everyone dip the pieces into the cheese 
sauce. If you don’t have a fondue pot, simply re-heat as needed by returning 
the pot to the stove when you feel it’s getting cold. Enjoy!


