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Whiskey &
Fondue Pairings
Simple and savory cheese fondue

recipes to pair with a classic

Whiskey Ginger with a twist!

W I N T E R 2 0 2 0

 Pairing Party
Printables

Coordinating printables to elevate

your gathering including a whiskey

and fondue pairing guide and

cheese fondue food labels.

Wintry Warm
Tablescape

Welcoming the Winter season with

seasonal styling tips and elemental

details to create a warm and

welcoming tablescape.

https://thebusybee.co/


AVEC DRINKS
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RESERVEBAR

Keep reading to learn how to

host a seasonal Winter Warmer.
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As we look back on this past year so many
thoughts come to mind. Some are filled with
hope and excitement, while others include
uncertainty and unease. The mix of varying
emotions have led to bouts of confusion, but the
very things this year has put forth have just as
easily reminded us that hindsight is 2020.  

The beginning of the year promised an
abundance of opportunities we had patiently
awaited and persistently worked towards.
However, as the onset of a global pandemic
began to change the world as we have known it,
the mix of emotions and concerns began to
muddle thoughts of a brighter tomorrow.
Everything we do is centered around the practice
of gathering and suddenly we were being told it
was not good for our health. A practice our
grandmothers had shared with us from a rather
young age had taught us the importance of
connecting with others and our mission to share
that message with you wasn’t so explicit.

As the recommendations became more
challenging, the purpose  became more clear.
While inviting loved ones into our homes has
always been an important practice for building
and maintaining strong relationships, it seemed
we, as a society, were losing sight of sharing
meaningful moments around the table with those
who live within the four walls of our homes.
More time home meant more time together
which is what our grandmothers were always
trying to encourage throughout the years. 

Furthermore, the art of hosting somehow
became defined by a set of customary rules and a
level of perfectionism that often discourages us
from opening our doors. We feel obliged to have
spotless homes, perfectly set tablescapes and
made-from-scratch meals while doing our best
to balance the many aspects of our lives. But as
we’ve paid closer attention to our Mimi and Nana,
who we’ve always viewed as masters of the art, it
has become evident there are no rules. All that
matters are the people who fill our homes and
the relationships we nurture through deliberate
connection.

This past year was a tough one to navigate, there
is no denying that, but looking back, it has
revealed just how important the journey truly is.
It reminds us that the good stuff happens along
the way and that there really is no there there.
And as we look ahead to what the next year will
bring, it is inspiring us to celebrate right where
we are and where we’ve yet to go, completely
flawed and perfectly imperfect.

So, here’s to carving out more time together and
focusing on those we get to do life with daily.
Here’s to bringing loved ones near through their
coveted recipes and retelling old stories. Here’s to
letting go of false beliefs and committing to being
present for all the gatherings to come.

Hap-Bee Hosting, Busy Bee!
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Wintry Warm Tablescape
For the full feature, click the text below.

Winter  Warmer  Tablescape Feature
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CREATING WARMTH

Lower overhead lighting and
allow the gentle glow of soft

candlelight illuminate and
warm up your seasonal

surroundings.

WELCOMING WINTER

While the outdoor
temperatures decrease during

the wintry months, welcome the
crisp season with warm tones

and natural textures
incorporated throughout your

tablescape design.
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SETTING WITH EASE

During a season highlighted by hustle but
intended for rest, give yourself permission to
set the table with ease. With the help of Social
Studies, have a thoughtful tablescape design
and all of the details delivered to your
doorstep. Simply unpack, set, serve, and
spend more time with loved ones.





KEEPING IT FRESH

Even though the bountiful gardens of
previous seasons have withered away, bring
life to your space by weaving fresh greenery
within the seasonal details set atop your
table. Preserved weeping eucalyptus is a
perfect variety you can use all season long.
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REKINDLING RELATIONSHIPS

Set a wintry tablescape this 
 season to encourage quality
time spent around the table.
Connect with loved ones over
comforting recipes while
sharing meaningful 
 conversations.

MIXING IT UP

Mix things up a bit by hosting a
Winter Warmer Pairing Party
complete with Reserve Bar's
Basil Hayden's Kentucky
Straight Bourbon Whiskey
mixed with AVEC Ginger and
pairing it with savory fondue
recipes everyone will enjoy.
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get the look
click here for all the details

While Winter invites us to quiet our minds
in order to be able to reflect on the seasons
past and look for direction for the future,
we often busy ourselves with seasonal
activities that fill our calendar top to
bottom. The holidays inspire us to
celebrate our many blessings and to spend
time with loved ones we may not have had
the opportunity to do so with throughout
the year. But all of those aspects of the
bustling season can lead to feelings of
exhaustion and overwhelm.

This year, be encouraged to spend time
with others and give yourself permission to
prepare with less effort. Create an
experience around the table without
having to determine all the details. Simply
rent a fully-styled tablescape from Social
Studies, whip up easy and delicious fondue
and whisky recipes featuring AVEC Drinks
and ReserveBar, and set the table with the
intent to connect. Invite those who mean
the most to share warming moments to be
cherished all winter long.
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WINTER WARMERS
Prepare these simple and savory cheese fondue recipes and pair with
ReserveBar's Basil Hayden's Kentucky Straight Bourbon Whiskey mixed with
AVEC Ginger for the perfect Winter Warmer spent at home this season.



GRUYERE
AND BRIE
FONDUE

In a medium pot, heat wine and juice of the
half lemon over medium heat. Let simmer
for 2 minutes.

Meanwhile, toss the cheeses with corn
starch, mustard, cayenne, salt, and pepper.
Add cheeses to wine and reduce heat to
medium low. Work with wooden spoon to
stir mixture until cheese is melted and
smooth.

Transfer cheese to a fondue pot. Serve with
accompaniments of your choice.

Ingredients

1/4 cup dry white wine
1/2 lemon
3/4 lb Gruyere, grated
1/2 lb Brie, rind removed and
cubed
4 tsp cornstarch
1/2 tsp dry mustard
1 pinch cayenne pepper
salt, to taste
white pepper, to taste

For more recipes visit www.thebusybee.co

https://thebusybee.co/


In a large saucepan, bring the cider to a boil over
medium heat.

Meanwhile, toss the grated cheese with the
nutmeg, cornstarch, salt, and black pepper. Add
the cheese mixture to the simmering cider and
stir until the cheese is melted.

Cook and stir for 3-4 minutes until the fondue is
smooth.

Transfer cheese to a fondue pot. Serve with
accompaniments of your choice.

Ingredients

1 cup apple cider
4 cups sharp cheddar
cheese, grated
1/4 tsp freshly grated
nutmeg
1 Tbsp cornstarch
salt, to taste
freshly ground black pepper,
to taste

CHEDDAR CHEESE 
& CIDER FONDUE

For more recipes visit www.thebusybee.co

https://thebusybee.co/


SMOKED GOUDA FONDUE

Bring heavy cream to a simmer over medium heat.

Slowly whisk in the shredded cheese, about 1/4 cup at a time, stirring
until completely melted before adding more.

Once all of the cheese has been added, stir in the black pepper.

Transfer cheese to a fondue pot. Serve with accompaniments of
your choice.

Ingredients

2 cups heavy
cream
3 cups smoked
Gouda,
shredded
1 cup Gouda,
shredded
1/4 tsp black
pepper

For more recipes visit www.thebusybee.co

https://thebusybee.co/


PRODUCE

1/2 lemon

DAIRY

2 cups heavy cream

1/2 lb Brie

 3 cups smoked Gouda

 1 cup Gouda

 3/4 lb Gruyere

 4 cups sharp cheddar cheese

PANTRY

1 pinch cayenne pepper

 2 ½ Tbsp cornstarch

 1/2 tsp dry mustard

 1/4 tsp freshly grated nutmeg

 salt 

 freshly ground black pepper

 white pepper

WINE, BEER & BEVERAGES

1 cup apple cider

 1/4 cup dry white wine

AVEC Ginger

ReserveBar's Basil Hayden's

Kentucky Straight Bourbon Whiskey

SHOPPING
LIST

GroceriesW I N T E R  W A R M E R



STOCK 
THE BAR
S E A S O N A L  B A R  C H E C K L I S T

W I N T E R  W A R M E R

SPIRITS

Amaro

Apple Brandy

Bourbon Whiskey

Cognac

Gin

Grand Marnier

Rum - Dark or Spiced

Scotch Whisky

Tequila - Smoky Mezcal

FLAVORINGS

Apple Cider

AVEC Ginger

Baileys Irish Cream

Bitters

Chambord

Cloudy Apple Juice

Club Soda

Kahlua

Tonic

WINE 

English Sparkling

Cabernet Sauvignon

Champagne

Châteauneuf-du-Pape

German Riesling

Lambrusco

Nebbiolo

Oaked Chardonnay

Tawny Port

Sparkling Wine

Zifandel

BEER & CIDER

Christmas Ale

Gingerbread Stout

Imperial Stout

IPA

Porter

Stout

Winter Ale

GARNISH

Apples

Blood Oranges

Caramel

Cinnamon

Cloves

Cranberries

Ground Nutmeg

Macerated Cherries

Persimmon

Pomegranate

Star of Anise

Whipped Cream





Cooked chicken, cooked ham, cooked
pork sausage, seared steak, cooked
seafood, apples, hard-crusty breads,
French bread, rye bread, Italian bread,
pears, cauliflower, broccoli, potato
wedges, vegetables, and pickles

Cheese Fondue Cooking Tips

Use quality cheese. Use good quality cheese in

cheese fondues.

Thinning cheese fondue. For fondue that is too

thick, increase the heat, add a little wine, and stir

vigorously.

Thickening cheese fondue. For fondue that is too

thin, combine 1/2 teaspoon of flour or cornstarch

with an equal amount of wine. Stir into fondue

until thickened.

Doubling the recipe. Increase the liquid by only

1½ rather than doubling. If you double the liquid

the fondue will become soupy.

Protect your table. Use a trivet to protect your

table from a hot fondue pot.

Don't let it go to waste. Leftover fondue may be

used as a topping for potatoes, vegetables, or

eggs.

Cook on stove top. Always cook the fondue on

the stove, heating to required temperature and

then transfer to a fondue pot.

Add alcohol. Add alcohol to fondue recipes to

lower the boiling point so cheese proteins do

not curdle, but take care not to bring to a boil.

Heat slowly. Heat cheese mixtures slowly so

they do not become rubbery.

White wine substitutes. Sparkling cider, juice or

champagne may be substituted for white wine

in fondue recipes.

Cheese fondue flavorings. Fresh herbs,

sauteed minced onions, tomato paste, and

mustard are all excellent flavorings for cheese

fondues. Use flavorful liquids such as dry wine

and broth. Stay away from mixing in water. 

While the world around us seems to go, go, go,

let's be reminded to slow down for a bit this

season and be encouraged to warm up around the

table with those we love.

Cheese Fondue
Pairings

What to dip with cheese fondue:

SEASONAL
TIPS
C H E E S E  F O N D U E
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HOSTFUL
HACKS

W I N T E R  W A R M E R

Designate a gift area. Since the
holidays overlap the Winter
season, designate a room or
area guests will not be entering
for gifts, gift wrap and holiday
decor to contain the mess.

Create a Winter Drop Zone.
Make room in a coat closet or
designate an area to store
winter coats, shoes and
accessories while guests visit.

Keep it festive. Whether you're
entertaining during the holidays
or after, keep your space
festive by removing the
holiday-themed decor but
keeping the holiday lights and
greenery displayed throughout.

Warm it up. Create a warm and
inviting atmosphere by
displaying plenty of candlelight,
utilizing the fireplace, keeping
the temperature at a
comfortable level and serving
hot, comfort food.



Keep it cozy. Incorporate
wintry throw blankets such as

wool and flannel as well as
textured throw pillows into

guest seating to create
instant comfort..

Mix in seasonal flavors. 
Mix seasonal flavors into 

your recipes such as
cranberry, peppermint,

pomegranate, gingerbread,
chestnut, praline, white

chocolate, eggnog, hazelnut,
fennel, citrus, marshmallow,

maple syrup, apple 
cider, and mocha.

Complete with winter garnish.
Elevate your prepared dishes

with wintry garnish such as
fresh cranberry, rosemary,
mint, pomegranate seeds,
dried oranges, cinnamon

sticks, and powdered sugar.

Bring out the board games.
Encourage more time to be

spent at the table by bringing
out board games at the
conclusion of the meal.

HOSTFUL
HACKS

W I N T E R  W A R M E R



WINTER WARMER PRINTABLES
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Select Print
Click 'Properties' and set Print Quality to 'Best'

Click 'OK'
Under 'Pages to Print', indicate appropriate page number

Click 'Page Setup'
Select print size from the drop down (i.e. 5x7in)

Click 'OK'
Under Page Sizing and Handling, select 'Fit'

Click 'Print'

*This technique works best if your paper is already cut down to the
size you want your print. Otherwise, you will need to trim upon printing.

PRINTING INSTRUCTIONS
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B A S I L  H A Y D E N ' S

K E N T U C K Y  

S T R A I G H T  B O U R B O N

&  A V E C  G I N G E R  

+  G R U Y E R E  &  B R I E

The rich hints of peppermint, notes of pepper, slight
citrus overtones, and a spicy, warming finish in the

Whiskey, are complemented by the rich, soft cheese
that presents a hint of lemon and spice.

B A S I L  H A Y D E N ' S  C A R I B B E A N  

R E S E R V E  R Y E  &  A V E C  G I N G E R

+  C H E D D A R

A toasted oak flavor complemented with rye spice
and molasses-rich sweetness mixed with a grassy,

sharp and creamy cheddar.

Whiskey & Fondue
P A I R I N G  G U I D E

B A S I L  H A Y D E N ' S

D A R K  R Y E  W H I S K E Y  &

 A V E C  G I N G E R  

+  S M O K E D  G O U D A

A firm base of spicy rye, rich oak, dried fruit and
subtle molasses undertones paired with a crystalline

textured smoked gouda for rich flavor.



C R E A M Y

C H E D D A R



G R U Y E R E

+  B R I E



S M O K E D

G O U D A



H OS TFU L  H AC K

H AND B OOK

Order at
www.thebusybee.co/thedigitalshop

O N  S A L E  N O W !

https://thebusybee.co/thedigitalshop/


LOOKING FOR MORE

SEASONAL INSPIRATION?

Be sure to visit The Busy Bee's blog for more
Hosting Tips & Tricks, Easy Recipes, Freebies &

Printables, Entertaining Inspiration, 
and so much more! 

VISIT WWW.THEBUSYBEE.CO

https://thebusybee.co/
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