Sherry Gruyere Cream
1 Cup Sherry Wine 

1/4 Cup Sliced Shallots

1 tsp Processed Garlic

2 cups Heavy Cream

½ lb Gruyere

2 Tbsp Blond Roux

Bring Heavy cream & Sherry to a simmer with chopped shallots & Garlic in it, Simmer on low it for about 20mins.  Then Thicken it with Gruyere & Blond Roux & blend on high.
