
Caramel Popcorn
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Recipe by: Laura Vitale

Serves 6 to 8

Prep Time: 10 minutes
Cook Time: 1 hours 10 minutes

Ingredients
__6 cups of Air Popped Popcorn
__2/3 cup of Brown Sugar
__1/4 cup of Butter
__3 Tbsp of Light Corn Syrup
__1/2 tsp of Baking Soda
__1/4 tsp of Salt
__1/2 tsp of Vanilla Extract

1) Preheat the oven to 200 degrees, line a
large baking sheet with parchment paper
and set aside.

2) In a large saucepan, add the brown
sugar, butter, corn syrup, and salt and
cook on medium heat for about 5 minutes.

3) Remove from heat, add the vanilla and
baking soda and pour the mixture over the
popcorn and stir everything together.

4) Tumble the mixture on your prepared baking sheet and spread in a
thin layer, bake them for 1 hour giving them a stir every 20 minutes.

5) Allow them to cool at room temperature then break them up into bits
once cooled.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!

http://laurainthekitchen.com

