SNAGKING AROUND THE WORLD

INGREDIENTS

1/2 cup popcovn kevnelsg

3-4 Yosp oil, choose one with a high smoke point like grapeseed oy peanut

2 cups sugay

11/2 cups watey

12 cup I"U‘ubbcb oY corn b\l‘.U‘J

1 -\mp uingea\r

1 +sp vanilla

113 tsp sak

STEPS

Step 1 _Pour enough oil in a large pot to just cover the bottom, then let the oil

heat up over medium temperature. You want o fest the oil by +Hhrowing in a

couple of kernals, when they pop you'll know your oil is hot enough.

Step 2 Put the vest of the popcorn kevrnals in evenly across the bottom of the

the same fremperature. When 20 seconds passed, put the pot back over the

heat and cover it. When the kernals begin Yo start popping, carefully move the

pot back and forth across The buyrner.

Step 4 When the popping starts +o slow down, move +he popcorn from the

heat and put the popcorh in a large bowl. Put it +o the side.

heavy bottom, and boil it over medium temperature; and occasionally stir it.




SNAGKING AROUND THE WORLD

S—\-ep G For at least S-3 minutes heat the SYYup vp until i+ reaches 260

degrees ¥. The syrup will be really hot and sticky so please use a oven mitto

coVey \iOUi hand Wwhile ﬂzlﬂg theH empei aYuve.

il | i il i I\ mixed i 1\

S—\-ep 8 Pour the SyYup over the popcovn immedia-\-e\\., and vse a Yubber

spatula to turn with +o make sure all the popcorn is evenly coated.

Step 9 Let the popcorn miX To cool oY a couple o minutes, Theh you spray a

litte cooking spray on qour hands 5o you can shape the bals around-the size
n-!- an nvgplg

Step 10 Put each popcorn ball on a sheet tray lined with wax paper or

parchment and let fhem cool until hardened . When the balls are cool, wrap

the balls in plastic wrap or putthem in plastic zipper bags so they can stay

fresh.




