
Caramel Popcorn

DIRECTIONS
1. Preheat oven to 120c.
2. Prepare popcorn and set aside.
3. In a sauce pan bring to a boil brown sugar, butter and syrup.
4. Boil at a slow boil for 5 minutes without stirring.
5. Remove and add baking soda, salt, vanilla and peanuts.
6. Pour over popcorn and toss.
7. Lay out on greased cookie sheets , bake for 1 hour stirring every 20 minutes.
8. Store in Large Zip Lock Bags.
9. Makes up to 16 cups popped popcorn.

All submissions should be emailed to: rbsviews@gmail.com
Please make sure to provide your name so we can give you credit. 

RBS Views does not guarantee publishing and
does not take responsibility for any errors.

Send Us Your Favorite Recipe!

Ingredients

1 cup brown sugar
1/2 cup butter
1/4 cup corn syrup or maple syrup
1/4 teaspoon baking soda
1/4 teaspoon salt
1/2 teaspoon vanilla
1/2 cup peanuts (optional) 


