soft caramel corn
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Not only can you make microwave popcorn without any chemicals, special or mystery ingredients, but you’ll have the softest, carameliest popcorn to snack on – hope you have enough to share!  This recipe isn’t baked at all – you can make it and enjoy it fast!
INGREDIENTS:

5 batches Homemade Microwave Popcorn (each batch is 1/3 cup unpopped popcorn) 

(or use 3 bags microwave popcorn, popped)
½ cup (1 stick) of butter 

1 cup brown sugar 

1 cup light corn syrup 

1 can sweetened condensed milk 

HOW WE MAKE THIS:
Here’s what you need to make your own Homemade Microwave Popcorn:

· A brown paper lunch bag

· 1/3 cup of popcorn kernels

· 60 seconds in the microwave
That’s it! Put your kernels in the bag, fold over the top a few times and pop away!   About one minute in a microwave for each 1/3 cup of popcorn. Microwaves vary in strength – so check yours out with the first batch and adjust as necessary.

1. Pop popcorn according to directions.  Pour into a large bowl – give it a shake, and all of the unpopped kernels should drop to the bottom.  Using your hands, pull out the fully popped popcorn and place in a second large bowl.  Get rid of all of the old maids (unpopped popcorn)!  

2. In a large saucepan combine butter, brown sugar, and light corn syrup until melted and it comes to a gentle boil. 

3. Reduce heat to low/medium and slowly pour in the sweetened condensed milk. Stir continuously for about 5 minutes. The longer you stir the firmer your caramel will be. 

4. Pour caramel over the popcorn and stir until incorporated. You will feel like it is not working at first but keep at it and the caramel will coat the popcorn. 

5. If you’d like you can add in peanuts, cashews or M&M’s, or drizzle with chocolate.  

6. You can dig in and enjoy this warm or at room temperature!
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