Maple Morning Popcorn (aka Snickerdoodle Popcorn, this is what my boys call it - they don’t like the other name)

4 quarts freshly popped corn

1/3 cup butter, melted

1-1/2  tablespoons pure maple syrup

½ teaspoon vanilla extract

1 teaspoon ground cinnamon

2 tablespoons sugar

· Preheat oven to 300 degrees.  Line a baking sheet with foil or a silicone baking sheet and set aside.

· Put the popcorn in a large, clean paper bag or a washable muslin bag.  I a small bowl, whisk together the butter, maple syrup, vanilla, and cinnamon.  Drizzle the butter mixture over the popcorn, fold over the top of the bag, and shake until the popcorn is coated and moist.

· Spread the popcorn evenly over the baking sheet until the popcorn is dry, 5 to 7 minutes.  Transfer the popcorn to a large bowl, sprinkle the sugar over the popcorn, and toss to coat.

Courtesy Trails End

Classic Barbecue Popcorn

4 quarts freshly popped corn

¼ cup peanut or olive oil

2 tablespoons barbecue sauce

½ teaspoon onion powder

1 teaspoon chili powder

¼ teaspoon ground cumin

½ teaspoon salt

Dash freshly ground black pepper

2 tablespoons grated Parmesan cheese

· Put the popcorn in a large, clean paper bag or a washable muslin bag.  In a small bowl, whisk together the oil, barbecue sauce, onion powder, chili powder, cumin, salt, and pepper.

· Drizzle the oil mixture over the popcorn, fold over the top of the bag, and shake until the popcorn is coated and moist.  Sprinkle the Parmesan over the popcorn, fold over the top of the bag, and shake a few times to coat.

(You may want to use the same drying directions used for the Maple Morning Popcorn if the corn is too moist.)
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S’more Popcorn Please

4 quarts freshly popped corn

6 tablespoons butter

5 cups miniature marshmallows

1 cup honey graham cracker cereal

1 ½  cups milk chocolate chips

· Butter a 9- by 13-inch pan; set aside.  Put the popcorn in a large mixing bowl.  In a large saucepan, melt the butter over low heat.  Add the marshmallows and cook until melted, stirring constantly.  Pour the marshmallow mixture over the popcorn and, working quickly, stir gently with a wooden spoon until the popcorn is coated.  Stir in the cereal and 1 cup of the chocolate chips.

· Transfer the popcorn mixture to the prepared pan.  With buttered hands, press the mixture evenly into the pan; allow to cool slightly.  Melt the remaining chocolate chips according to package instructions and drizzle the chocolate over the popcorn mixture.  Allow to cool completely, 20 to 25 minutes, then cut into squares.
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Ghoulish Ghost Mix

Snack Mix:

2 -1/2 quarts freshly popped corn




¾ cup raisins




¾ cup candy-coated chocolate candies




¾ cup mixed nuts

Snack Bag:

3 vellum or clear food-safe bags (about 5 x 2-1/2 x 9-1/2 inches)




6 googley eyes




3 (10-inch) pieces of black ribbon

Preparation:

1. Round off top corners of bag with scissors.  One inch from top of bag, punch 2 holes 1 inch apart.  Glue 2 eyes onto bag.  Set aside to dry.

2. Pop popcorn according to package directions.  Open bag carefully and pour into large bowl; discard unpopped kernels.  Cool.  Fill each bag with ¼ each raisins, candies and nuts.  Top with about 3 cups popped popcorn.

3. Thread ribbon through holes in top of bag and tie into bow.

Serves:


Makes 3 bags
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Candy-Speckled Popcorn Cakes

½ cup margarine or butter

1 ½ bags mini marshmallows

5 quarts freshly popped corn

1 ½ cups colorful candy, or dried fruit, or candy-coated chocolate pieces

In a large pot over medium heat, melt margarine or butter and marshmallows.  In a large bowl, combine melted marshmallows with popcorn and candy/fruit pieces.  With lightly greased hands, pat popcorn mixture into non- stick mini bundt cake pans.  Place in refrigerator for 5 minutes, then invert onto a serving plate.

Makes 8 to 10 servings.
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Popcorn Balls for Birds

12 cups freshly popped corn

1 cup light corn syrup

½ cup granulated white sugar

1 package of plain gelatin

1 ½ to 2 cups will bird seed

Pop the popcorn and set aside.  In a large saucepan, bring the syrup and sugar to a boil.  Remove from heat.  Add the gelatin to the syrup/sugar mixture.  Stir until the gelatin is dissolved.  Add birdseed and stir until the seeds are well blended.  Combine the syrup/birdseed mixture wit the popcorn.  With a large spoon  or spatula, turn the popcorn mixture out onto waxed paper and allow the recipe to cool enough to handle with your hands.  With lightly greased hands, form balls with your hands; about the size of a tennis ball.  Tie or wire the popcorn balls to a tree branch and watch the birds enjoy this flavorful treat!
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Peanut Butter Popcorn Ball Turkeys

Materials



Popcorn balls (see recipe below)



Peanut butter cup miniatures (head)



Butterscotch chips (beak)



Cinnamon tic tacs (gobbler)



Small pretzels (feet)



Decorator frosting



Colored paper



Toothpicks



Scissors


Peanut Butter Popcorn Balls

3 quarts freshly popped corn

½ cup brown sugar


½ cup light corn syrup


½ cup chunky peanut butter


½ teaspoon vanilla


1/8 teaspoon slat


Combine brown sugar and corn syrup in a saucepan and heat to a rolling boil, stirring constantly.  
Remove from heat.  Stir in peanut butter, vanilla and salt until well blended.  Pour over popcorn, stirring 
until well coated.  Shape into balls.

What you do

Cut several feathers from colored papers.  Poke toothpicks in and out through the bottom of each feather leaving half the toothpick sticking out.  Poke the toothpick on each feather into the back of the popcorn ball making two rows of feathers.

Unwrap the peanut butter cup.  Using decorator frosting, glue the widest side of the peanut butter cup to the turkey for the head.  Using a toothpick poke two dents in the top of the peanut butter cup for the eyes.  Using decorator frosting glue a butterscotch chip onto peanut butter cup for the beak.  Using decorator frosting glue a tic tac to the bottom of the peanut butter cup for the gobbler. Using decorator frosting glue two pretzels to the bottom of the popcorn ball for the feet.
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Popcorn Caramel Apples

1 quart freshly popped corn

1 (9.5 oz) package caramels, unwrapped (35 caramels)

¼ cup light cream or ‘half and half’

4 lollipop sticks (or wooden candy apple sticks)

4 apples

½ cup chocolate chips

Sugar sprinkles

Decorative ribbon, optional

Place popcorn in a large bowl; set aside.  Place a sheet of waxed paper on work surface.  Heat caramels and cream in a small sauce pan over medium low heat.  Stir frequently until caramels are melted and cream is blended into caramels.  Push a stick into an apple center and dip into caramel.  Spoon caramel over apple to coat completely.  Place caramel-coated apple into bowl of popcorn and press popcorn onto caramel to cover completely.  Place apple on waxed paper to set; repeat with remaining apples.

Place chocolate chips in a small, resealable plastic bag.  Microwave 10 seconds and press chips to aid melting.  Repeat, heat in at 10-second intervals, until chips are completely melted.  Cut a small corner off bag and squeeze chocolate onto each apple allowing chocolate to drip down sides.  Sprinkle with sugar sprinkles.

Tie a bow to each apple stick, if desired.  To serve, cut apple into slices.

Yield: 4

Recipe compliments of the Popcorn Board

