( Gooey Caramel Popcorn )
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40 min. 12 237 kcal

C ANTIPASTI ) ( STARTER ) ( SNACK ) C APPETIZER )

Ingredients

1 cup brown sugar packed

0.5 cup plus light

1 pinch cream of tartar

10 ounce marshmallows

10 cups popped popcorn salted hot uncooked

2 tablespoons butter unsalted

0.5 cup water

Equipment
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bowl

frying pan
sauce pan

pot

wooden spoon

candy thermometer
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In a saucepan, combine the brown sugar, water, corn syrup, butter, and cream of tartar (this
bit of acid keeps the sugar from crystallizing.) Bring to a simmer over medium heat, stirring
frequently with a wooden spoon to dissolve the sugar. When the sugar syrup reaches a boil,
stop stirring and swirl the pan around over the heat so it doesn't burn. As the syrup reaches
the caramel stage, the bubbles on top will become smaller, thicker, and closer together.
Simmer for 10 to 12 minutes, until the caramel coats the back of the spoon. (If so inclined,
stick a candy thermometer in the pot and cook until the syrup reaches the soft-crack stage,
about 270 degrees F. When you drop a bit of this syrup into cold water, it will solidify into
threads that, when removed, are hard yet bendable.)

Remove the caramel from the heat and stir in the marshmallows. Fold the marshmallows into

the hot caramel so they all melt into a gooey caramel sauce.

The caramel will coat better if the popcorn is hot, so make it while boiling the sugar or pop it

first then keep it warm.

Put the popcorn in a big bowl and pour the caramel marshmallow mixture over the popcorn.
Gently fold with a wooden spoon to coat each kernel. Grab handfuls of the popcorn and
squeeze it together to form popcorn balls; make them about the size of a tennis ball.

Put the popcorn balls on a sheet pan lined with waxed paper to cool completely.

Nutrition Facts

PROTEIN 2.65% [ FAT 8.61% CARBS 88.74%

Properties
Glycemic Index:12.15, Glycemic Load:17.53, Inflammation Score:-1, Nutrition Score:1.7391304422332%

Nutrients (% of daily need)



Calories: 237.42kcal (11.87%), Fat: 2.38g (3.67%), Saturated Fat: 1.26g (7.9%), Carbohydrates: 55.3g (18.43%), Net
Carbohydrates: 53.94g (19.62%), Sugar: 42.38g (47.09%), Cholesterol: 5.02mg (1.67%), Sodium: 34.37mg (1.49%),
Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 1.65g (3.31%), Manganese: 0.12mg (5.8%), Fiber: 1.35g (5.41%),
Magnesium: 15.61mg (3.9%), Phosphorus: 36mg (3.6%), Copper: 0.06mg (2.88%), Iron: 0.48mg (2.67%), Zinc:
0.36mg (2.42%), Potassium: 70.18mg (2%), Calcium: 19.28mg (1.93%), Vitamin A: 76.28IU (1.53%), Vitamin B3:
0.25mg (1.26%), Vitamin B1: 0.02mg (1.22%), Vitamin B6: 0.02mg (1.13%), Selenium: 0.74ug (1.06%)



