Caramel Popcorn Recipe

Bottom of Form

Get it out of the house as soon as possible after making. Addictive as crack. 

Ingredients
	1/2
	cup butter

	2
	cups brown sugar

	1/2
	cup corn syrup

	1
	teaspoon salt

	1/2
	teaspoon baking soda

	1
	teaspoon vanilla extract

	4
	Bags of microwave popcorn, popped


Directions
1. Separate popcorn into three empty paper grocery store bags.
2. In a medium saucepan over medium heat, melt butter. Stir in brown sugar, corn syrup and salt. Bring to a boil, stirring constantly. Boil without stirring 4 minutes. Remove from heat and stir in soda and vanilla. Pour in a thin stream over popcorn, 1/3 in each bag, stirring to coat.

3. Place bags, one at a time into microwave and heat on high for 45 seconds (may be a little longer in some microwaves), remove and shake bag to distribute caramel.  Heat and shake each back three times then dump on to a cookie sheet to cool.
