e margarme §
~ + 2 cupsfirmly packed br

sugar '

% cuplight or dark corn
Syrup

1 teaspoon salt

1 teaspoon soda

1 teaspoon vanilla e

6 quarts popped popcorn "::;7::?-"
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| Preheat the oven to 250 degrees T
/  Melt the butter in a medlu;:ﬁ’

<4 saucepan. Stir in the brown sugar

" corn syrup and salt. Bring to a boil,

. stirring constantly. Boil without stir

. ring for 5 minutes. f’sc

~ Remove from the heat. Stir in the ’g

soda and vanilla. Gradually pou_l‘”ﬂ

p i”,;:

~ over the popped corn, mixing well.
;};_.Tqrn into 2 large, shallow baking or
roastmg pans. Bake 1 hour, stlrrin" «,ﬂa
‘_*,}L#ev;ery 15 minutes. -'

. Remove from the oven. Cool com- .

_."_',ﬁ*,tely._ Break apart and store in
: ightly covered container.
akes about 5 quarts.



