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Find this article at: http: //www.delish.com/recipefinder/popcorn-balls-recipe-mslo0813

Popcorn Balls

qu popping kernels, follow instructions on package, or use 12 cups plain popped
microwave popcorn (without salt or butter). Also, try substituting other types of dried

fruit and nuts for the raisins and peanuts.

Nutritional Information
(per serving)

Calories s
Total Fat o
Saturated Fat --
Cholesterol --

Serves: 12 Sodium --
Total Carbohydrate -

Total Time: 30 min

Prep Time: 20 min Dietary Fiber --
Sugars i
Protein --
Calcium B
Ingredients

2 tablespoon(s) butter
1 bag(s) (10-ounce) mini marshmallows
12 cup(s) (from 2/3 cup kernels) plain unsalted popped popcorn

1/2 cup(s) unsalted peanuts
1/2 cup(s) raisins

Directions

1. In a medium nonstick saucepan, melt 2 tablespoons butter over low heat. Add 1 bag (10

ounces) mini marshmallows; cook, stirring, until melted, 10 to 12 minutes. In a large bowl,
combine 12 cups plain unsalted popped popcorn (from 2/3 cup kernels), 1/2 cup unsalted
peanuts, and 1/2 cup raisins (be careful not to mix in any un-popped kernels).

2. Pour melted marshmallows over popcorn mixture, and fold to combine. You will need to work

quickly since the sugar in the marshmallows hardens as it cools. Rub a little butter into your
hands to prevent sticking, and gently form 12 balls, each about 2 1/2 inches across; place on

waxed paper. Let set until cool and firm, about 10 minutes.
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