Popcorn Lab

Herbed Popcorn:
1 bag of  popped popcorn

6 T. melted butter

1 t. dried oregano 

1 t. dried basil

½ t. crushed rosemary

½ t. black pepper

Garlic Butter Popcorn
1 bag popped popcorn
4 T. melted butter

½ t. garlic powder

2 T. parsley

Cheese Popcorn

1 bag of popped popcorn

4 T. Melted butter

½ c. grated parmesan cheese
Maple Walnut Popcorn 

1 bag of popped popcorn

8 T. melted butter

1 ½ c. coarsely chopped walnuts

6 T. maple syrup
Caramel Popcorn
1 bag popped popcorn

8 T. butter

½ c. brown sugar, firmly packed
Drizzle melted butter over popcorn. Mix herbs together, sprinkle over popcorn and toss. Spread on a jelly roll pan and bake at 350° for 8 minutes. Toss again and serve.
Melt butter and add garlic, cook over low heat for 1 minute, drizzle over popcorn. Toss, sprinkle with parsley, and toss again. Spread on a jelly roll pan and bake at 350° for 8 minutes. Toss again and serve.

Drizzle melted butter over popcorn, sprinkle with cheese and toss. Spread on a jelly roll pan and bake at 350° for 8 minutes. Toss again and serve.

Melt butter; add nuts and syrup, while stirring for a few minutes. Drizzle over popcorn and toss. Spread on a jelly roll pan and bake at 350° for 8 minutes. Toss again and serve.

Melt butter: add brown sugar and mix until combined. Toss with popcorn. Spread on a jelly roll pan and bake at 350° for 8 minutes. Toss again and serve.

