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Dear Friend,

Popcorn is fun. The kids think it’s
magic, watching it pop and seeing a
snow ball of white kernels emerging
from the popper. And when you make
candy corn, then you introduce fun
flavors and vibrant colors.

We associate popcorn with movie
theaters, carnivals, the state fair, and
family times around the TV. It evokes
warm memories and days gone by. It’s
comfort food. It seems like it’s all-
American.

The genesis of this project was the
arrival of whole bunch of fun flavors—like coconut, bananas Foster, apricot nectar, and
huckleberry. So we went to work and made great popcorn. We paired the flavors with
bright, vivid colors like Electric Purple and Lemon Yellow. Along the way, fun names
emerged like Bubba’s Friday Night Root Beer Popcorn and Midnight Madness Licorice
Popcorn.

We think you’ll have as much fun making these popcorns as we did. Just follow the
instructions and you won’t have any trouble.

Thanks for making popcorn with us.

Copyright 2010, The Prepared Pantry. All rights reserved.
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Merri Ann’s Original Caramel Popcorn

Merri Ann is the queen of caramel popcorn. She makes it often and she does so from
memory. It’s always perfect. She usually doubles the batch.

1/2 cup unpopped popcorn kernels
1/4 cup (1/2 stick) butter
1/4 cup white corn syrup (Karo)
1/8 cup water
1/2 cup granulated sugar
1/2 cup brown sugar
1/4 teaspoon baking soda

Yields 14 cups of candy popcorn.

This recipe can also be doubled successfully. If you would like a richer caramel, substitute
another 1/2 cup brown sugar for the granulated sugar.

1. Pop the popcorn kernels. Set aside in 2 large bowls.
2. Over medium heat, melt the butter in a medium sauce pan.
3. Add the corn syrup and water. Stir.
4. Add both sugars. Make sure not to let any sugar stick to the edges of the pan. If

one grain of sugar is left undissolved, it can cause the whole batch to crystallize.
5. Bring to a boil and continue to cook until the mixture reaches 235-245 degrees.

(Please use a candy thermometer). It is important for the mixture to reach this
temperature, if it doesn’t the candy will not harden properly.

6. Add the baking soda and stir quickly as the mixture begins to bubble. Once bubbly
and frothy, remove the pan from heat.

7. Add the flavor and food coloring until mixed in.
8. Pour over the popped popcorn in both bowls. Fold into the popcorn until evenly

coated.



9

Peppermint Patty’s Pink Peppermint Popcorn

Peppermint Patty would be proud. This popcorn is pretty--a light, soft pink—with a bright
peppermint flavor. Even those who aren’t fond of peppermint will go for seconds here.

1/2 cup unpopped popcorn kernels
1/4 cup (1/2 stick) butter
1/4 cup white corn syrup (Karo)
1/8 cup water
1 cup granulated sugar
1/4 teaspoon baking soda
2 teaspoons Peppermint flavor
1 drop of Americolor “Soft Pink” coloring gel or equal

Yields 14 cups of candy popcorn. This recipe can be doubled successfully.

1. Pop the popcorn kernels. Set aside in 2 large bowls.
2. Over medium heat, melt the butter in a medium sauce pan.
3. Add the corn syrup and water. Stir.
4. Add the sugar. Make sure not to let any sugar stick to the edges of the pan. If one

grain of sugar is left undissolved, it can cause the whole batch to crystallize.
5. Bring to a boil and continue to cook until the mixture reaches 235-245 degrees.

(Please use a candy thermometer). It is important for the mixture to reach this
temperature, if it doesn’t the candy will not harden properly.

6. Add the baking soda and stir quickly as the mixture begins to bubble. Once bubbly
and frothy, remove the pan from heat.

7. Add the flavor and food coloring until mixed in.
8. Pour over the popped popcorn in both bowls. Fold into the popcorn until evenly

coated.
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Bubba’s Friday Night Root Beer Popcorn

We made the mistake of serving this in our store before we had the root beer flavor on the
shelf. Oh, oh. Folks were really disappointed. But get some flavor and you and Bubba
should have some great Friday nights.

1/2 cup unpopped popcorn kernels
1/4 cup (1/2 stick) butter
1/4 cup white corn syrup (Karo)
1/8 cup water
1 cup granulated sugar
1/4 teaspoon baking soda
3 teaspoons Root Beer flavor
1 drop of Americolor “Orange” food coloring gel or equal

Yields 14 cups of candy popcorn. This recipe can also be doubled successfully.

1. Pop the popcorn kernels. Set aside in 2 large bowls.
2. Over medium heat, melt the butter in a medium sauce pan.
3. Add the corn syrup and water. Stir.
4. Add the sugar. Make sure not to let any sugar stick to the edges of the pan. If one

grain of sugar is left undissolved, it can cause the whole batch to crystallize.
5. Bring to a boil and continue to cook until the mixture reaches 235-245 degrees.

(Please use a candy thermometer). It is important for the mixture to reach this
temperature, if it doesn’t the candy will not harden properly.

6. Add the baking soda and stir quickly as the mixture begins to bubble. Once bubbly
and frothy, remove the pan from heat.

7. Add the flavor and food coloring until mixed in.
8. Pour over the popped popcorn in both bowls. Fold into the popcorn until evenly

coated.
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Strawberry Shortcake Tea Party Popcorn

No, this is not the political tea party; this is our little granddaughters’ pretty little pink tea
parties in the basement or out under the shade of a willow tree. It’s so pretty and pink and
so smoothly strawberry, it just deserves to be at a tea party.

1/2 cup unpopped popcorn kernels
1/4 cup (1/2 stick) butter
1/4 cup white corn syrup (Karo)
1/8 cup water
1 cup granulated sugar
1/4 teaspoon baking soda
3 teaspoons Strawberry flavor
2 drops of Americolor “Electric Pink” food coloring gel or equal

Yields 14 cups of candy popcorn. This recipe can also be doubled successfully.

1. Pop the popcorn kernels. Set aside in 2 large bowls.
2. Over medium heat, melt the butter in a medium sauce pan.
3. Add the corn syrup and water. Stir.
4. Add the sugar. Make sure not to let any sugar stick to the edges of the pan. If one

grain of sugar is left undissolved, it can cause the whole batch to crystallize.
5. Bring to a boil and continue to cook until the mixture reaches 235-245 degrees.

(Please use a candy thermometer). It is important for the mixture to reach this
temperature, if it doesn’t the candy will not harden properly.

6. Add the baking soda and stir quickly as the mixture begins to bubble. Once bubbly
and frothy, remove the pan from heat.

7. Add the flavor and food coloring until mixed in.
8. Pour over the popped popcorn in both bowls. Fold into the popcorn until evenly

coated.
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Kooky Monkey Coconut Cream Popcorn

When we were kids, we had this children’s story book about a kooky monkey that cavorted
through the palms throwing coconuts down at the dwellers below. He was a mischievous
but good natured monkey. And this is very good popcorn—named after the kooky monkey.

1/2 cup unpopped popcorn kernels
1/4 cup (1/2 stick) butter
1/4 cup white corn syrup (Karo)
1/8 cup water
1 cup granulated sugar
1/4 teaspoon baking soda
3 teaspoons Coconut flavor

Yields 14 cups of candy popcorn. This recipe can also be doubled successfully.

1. Pop the popcorn kernels. Set aside in 2 large bowls.
2. Over medium heat, melt the butter in a medium sauce pan.
3. Add the corn syrup and water. Stir.
4. Add the sugar. Make sure not to let any sugar stick to the edges of the pan. If one

grain of sugar is left undissolved, it can cause the whole batch to crystallize.
5. Bring to a boil and continue to cook until the mixture reaches 235-245 degrees.

(Please use a candy thermometer). It is important for the mixture to reach this
temperature, if it doesn’t the candy will not harden properly.

6. Add the baking soda and stir quickly as the mixture begins to bubble. Once bubbly
and frothy, remove the pan from heat.

7. Add the flavor and food coloring until mixed in.
8. Pour over the popped popcorn in both bowls. Fold into the popcorn until evenly

coated.
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Blue Moon Raspberry Cream Popcorn

This is a juxtaposition of experiences. We used to buy this blue raspberry taffy that was
very good and I used to eat regularly at the Blue Moon Café in Durham, North Carolina.
Somehow that morphed into Blue Moon Raspberry Cream Popcorn. Besides, it was such
a pretty blue that we had to use it somewhere.

1/2 cup unpopped popcorn kernels
1/4 cup (1/2 stick) butter
1/4 cup white corn syrup (Karo)
1/8 cup water
1 cup granulated sugar
1/4 teaspoon baking soda
4 teaspoons Raspberry Flavor
2 drops of Americolor “Royal Blue” coloring gel or equal

Yields 14 cups of candy popcorn. This recipe can also be doubled successfully.

1. Pop the popcorn kernels. Set aside in 2 large bowls.
2. Over medium heat, melt the butter in a medium sauce pan.
3. Add the corn syrup and water. Stir.
4. Add the sugar. Make sure not to let any sugar stick to the edges of the pan. If

one grain of sugar is left undissolved, it can cause the whole batch to
crystallize.

5. Bring to a boil and continue to cook until the mixture reaches 235-245 degrees.
(Please use a candy thermometer). It is important for the mixture to reach this
temperature, if it doesn’t the candy will not harden properly.

6. Add the baking soda and stir quickly as the mixture begins to bubble. Once
bubbly and frothy, remove the pan from heat.

7. Add the flavor and food coloring until mixed in.
8. Pour over the popped popcorn in both bowls. Fold into the popcorn until evenly

coated.


