A family tavorite
CHRISTMAS RECIPE

Caramel Corn

[ngredients Method

2 sticks butter :
1/2 cup Karo Syrup 4ln_a_m£du.1m_

2 cups brown sugar __saucepan, add
6-7 quarts popped _butter, karo, and
popcorn brown sugar. Heat

1/4 tsp cream of tartarn to boili |

! tsp.salt continue boiling for
1 tsp baking soda 6 mi K
Peanuts (if desired) .ml.nutes. eep
stirring!! Remove

from heat

and add cream of tartar, salt and soda. Stir

until foamy. Pour over popped corn. Add

peanuts (if desired) and mix well. Spread

on cookie sheets. Bake for 1 hour at 200

degrees, stirring every 15 minutes.




