MICROWAVE – BROWN BAG CARAMEL CORN

4 qts of popped popcorn (2/3 cups unpopped) ***
1 cup brown sugar

½ cup butter

¼ cup corn syrup

½ teaspoon salt

½ teaspoon baking soda

Cooking spray

Mix in a 2 qt microwaveable bowl, brown sugar, butter, corn syrup and salt.  Microwave on HIGH for 4-5 minutes, stirring after the first and second minutes.  This should boil for 2 minutes.  Add ½ teaspoon of baking soda and stir until foamy.

Spray a large grocery sack with Pam cooking spray and put the popped  popcorn in bag.  Pour syrup over the corn and shake.  Microwave on HIGH 1 ½ minutes.  Shake.  Microwave again on HIGH for 1 minute and shake.  Again, microwave on HIGH for 45 seconds and shake.  Microwave last time on HIGH for 30 seconds and shake well.  

Spread on cookie sheet and let cool.  Keep in an airtight container.

***NOTE:  2 bags of ACT II old fashion popcorn can be used***

