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Mary Anne’s Popcorn Creation

Step 1:  Put butter, brown sugar and pinch of salt in a microwave-safe bowl 
and melt on HIGH. Watch carefully! 

Step 2: Add the marshmallows and cook on HIGH until melted together. Stir 
after each minute. 

Step 3: Immediately pour on popcorn if you want it to be sticky, but if you like 
crunch, let it cool for about 3 minutes before tossing on your popcorn. 

Step 4: If you’re feeling creative, add in some chocolate chips for a sweet treat 
or some nuts for added crunch power! (You would add them in as you 
mix the caramel with the popcorn).

Step 5: Pour over popcorn, mix well and enjoy!

When the snack attack hits, you’ve got to be prepared with this crunch 

cravings killer! You will need the following items:

8 large or 80 small marshmallows

1/2 cup butter

1/2 cup brown sugar

Pinch of salt

Chocolate chips or nuts (optional)

1 Bag of popcorn, popped


