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Soft popcorn brittle  

Servings:  1 5 - 20  

Time to Prep:  10  minutes  

Cook Time : 45 - 60  
minutes  

Cook temperature: 250 ° 

Ingredients  

9  Oz  
Graza  x bjornqorn 
popcorn  

1  Lb  Brown sugar  

8  Oz  Salted butter  

4  Oz  Karo syrup  

1  Tsp  Baking soda  

¼ Tsp  Cream of tartar  

1  Tsp  salt  

directions  

o Preheat your oven to 250 °F.  

o Spread the popcorn evenly between two 13 × 18 -
inch half - sheet pans.  

o In a medium saucepan, combine the butter, brown 
sugar, and Karo syrup.  

o Bring the mixture to a rolling boil, stirring 
continuously, and cook for 6 minutes.  

o Remove the saucepan from the heat and 
immediately stir in the baking soda, cream of 
tartar, and salt until fully incorporated. The 
mixture will become lighter and slightly foamy.  

o Pour the caramel evenly over the popcorn.  

o Using two spatulas or large spoons, gently 
toss the popcorn until every piece is coated.  

o Bake for 45 –60 minutes or until the caramel 
looks firm and set.  

o Remove from the oven and allow the popcorn to 
cool completely.  

o Break into clusters and enjoy.  

Store leftovers in an airtight container to keep the popcorn fresh.  


