MICROWAVE AND STOVETOP POPCORN RECIPES
STOVETOP POPCORN

e 3tablespoons coconut oil

e 1/2 cup popcorn kernels

e 1/2to 1teaspoon fine salt (to taste)
Instructions:

1. Heat coconut oil in a heavy-bottomed pot over medium heat.

2. Add 2-3 kernels and cover.

3. When they pop, add remaining kernels and salt.

4. Cover and gently shake to coat kernels in oil.

5. Leave lid slightly vented and shake occasionally.

6. When popping slows to 2-3 seconds between pops, remove from heat.
Notes: Adding salt before popping helps it adhere evenly. Venting the lid keeps popcorn crisp.

SILICONE MICROWAVE POPCORN POPPER

e 1/4 cup popcorn kernels
e 1to2teaspoons melted coconut oil (optional but recommended)
e Fine saltto taste
Instructions:
1. Add kernels to popper.
2. Drizzle melted coconut oil over kernels and stir to coat.
3. Microwave for 2 to 3 minutes.
4. Stop when popping slows to 2-3 seconds between pops.
5. Sprinkle with fine salt and toss immediately.
Notes: Oil improves flavor and helps salt stick.

GLASS MICROWAVE POPCORN POPPER

e 1/4to1/3 cup popcorn kernels
e 1to2teaspoons coconut oil (optional)
e Fine saltto taste
Instructions:
1. Add kernels (and oil if using) to the popper.
2. Cover and microwave for 2 to 4 minutes.
3. Stop when popping slows.
4. Addfine salt and toss immediately.
Notes: Adding oil improves both taste and salt adhesion.

OPTIONAL FINISHING METHOD (FOR BETTER SALT ADHESION)
1. Drizzle a small amount of melted butter or coconut oil over popped popcorn.
2. Sprinkle with fine salt. (Make your own by pulsing in a blender or coffee grinder.) Toss to coat.
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