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YIELDS ABOUT 1 GALLON
INGREDIENTS:

15 cups popped plain popcorn
(from about 1/2 cup kernels)

11/2 cups packed brown sugar

12 TBS unsalted butter, cut into
6 pieces, and more to coat pan

1/4 cup and 2 TBS light corn syrup

1tspsalt

2 tsp lime zest

10 dashes of hot sauce

1 tsp ground cayenne pepper

1 cup of Two Hearted

1 tsp vanilla extract

1/2 tsp baking soda

GET MORE BELLS RECIPES AT BELLSBEER.COM



Preheat oven to 250°F and place popcorn in
a large bowl.

. Inalarge saucepan, combine the brown sugar,
butter, corn syrup, salt, lime zest, hot sauce,
cayenne, and Two Hearted. Bring to a boil over
medium heat, stirring constantly. Boil for

5 minutes.

. Remove from the heat. Stir in vanilla and baking
soda, mix well. Pour over popcorn and stir until
well-coated. Pour into two greased 13x9 inch
baking pans.

. Bake, uncovered, at 250°F for 45 minutes,
stirring every 15 minutes. Cool completely.
Store in air tight containers.
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