
- In the TupperWave 3-Qt Cassarole, melt butter.  Add in 
               brown sugar, corn syrup and salt. 
- Microwave on High for 1 min.  Stir with Silicone Spatula.  
               Microwave until boiling - 30 seconds at a time, 
               stirring after each heating. 
- Stir in bking soda.  Immediately add in popcorn.  Cover and 
               shake to mix. 
- Keep covered and microwave an additional 45 seconds, 
               shake well.  Pour onto Silicone Baking mat.  Cool. 
               Store in a sealed Tupperware container 

Microwave Carmel Corn 

1 Bag (3oz) Microwave     
                Popcorn (popped) 
1/2 C packed light 
                brown sugar 

1/4 C Butter (1/2 stick) 
2 Tbsp. light corn syrup 
1/4 tsp. salt 
1/4 tsp. baking soda 
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