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Exotic Snacks
IN A SNAP

he flavors of the Far East never fail to excite the palate, thanks
in large part to the use of spices. Indian spices have been
valued for centuries and are known worldwide for their aromatic
qualities and zest. Long ago spices of the trade routes captivated
the imagination calling up the mystery of faraway places.
Today, the use of Indian spices has become more commonplace,
although some of the key spices still remain mysterious. Curry
powder, which seems almost a mainstay of the cuisine, is not a
single spice, but rather a blend of any number of spices.
Most recipes for curry powder usually include coriander,
turmeric, cumin, fenugreek, and red pepper in their blends.
Additional ingredients such as ginger, garlic, asafoetida, fennel
seed, caraway, cinnamon, clove, mustard seed, green cardamom,
black cardamom, nutmeg, long pepper, and black pepper may
also be added. Though fairly standard in western regions, in India
curry powder recipes vary from home to home.
If you hunger for a taste of the exotic and want to impress
guests with your global culinary deftness, try this Indian inspired
recipe from the Popcorn Board (www.popcorn.org). It blends
popcorn with the three “c”s of Indian cuisine: curry powder,
coconut, and cashews. Add a fourth “c”—cayenne—for a touch
of heat.

T

Coconut Curry Cashew Popcorn
Makes: 10 cups
Preparation time: 45 minutes

Ingredients:
10 cups popped popcorn
2 cups cashews
1/2 cup flaked coconut
1/2 cup (1 stick) butter
1/2 cup sugar
1/4 honey
1 tablespoon mild curry powder
1/2 teaspoon baking soda

Directions:
1. Preheat oven to 300 degrees F. Place popcorn, cashews and
coconut in a large bowl; set aside.
2. Heat butter, sugar and honey in a medium saucepan. Stir
mixture over medium heat until it begins to boil. Boil 2
minutes without stirring. Remove from heat and stir in curry
powder and baking soda (mixture will foam).
3. Pour syrup over popcorn mixture in bowl and stir until evenly
coated. Pour mixture onto a large, rimmed baking sheet or
roasting pan lined with foil and sprayed with nonstick spray.
Bake 30 minutes, stirring twice during baking time. Stir
mixture a few times as it cools on baking sheet. Store in an
airtight container.

For more simple and tasty popcorn recipes, visit www.popcorn.org

