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G ME ON

B

aby, it’s cold outside and that means
games galore during chilly winter
months. There’s nothing like a little
friendly competition to heat up the home.
Game night helps you hone skills and
teaches you to how to compete with grace
and sportsmanship. Most importantly,
it pulls family members away from the
solitary world of technology we’ve become
accustomed to and brings everyone together,
if even for the night.
Whether you’re having a dance revolution,
war of the words, sinking battleships, or
battling it out on a board game, make sure
you’ve got plenty of party mix to fuel your
fun. Try this Sweet and Salty Popcorn Party
Mix, which offers a little bit of something for
everyone. The mix combines some healthful
whole grains (popcorn chief among them)

and nuts with an addictive sweet coating.
The only bickering will be over who takes
the last handful.

Sweet and Salty Popcorn Party Mix
Makes: 14 cups
Preparation time: 45 minutes

Ingredients:
10 cups popped popcorn
2	cups miniature pretzel twists (or another
small pretzel shape)
1 cup pecans
1 cup peanuts
2 cups rice, wheat or corn cereal squares
1/2 cup butter (1 stick)
1/2 cup packed brown sugar
1/4 cup corn syrup
1/2 teaspoon baking soda

Directions:
1. Preheat oven to 300 degrees F. Place
popcorn, pretzels, pecans, peanuts and
cereal in a very large bowl; set aside.
2. Heat butter, brown sugar and corn syrup
in a medium saucepan. Stir mixture over
medium heat until it begins to boil. Boil
3 minutes without stirring. Remove from
heat and stir in 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. 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

