Growing Harvesiing Preparidy Sharing

Christmas Popcorn Balls

SERVES: Approx 15

INGREDIENTS: n__ v

e Y cup un-popped popcorn kernels

e 5 cup unsalted butter

e 285g miniature marshmallows | "} >
e 1cupredandgreen M&Ms . '_ - ‘ E "’

e 1/3 cup festive sprinkles e M
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METHOD:

1. Pop your popcorn kernels using your preferred method. Separate any un-popped
kernels and set aside the popped popcorn.

2. Inalarge pot, melt the butter over medium- low heat. When the butter is
completely melted, add in the miniature marshmallows. Heat the marshmallow,
stirring often, until melted and smooth.

3. Remove the marshmallows from the heat and pour it over the popped popcorn.
Gently stir to coat.

4. Once all of the popcorn is well-coated and the mixture has cooled a bit use a rubber
spatula to fold in the M&Ms and the sprinkles.

5. Spray your hands with non-stick cooking spray. Keep the spray handy so you can
spray again as needed while forming your balls. Using your hands, scoop about 1 cup
of the popcorn mixture and form into balls by gently pressing the mixture together.

6. Allow the popcorn balls to sit at room temperature until completely cooled and set.

Notes:
Store in an airtight container at room temperature for up to 5 days.

The warmth of the marshmallow mixture and the heat from your hands while forming the
balls make the M&Ms melt a bit, If you want to completely avoid this or are struggling with
melting candies you can press a few onto the outside of the popcorn balls immediately after
forming them into balls.

How many popcorn balls the recipe makes will vary depending on the size you make them. If
you make each ball with 1 cup of the popcorn mixture you should get about 16 balls.


https://www.google.com.au/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=2ahUKEwiE89DAwI3iAhVCAXIKHeDJA1sQjRx6BAgBEAU&url=https://www.kitchengardenfoundation.org.au/&psig=AOvVaw0YfipyCqr5n_l6EgpLq3sD&ust=1557458832165198

