
Scarlett Pines’ Caramel Corn 
 

Ingredients: 

 

5 quarts (20 C) popped popcorn (approx. ½ 

cup unpopped kernels) 

1 tsp. salt (½ tsp. more if using 

unsalted butter)  
Vegetable cooking oil (enough to coat pan)  

1 C (2 sticks) butter  ½ tsp. baking soda  
2 C brown sugar, packed  (1 box) 1 tsp. vanilla 
½ C light or dark corn syrup   

 

 

 

Instructions: 

Prepare Pop Corn 

Put enough oil to just cover the 

bottom of a pan, preferably a 2 or 3-

quart saucepan.  Place a few kernels 

of popping corn in the pan, cover and 

heat until you hear a pop. Now add 

additional kernels to cover bottom of 

pan, cover and occasionally swirl pan 

on burner until popping slows or pan 

is full. 

 

Have a large bowl ready and pour the popcorn into the bowl.  You will need to pour 

syrup and stir the popcorn, so don’t overfill the bowl.  You may need to use 2 or 3 

bowls, depending on the size you have.    

Continue to pop additional batches until you have approximately 20 cups. 

 

Make Syrup 

Pre-heat oven to 250°F.  

Prepare two shallow rimmed large baking pans by lightly greasing with butter. 

 

In medium saucepan over medium heat, melt butter. Stir in brown sugar, corn syrup 

and salt. Bring to boil, stirring frequently. Reduce heat but keep the syrup boiling; 

boil without stirring 5 minutes. (Note, if using a candy thermometer, the temp 

should be between 260 and 264 degrees Fahrenheit.)  

 

Remove from heat; stir in soda and vanilla.  

 

Bake Caramel Corn 

 

Gradually pour hot syrup over popped popcorn, mixing well with a large spoon. Do 

not be concerned if the popcorn isn’t completely covered.  Further coating will 

happen during baking. 

 

Spread into 2 large shallow baking or roasting pans. Bake at 250°F 1 hour, stirring 

every 15 minutes. Remove from oven; cool completely stirring occasionally. Break 

apart and store in tightly covered container or sealed plastic bag.  

 

 

Comments on Popping Corn: 

I like to pop my on corn on the stove top.  I 

definitely prefer the taste, and think it’s healthier 
to cook the popcorn kernels on the stove than the 
microwave.  It’s hard to measure how many pop 
corn kernels you’ll need, and this recipe is 
forgiving as to how much popcorn the syrup will 
cover properly. You can definitely alter the 

sweetness of the caramel corn by managing the 
amount of popped corn to syrup.  
A heavy bottomed plan will make the corn easier 
to pop without burning.  

 


