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Get the movie theaters smell, the first crunchy 

bite of popcorn, and the unstoppable desire to grab

 into the bag again, all by sitting at the comfort of your home. 

Yes, we promise you that!

 

In this book, you can find 5 delicious popcorn recipes that can take your

snacking desire to the next level. You can become a professional popcorn

maker by following a few easy steps.

 

We at John Altman want to make snacking more sustainable. We believe

that with minor changes, we can create a real difference for the planet.

Therefore, we made it our mission to produce snacks that are good for

you, as well as our planet.

 

So what are you waiting for? 

Go, have fun, and start snacking!

.JOHN ALTMAN POPCORN



With our social and sustainable mission,

 we like to contribute to the planet and the

people who live on it. That's why we are

thriving to maximize the positive impact

on the planet and minimizing any 

adverse impact with our 

delicious vegan snacks.

We make sure our popcorn is made
from 100% natural and organic
ingredients, so they are a better

alternative for all our
 fitness buddies out there!

 

Good for you and for the planet  

SAVE THE PLANET

GUILT FREE



HOW TO MAKE FRESH POPCORN? 

With the popcorn machine
Please read the instructions of the machine
carefully and have delicious popcorn in your 
hands within 3 minutes.

With a pan
Step 1: Add oil to a large heavy-bottomed pot over medium-high heat.

Place 3-4 individual kernels in the pan and cover.

Step 2: Once they pop, uncover the pan and add in the rest of the kernels

so they could form a single layer on the bottom of the pan. Cover, and

give the pot a quick shake so that they all get coated with the oil.

Step 3: Once the popcorn kernels start popping furiously, give the pot a

good shake every 15 seconds or so to help the un-popped kernels fall to

the bottom, which prevents burning.

Caution: Watch your mouth while digging into the hot popcorn.



In a small saucepan, melt butter over medium heat until it turns
golden brown, develops an amber color, and gives off a nutty
aroma. Just drizzle the melted butter (with seasoning) over the
popcorn and toss to distribute.

Extra-virgin olive oil: You can absolutely make popcorn with olive
oil, as long as you cook it over medium heat. Olive oil is our
favorite oil to use, it's also good to use it when adding the
seasoning. 
Coconut oil: Movie theaters cook popcorn in coconut oil and it is
delicious. 

BUTTER OR OIL?

To let the flavors stick on the popcorn, you can use butter or oil. It
depends on your taste and mood!

Butter

Tip: If you let the butter get just a little bit browner, it will add an
even more intense buttery flavor to your popcorn.

Oil 



Two
SERVES

10 Minutes
COOK TIME

Vegan Friendly, Sugar free
SUITABLE FOR

Pop the popcorn on the stove or in your popcorn machine.

 Combine the oil or butter and herbs in a heavy small

saucepan.

 Cook over medium-low heat for about five minutes.

 In a large bowl, mix hot popcorn with Italian herb oil.

 Pair it with your favorite show and enjoy your day!

1.

2.

3.

4.

5.

 ITALIAN HERBS POPCORN

50 g popcorn kernels
Olive oil/ butter
Italian herbs, like oregano,
rosemary, thyme, basil 
Red chili flakes (if you like
it spicy)

INGREDIENTS METHOD



Two
SERVES

5 Minutes
COOK TIME

Peanut butter lovers
SUITABLE FOR

 Pop the popcorn on the stove or in your popcorn machine.

 Add sugar, butter, and peanut butter to a small saucepan.

Put over medium heat and stir together until the sugar

gets dissolved in about 3 minutes.

 Drizzle popcorn with melted peanut butter, toss well to

coat. Sprinkle with salt to taste. Who said peanut butter

doesn’t go well with everything?

1.

2.

3.

Tip: Peanut butter is good, but feel free to use your favorite 

nut butter (almond, cashew, etc.)

50 g popcorn kernels
20 g unsalted butter
1 tbsp sugar 
2 tbsp natural peanut butter
Sea salt 

PEANUTBUTTER POPCORN

INGREDIENTS METHOD



Two
SERVES

10 Minutes
COOK TIME

Vegan Friendly, Sugar free
SUITABLE FOR

 Pop the popcorn on the stove or in your popcorn machine.

 Mix melted butter or oil with the cayenne powder in a

small bowl.

 In a large bowl, mix hot popcorn with coating. Let your

hands do all the mixing. It is fun to lick off the seasoning

from your hands!

 Enjoy!

1.

2.

3.

4.

50 g popcorn kernels
Olive oil/ butter
1.5 tsp cayennne pepper or
smoked paprika powder

SPICE IT UP - POPCORN 

INGREDIENTS METHOD



Two
SERVES

10 Minutes
PREPERATION TIME

50 g popcorn kernels 
25 g unsalted butter
1,5 tbsp cinnamon 
25 g sugar

INGREDIENTS NEEDED:  

Sweet lovers
SUITABLE FOR

Pop the popcorn on the stove or in your popcorn

machine.

 In a small saucepan, melt some butter.

 In a small bowl, combine the sugar and cinnamon.

Stir until combined.

 Drizzle brown butter over the popcorn and season

with cinnamon sugar mixture. Toss it by hand and

watch the popcorn get coated in butter and melt into

your mouth! Tastes like heaven!

 Enjoy!

METHOD: 
1.

2.

3.

4.

5.

SWEET CINNAMON POPCORN



Four
SERVES

10 Minutes
COOK TIME

Vegan Friendly, Sugar Free
SUITABLE FOR

 Pop the popcorn on the stove or in your popcorn machine.

 Melt the chocolate au bain-marie in a separate bowl.

 In a large bowl, drizzle the popcorn with melted chocolate

and sprinkle some sea salt over them with a style like Salt

Bae.

 Enjoy!

1.

2.

3.

4.

Watch out: This popcorn is Dangerously Delicious!

SEA SALT CHOCOLATE POPCORN

50 g popcorn kernels

50 g dark chocolate 

Sea Salt 

INGREDIENTS METHOD



John Altman is inspired by a hippie from San Francisco.

He used to give away snacks at the beach to share his love for the

planet and the people around him. 

 

He shared his food with the motto of ‘spread the love.’ 

His generosity and enthusiasm are contagious. 

With John Altman's perspective in our minds, we try to make the

world a happier place with our guilt-free snacks.

 

WHO EXACTLY IS JOHN ALTMAN?




