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INSIDE THIS KIT YOU HAVE ALL THE ESSENTIALS,
AND FULL INSTRUCTIONS ON HOW TO MAKE
YOUR SUPER TASTY GOOEY POPCORN. 2
WITH ONLY A FEW SIMPLE INGREDIENTS TO ADD, YOU GET

2 MORE TIME T0 ENJOY THE MAKING AND MUNCHING OF
YOUR YUMMY CREATIONS HOORAY!
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METHOD -
OF BUTTER
 Heat the oil in your saucepan on a medium/high heat.  RETHAC T

_ OR OLIVE)
o Add 3 or 4 popcorn kernels and put the lid on...

wait for these to pop.

» When these kernels have popped add the rest of your
corn in an even layer and put the lid back on.

* Allow all the popcorn to pop. Gently slide the pan around on the
burner during the first 30 seconds to avoid burning the kernels.

« Take the pan off the heat when the sound of kernels popping
slows down. The whole popping process should only
take around a minute.

o Transfer popcorn to a mixing or serving bowl.

o Melt your butter in a clean and dry saucepan
on a low heat, then stir all your marshmallows
until they melt.

© Pour the marshmallow goo over your popcorn, then
quickly add your sprinkles while the goo is still sticky. / 7

POP-TASTIC... YOU'VE FINISHED!
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GOOEY POPCORN INGREDIENTS:

Popcorn kernels. Nibs: Chocolate (Sugar, Cocoa Mass, Cocoa Butter, Emulsifier (SOYA @ 2
Lecithin), Flavouring), Sugar, Maize Starch, Colours (Titanium Dioxide, Carmine, Curcumin),

Stabiliser (Gum Arabic), Plant Concentrates (Safflower, Spirulina), Glazing Agents (Beeswax,

Carnuba Wax, Shellac). Mallows: Glucose-Fructose Syrup, Sugar, Water, Pork Gelatine, O I{ELRCLE
Maize Starch, Colour (Beetroot Red), Flavouring. 2 INS-10033 %@ ME
For allergens, please see ingredients in BOLD.
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