STILL HUNGRY?

WANT MORE?

RECIPE FOR CARAMEL POPS

Ingredients:

8-oz. Package of corn pops (such as Barrel of Fun brand)

½ cups butter (or margarine)

½ cup light corn syrup

1 cup brown sugar

1 tsp. baking soda

Direction:

Preheat oven to 250 degrees (225 if using a dark pan).  Place corn pops in a large roasting pan.  Combine butter, corn syrup and brown sugar in a large saucepan and bring to a boil.  Remove from heat and stir in the baking soda.  Immediately pour over the corn pops and stir.  Place in preheated oven and bake for approximately 45 minutes; stirring every 10 minutes to evenly coat with caramel.  When done, spread out in a single layer on wax paper (at least a 24” x 36” area).  Break apart into desired size pieces before the pops cool.  Ready to eat when cool!

