SPICY CAJUN CARAMEL CORN

16 cups popped popcorn

 1 ½  cups firmly packed brown sugar


½  cup unsalted butter

1/3 cup light corn syrup

1 teaspoon lemon juice

2 ½   teaspoons dried cajun seasoning

½  teaspoon baking soda

Heat oven to 200F. Place popcorn in large roasting pan.

In heavy medium saucepan, combine brown sugar, butter, corn syrup and lemon juice; mix well. Bring to boil over medium-high heat, stirring constantly. Wash down sides of saucepan with pastry brush dipped in cold water to remove any sugar crystals clinging to sides of pan. Boil until mixture reaches 260F (hard –ball stage), stirring frequently.

Remove saucepan from heat. Quickly stir in 2 teaspoons of the Cajun seasoning and the baking soda until thoroughly combined. Bake at 200F for 1 hour, stirring every 20 minutes.

Remove pan from oven. Sprinkle top of popcorn with ¼ teaspoon of remaining Cajun seasoning. Turn popcorn over onto large sheet of waxed paper. Sprinkle with remaining ¼ teaspoon Cajun seasoning. Cool 15 minutes. Break into pieces. Store in tightly covered container.

16 (1 cup) servings

