Rev It Up Lesson 2 — Recipes

Chili Popcorn

Recipe Type: Snack Serves: 4
Prep Time: 5 minutes Cooking Time: 2 minutes
C=cup T =tablespoon t = teaspoon o0z = ounce

What you need:

e 2t chili powder

e 'gtsalt

e 4 C popcorn kernels

* Brown paper bag This is a picture of 1 serving

e Cooking oil spray '

What to do:

Wash your hands.

Mix the chili powder and salt in a small bowl. Set it off to the side.

Pour the popcorn kernels into the brown paper bag.

Fold the top of the bag over 3 to make sure it is closed.

Put the bag in the microwave on high for 2 minutes or until there is

a 2 to 3 second pause between pops.

6. Pour the popcorn into a bowl. You can put any kernels back in the
bag and cook them for 1 minute longer if they did not pop.
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7. Lightly spray the popcorn with the cooking spray.
8. Pour the spice mixture over the popcorn and mix it in.
9. Enjoy!
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Rev It Up Lesson 2 — Recipes

Cocoa Popcorn

Recipe Type: Snack Serves: 4
Prep Time: 5 minutes Cooking Time: 2 minutes
C=cup T =tablespoon t =teaspoon o0z = ounce

What you need:

e 1 tsugar

e 1t cocoa powder

e 4 C popcorn kernels

* Brown paper bag This is a picture of 1 serving

e Cooking oil spray '

What to do:

1. Wash your hands.

2. Mix the sugar and cocoa powder in a small bowl. Set it off to the
side.

3. Pour the popcorn kernels into the brown paper bag.

Fold the top of the bag over 3 times to make sure it is closed.

5. Put the bag in the microwave on high for 2 minutes or until there is
a 2 to 3 second pause between pops.

6. Pour the popcorn into a bowl. You can put any kernels back in the
bag and cook them for 1 minute longer if they did not pop.
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7. Lightly spray the popcorn with the cooking spray.
8. Pour the spice mixture over the popcorn and mix it in.
9. Enjoy!
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Rev It Up Lesson 2 — Recipes

Garlic Popcorn

Recipe Type: Snack Serves: 4
Prep Time: 5 minutes Cooking Time: 2 minutes
C=cup T =tablespoon t =teaspoon o0z = ounce

What you need:

* 1t garlic powder

e 'gtsalt

e 4 C popcorn kernels

* Brown paper bag This is a picture of 1 serving

e Cooking spray '

What to do:

Wash your hands.

Mix the garlic powder and salt in a small bowl. Set it off to the side.

Pour the popcorn kernels into the brown paper bag.

Fold the top of the bag over 3 times to make sure it is closed.

Put the bag in the microwave on high for 2 minutes or until there is

a 2 to 3 second pause between pops.

6. Pour the popcorn into a bowl. You can put any kernels back in the
bag and cook them for 1 minute longer if they did not pop.
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7. Lightly spray the popcorn with the cooking spray.
8. Pour the spice mixture over the popcorn and mix it in.
9. Enjoy!
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Rev It Up Lesson 2 — Recipes

Paprika Microwave Popcorn

Recipe Type: Snack Serves: 4
Prep Time: 5 minutes Cooking Time: 2 minutes
C=cup T =tablespoon t =teaspoon o0z = ounce

What you need:

* 11t paprika

e it salt

e 4 C popcorn kernels
e Brown paper bag

. , This is a picture of 1 serving.
e Cooking oil spray P 9

What to do:

1. Wash your hands.

2. Mix the paprika and salt in a small bowl and put it aside.

3. Pour the popcorn kernels into the brown paper bag.

4. Fold the top of the bag over 3 times to make sure it is closed.

5. Put the bag in the microwave on high for 2 minutes or until there is

a 2 to 3 second pause between pops.
6. Pour the popcorn into a bowl. You can put any kernels back in the
bag cook them for 1 minute longer if they did not pop.

7. Lightly spray the popcorn with the cooking spray.
8. Pour the spice mixture over the popcorn and mix it in.
9. Enjoy!
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Rev It Up Lesson 2 — Recipes

Parmesan Popcorn

Recipe Type: Snack Serves: 4
Prep Time: 5 minutes Cooking Time: 2 minutes
C=cup T =tablespoon t =teaspoon o0z = ounce

What you need:

* V4 C popcorn kernels
¢ Brown paper bag

e Cooking oil spray

e 2 T Parmesan cheese
This is a picture of 1 serving.

What to do:

1. Wash your hands.

2. Pour the popcorn kernels into the brown paper bag.

3. Fold the top of the bag over 3 times to make sure it is closed.

4. Put the bag in the microwave on high for 2 minutes or until there is
a 2 to 3 second pause between pops.

5. Pour the popcorn into a bowl. You can put any kernels back in the
bag and cook them for 1 minute longer if they did not pop.

6. Lightly spray the popcorn with the cooking spray.

Pour the Parmesan cheese over the popcorn and mix it in.

8. Enjoy!
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