
Maple Pecan
Caramel Corn
By Melissa Clark

David Malosh for The New York Times. Food Stylist: Simon Andrews.

Total Time 1 hour

Rating (868)

INGREDIENTS

Yield: About 12 cups

3  tablespoons neutral oil, such as

grapeseed or sunflower

⅓  cup popcorn kernels

1  cup toasted pecans (see Tip)

½  cup maple syrup

6  tablespoons unsalted butter

⅓  cup light brown sugar

¼  teaspoon fine sea salt, plus

more to taste

¼  teaspoon vanilla extract

⅛  teaspoon baking soda

PREPARATION

Step 1

Heat oven to 300 degrees, and line a rimmed baking sheet with

parchment paper or a silicone baking sheet.

Step 2

In a large pot with a tight-fitting lid, heat oil and 3 popcorn

kernels over medium-high with lid on top. When kernels pop, add

remaining kernels to pot, lower heat to medium-low, and crack

the lid open a sliver, facing away from you, to release steam.

(Alternatively, you could cover the pot with a mesh deep-frying

screen, or an upside-down colander or strainer.) Cook, shaking

the pot occasionally, until the popping stops.

Step 3

Transfer popcorn to a heatproof bowl, discarding any unpopped

kernels. Add nuts to bowl.

Step 4

In a medium pot, bring maple syrup, butter and brown sugar to a

boil. Cook, stirring constantly, until butter and sugar have melted

(the mixture should be foamy). Continue cooking, stirring

constantly, until the mixture reaches 240 degrees on an instant-

read thermometer. Remove from heat, and stir in salt, vanilla and

baking soda. (Mixture may bubble up.)

Step 5

Immediately pour hot syrup over popcorn mixture, and use a

spatula to mix it well. Scrape popcorn onto prepared baking sheet

in one layer. Bake, rotating the pan after 15 minutes, for 25 to 35

minutes. You’ll know it’s done when you can remove a piece of the

popcorn, and after letting it cool for about a minute, it’s crisp

when you bite into it. Taste and sprinkle lightly with more salt if

you like. Let cool before serving.

Made from a combination of maple syrup and brown sugar, the rich, buttery caramel on this popcorn
has a brittle, candy-like crunch that’s heightened by plenty of toasted pecans added alongside.
(Cracker Jack fans can substitute roasted, salted peanuts.) A small amount of baking soda keeps the
caramel from becoming sticky, but note that you’ll need an instant-read thermometer to yield the best
result. If you’d rather use an air popper to prepare your popcorn, you can — just skip Step 2. The
caramel corn will keep in an airtight container for at least a week.

https://cooking.nytimes.com/ourcooks/melissa-clark/my-recipes


TIP

To toast pecans, spread them in one layer on a baking pan and

bake at 350 degrees until they darken slightly at the edges and look

golden inside if you break one in half, 8 to 13 minutes. Stir the nuts

once or twice as they bake for even cooking.

Private Notes

Leave a Private Note on this recipe and see it here.


