
Brown-Butter Maple Popcorn With Pecans Recipe

In a small saucepan, melt butter over medium-high heat, stirring and swirling, until foaming has subsided and
milk solids have turned a chestnut-brown color, about 3 minutes.

Add maple syrup and stir to combine.

Add pecans and cook, stirring, until a caramel forms and thickens enough to briefly leave a trail when a spoon is
scraped along the bottom of the saucepan, about 4 minutes. Season with salt.

Place popped popcorn in a large mixing bowl and drizzle caramel mixture and nuts all over, tossing as you go,
until popcorn is evenly coated in caramel. Season with salt, if necessary. Refrigerate popcorn until caramel is
set, about 10 minutes. Toss to break up any clumps and serve. Popcorn can be refrigerated in a zipper-lock bag
overnight.

This Recipe Appears In
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Active 10 mins
Total 20 mins
Serves 8 servings

Ingredients

6 tablespoons unsalted butter●

6 tablespoons pure maple syrup●

2 cups pecans, lightly crushed●

Kosher salt●

1/2 cup popcorn kernels, popped (about 8 cups popped)●

Directions
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Beyond Butter: 7 Popcorn Flavors to Upgrade Your Snacking●

How to Make Microwave Popcorn in a Brown Paper Bag●

https://www.seriouseats.com/all-recipes-5117985
https://www.seriouseats.com/recipes-by-course-5117906
https://www.seriouseats.com/snack-appetizer-recipes-5117792
https://www.seriouseats.com/popcorn-recipes-5117782
https://www.seriouseats.com/how-to-flavor-popcorn-creative-snack-ideas
https://www.seriouseats.com/microwave-brown-bag-popcorn-recipe-7099271

