Tip: To remove unpopped kernels from your
popcorn, place the popcorn in a bowl, and then
cover the bow! with a cooling rack. Tip the bow/
upside down over a trashcan and shake. All of the
unpopped kernels should fall through.

2 microwave bags of plain (no butter) popcorn,

10-0z. bag white chocolate chips
8-0z. bag toffee chips

popped, with all unpopped kernels removed

2 single serve packages M&M’S®

3 to 4 cups salted mini pretzels

1 Tbsp. vegetable oil

Spread the popcorn in a single layer over a parchment or foil-covered cookie sheet.

Melt white chocolate in the microwave, stirring every 30 seconds to prevent burning.
If the chocolate is too thick, add up to 1 tablespoon vegetable oil to thin the chocolate
to a pourable consistency.

Pour the white chocolate over the popcorn. With clean hands, toss the popcorn to distribute
the chocolate. Sprinkle with toffee chips.

Stir the popcorn every 15 minutes for about 45 minutes to an hour, breaking up any clumps
with a spoon or your hands.

After the chocolate has hardened, break up the mini pretzels and stir them into the mix along
with the M&M’S®,

Makes 8 to 10 servings (or enough for two VERY hungry reindeer)

67-11&‘# Twists

Add cranberries and shelled pistachios for some holiday color.
Go nutty and trade out the plain M&M’S® for salted almonds and peanut butter M&M’S®.

Trail mix it up with some dried apricot bits and cashews—and replace a cup of the salted mini
pretzels with chocolate-covered pretzels.
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