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]t’s a Fopcom Fartg!

You deserve a night out!
Join us for an evening of fun, food,

new recipes, Tupperware tips, and C CJ l
ome an carn some

shopping!!
Host awesome popcorn
Date .
Time recipes. We even have a
Flace caramel corn recipe that
RS.V.P. P

: . we make in the microwave!
This flyer is just a sample

of what’s new in Tupperware!
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Fopcom TiPs

Store FoPcom in TuPPerwarc in the regrigerator orthe freezer
and it will pop better.

OStoring your popcorn in the freezer inside our | upperware.
Rolling [in not only gives a Place to store the popcorn, but adds
weight to the ro”ing pin when ro”ing out ciough.

Popcorn is rich in carbohydrates.

Flain popcorn popped in an air popper is surprisingly low in
calories.

Fopcom satisfies the appetite without sPoiling it.

Fopcom Ba” recipe can be shaped into Canc!g (_anes,
(hristmas | rees, Snowmen, etc. and make cute ghcts.

| ry stringing popcorn and decorate with it.

Once popcorn starts Popping, stirin some sugar to make K ettle
Corn.

Popped [Fopcorn makes a great packing material when mailing or
shipping fragile items and is lightweight.



“fjopcorr}“ Recipes

q) “J C”—-O Fo]:)com”
-

m 2 quarts POPPCC! pop corn 1/4 cup butter or margarine

2 teas. Honeg i Paclcagc (ang ﬂavor) gcla’cin

Q In TUPPchaVC (Casserole , melt butter. Add honcg and
elatin. Stir until mixed and gelatin is dissolved. Four over
Q : g

: Popped corn in T}'iatsa Bowl. Sea] and toss until well coated.

“Fopcom with Garlic Butter”

3 Tablcspoons butter i garlic glovc, sliced
% quarts POPPCd popcorn salt to taste

Saute gar]ic in butter for 3 -4 minutes.

(e

Drizz]e over POPPCCJ corn and salt to taste.

Tupperware

“Tcxas 5t3|c FoPcom”

i/% cup melted butter 1/2 Packagc chile mix
1/2 Packagc clrg cheese sauce mix 3 c]ts. Foppcd popcorn

Combine and POUF over POPPCd POPCOFI’L

Tupperware




”Fopcorr}“ Recipes

q) “«(Caramel Comina Brown Faper Bag”

— 1/2 cup margarine I cup brown sugar
m /4 cup lig}'lt K aro syrup dash salt I teas. Baking soda
Thatsa Bowl full of POPPCd popcorn

Flace PoPPcd popcorn in Iargc brown paper bag. In Tuppchavc
m Casscrolc combine margarine, brown sugar & syrup. Microwave on higlﬁ
Q 5 minutes, stirring hal]cwag t}wrouglﬁ. Stirinsalt & baking soda. Four
Q mixture onto popcorn in bag. ]:old down top and shake. Microwave bag
for 1 minute on ]'u'gh 5]’131(6 bag and microwave 1 more minute on high.

: 5]’181(6 again and |ayer on a cookie sheet. (Cool & store in | hatsa Bowl.
F (OPtfon: Microwave for the last time and then shape popcorn into ba”s.)

“Mexican FoPcom”

1/% cup melted butter 1,2 Pkg. T aco seasoning mix
1/% cup Parmesan cheese 1,2 cup choPPed Pcppcroni

Mix togethcr and pour over Poppccl popcorn.

Tupperware

“Bacon Cheesc FoPcom”

4+ qts. Foppcd popcorn 1,/% cup butter or margarine
i,/2 teas. Seasoned salt 1,/3 cup grated Farmesan cheese
1,/% cup Fincly cl’xoppcd bacon

Freheat oven to 350°. Flace POPF’Cd popcorn in largc }Jaking
pan. Set aside. Melt butter. Add salt and mix. Pour over
popcorn, ‘cossing to coat even]g. Aclcl cheese, bacon and toss
again. Bakc 15 minutes or until hot and crispg.

Tupperware




”Fopcorr}“ Recipes

m “Red Hot FoPcorn”

-
m 26 cups ﬂ_l-latsa Bowl almost Fu“) POPPCd popcorn 9oz Plcg. chl Hot Candics

/2 cup margarine /4 cup lig[-nt com syrup 1/2 teas. salt

1/2 teas. baking socla one largc brown bag From grocery store

Fut the POPPCC{ popcorn in ]argc brown bag Set aside. |n the TUPPchave }—Qj:.
m Cassero[e (Stack Cooker) combine Rcc{ r—iots, margarine, salt and corn syrup.
Microwave on high until dissolved then boil for 2 minutes. Add the bakir\g soda and
stir. Four the hot mixture over the popcorn in the bag, fold down toP and shake. Fut
Q the full paper bag into microwave and cook on high for 1 minute. Remove and shake.
Rcturn to microwave and cook for 1 more minute. Shakc and Put into Thatsa Bowl

I to cook. Sea] and shake to break up into Picces and then serve and cnjogl

“Sara Janc’s (Cheese FOPCOm”

4 quarts PoPPed popcorn ina Thatsa Bowl
Melt 1 stick margarine and pour over popcorn

Mix 1,/3 cup Parmesan Cheese and 1 Packagc of clrg Cheese
Sauce Mix

Sprinkle over buttered popcorn, seal bowl and shake.

Tupperware

m “]:ruitg FoPcom”
| I cup sugar 1/2 cup margarine 1/4 cup lig!-it corn syrup
m i enveloPe unsweetened Koo|~Aid 1/2 teas. Baking soda
E I teas. Vani“a Thatsa Bowl full of POPPcd popcomn
Combine sugar, margarine and corn syrup inthe 1 5/‘1——@}:.
TUPPerWavc. Microwave on high for2 1,/2 minutes. Stir and
microwave for an additional 2 1,/2 minutes. Stirin KooLAid,
Q baking soda and vanilla until blended. Four over popcorn and
Q stir until coated. F]acc popcorn on cookie sheet in 250" oven

3 for 20 minutes. Remove popcorn from pan when cooled and
serve in | hatsa Powl.




i3 ]:)OF)CO gt 20 T Recipes
“Crackcr Jacks”

2 Cups Brown Sugar
i CuP 5 utter or Margarinc
/2 Cup Com SHVUP
i tcasPoon Salt
I can Honey Roastcd Fcanuts

Combine in saucepan and boil 5 minutes (oruse TuPPchave }-Qjc. Casscrolc and
microwave on high for2vs minutes.) Remove from heat and add:
1 teaspoon bakingsoda.
Mix well. Four over7 to 8 quarts POPPCCI corn with peanuts added. Mix well. Fut on
two large buttered cookie sheets and bake for one hour at 250°. A”ow to cool
before storage. Storc in Modular Mates Rcctangular 4+ Containeh

Tupperware

“Sugar ‘N 5Pice FoPcom”

4 quarts POPPCCI corn
2or? Tablcspoons sugar
1/4 teaspoon ground cinnamon

1,/4 teaspoon ground nutmeg

i/3 cup butter or margarine

(e

Me]t butter and add sugar, cinnamon and nutmeg,.
Stir until sugar is dissolved.

Tupperware

Drizzle over popcorn and toss until well coated.

“FarmesamCurr Fo corn”
ylop

/2 cup margarine or butter, melted
i/3 cup gratccl Farmcsan cheese
/2 teaspoon salt
1/4 teaspoon curry Powdcr
| A cups popcorn

Mix margarine, cheescj salt and curry Pow&er.

Four over popcorn; toss.

Tupperware




