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This entire process takes only about 4 to 5 
minutes. It�s as quick to make as the  
microwave version but no additives, no 
preservatives, and healthier oil.  ~ Cleo 
 
Servings: Makes about 12 cups 
 
Ingredients 
 
½ cup white fresh popcorn* (See end note) 
2 tablespoons oil (I use canola) 
2 tablespoons white, granulated sugar 
Salt to taste (optional) 
 
(1) Measure out popcorn:  Measure out ½ cup of white popping corn into a small bowl. Add 
2 tablespoons of sugar and stir to evenly distribute. 
 
(2) Preheat oil: Place 2 tablespoons of oil into a saucepan (nonstick is best). Swish around 
to cover bottom. Add 3 pieces of unpopped popcorn, cover and place over medium-high 
heat. When the kernels pop, the oil is hot enough to begin.  
 
(3) Add corn and shake: Quickly dump the bowl with popcorn and sugar into the pre-heated 
oil and cover. Now shake it, baby! MOVE that pan in a circular motion, swishing the popcorn 
and sugar around the bottom of the pan. If you do not move that pan, the sugar will burn! 
 
(4) Finishing tips: In 90 seconds or less, the popcorn will begin to pop. Continue moving 
pan until the popping slows considerably then remove from heat. Do not wait for the popping 
to stop completely before removing from heat or you�ll end up with burned kernels. Serve 
with a bit of salt if you like the sweet and salty mix. (I leave out the salt.) 

 
*Cleo�s popcorn notes: White popcorn will give you a tastier result than yellow 
because it�s more tender. Also be sure to use fresh popcorn. If your popcorn does not 
begin popping within 90 seconds or you end up with a lot of unpopped kernels, then  
you have old corn. Check expiration date on package and try again with fresh.  
Final tip: You can store freshly bought popcorn in the freezer. Simply add still-
frozen popcorn kernels to the hot oil or your air popper. No need to thaw! 

 
Eat with Joy! ~Cleo Coyle 

For more recipe ideas or to learn more about the books in my 
Coffeehouse Mystery or Haunted Bookshop Mystery series, visit my Web site: 

www.CoffeehouseMystery.com 


