
ANGIE’S SUPER BOWL SNACK MIX

This traditional style snack mix is sure to score points at any 
party. The lightness of Angie’s Kettle Corn, combined with 
crunchy cereal and salty peanuts covered in a caramel coating, 
will keep partygoers coming back for more.

Directions:
Line a large roasting pan with parchment paper. Combine popcorn, cereal and 
peanuts, and place in roasting pan. In a large saucepan, combine brown sugar, 
corn syrup and butter. Bring to a rolling boil for 6 minutes, stirring occasionally. 
Remove from heat and quickly stir in vanilla and baking soda until mixture is 
light and foamy. Immediately pour over popcorn mixture. Mix well. 
Bake uncovered at 250˚ F for 1 hour, stirring every 15 minutes. 
Cool completely. Store in airtight container.

6 cups Angie’s Kettle Corn — Classic, Caramel or Lite
4 cups Nature’s Path Whole O’s Cereal
4 cups gluten-free Corn or Rice Chex
2 cups salted peanuts
1 cup packed brown sugar
3/4 cup light Karo syrup
1/4 cup butter or magazine
2 teaspoons gluten-free vanilla extract
1/2 teaspoon baking soda

Ingredients:


