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SNICKERS SWEET AND SALTY POPCORN.
RECIPE

SNICKERS SWEET AND SALTY POPCORN.
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TIME

5 mins

INGREDIENTS

6 items



MAKES

12 servings

Quick and easy to prepare, this sweet and salty snack mix is perfect for sharing during the
big game, movie night or even just as an on-the-go snack.

SHARE

¢ Pinterest (opens in new window)
Facebook (opens in new window)
Twitter (opens in new window)
Download (opens in new window)
Print (opens in same window)

INGREDIENTS

e 8 cups lightly salted popcorn

2 oz dark chocolate, melted

2 bars (50g each) SNICKERS Original, chopped
1 cup pretzel twists

3/4 cup salted peanuts

e 1/2 cup butterscotch chips

PRODUCTS USED
(<1

Snickers Bar

SEE DETAILS

INSTRUCTIONS.

1.1
Place popcorn in large bowl. Drizzle with melted chocolate and toss to coat; spread on
parchment paper-lined baking sheet. Let stand for 8 to 10 minutes or until chocolate
is set. Break into bite-sized pieces.

2. 2
Toss with chopped SNICKERS Original, pretzels, peanuts and butterscotch chips.

3. Tip
Substitute milk chocolate for dark chocolate if desired.

MORE RECIPES LIKE THIS.

C
SNICKERS CREPE CAKE.

Cooking time
40 mins

Ingredients


https://www.pinterest.com/pin/create/button/?url=https://www.snickers.in/node/526/printable/pdf&description=SNICKERS%20SWEET%20AND%20SALTY%20POPCORN.
http://www.facebook.com/share.php?u=https://www.snickers.in/node/526/printable/pdf&title=SNICKERS%20SWEET%20AND%20SALTY%20POPCORN.
https://twitter.com/intent/tweet?url=https://www.snickers.in/node/526/printable/pdf&url=https://www.snickers.in/node/526/printable/pdf&hashtags=Hashtag
https://www.snickers.in//node/526/printable/pdf
https://www.snickers.in/print()
https://www.snickers.in/products/chocolate/snickers-bar-bar
https://www.snickers.in/recipes/snickers-crepe-cake
https://www.snickers.in/recipes/snickers-crepe-cake

14 items

SEE DETAILS
]

SNICKERS CHEESECAKE CUPS.

Cooking time
35 mins
Ingredients
9 items

SEE DETAILS
]

SNICKERS MINI PEANUT BUTTER PIES.

Cooking time
15 mins
Ingredients
11 items

SEE DETAILS
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