	Chili Popcorn
Serving Size: 1 cup  Yield: 4 cups

Ingredients:
4 cups popped corn 
1 Tablespoon melted margarine
1 teaspoon chili powder 
dash garlic powder
[image: image1.png]Nutrition Facts

‘Senving size 1 cup popcom. 114 of
recpe (13g)
Sebinge Far Gontainer

Galorios 60__Gaiories from Fat 30
TotwiFat 3y
Satuated Fat 055
Trans Far0 59
Ghotestarol omy o%
Sodium s0mg %
Total Carbonydrata 73 £
Dletary Fiber 1g Fs
Sugars 0
Protoin 1o
Veamin € 0%
“won 2%

S 0 B, Bn





Directions:
1. Mix popcorn and margarine in a bowl. 
2. Mix seasonings thoroughly and sprinkle over popcorn. Mix well. 
3. Serve immediately and enjoy with family and friends.


Per Recipe: $ 0.33  Per Serving: $ 0.08

Food Stamp Nutrition Connection Recipe Finder

http://recipefinder.nal.usda.gov/index.php


	

	Microwave Popcorn
Serving Size: 1 cup  Yield: 2 Tbsp. kernels = 5 cups popped

Ingredients:
1/4 cup good quality popcorn 
1 tsp extra virgin olive oil (optional)
Optional flavorings-
¼ cup grated cheese

2Tbsp butter

Chili powder – salt free herb based
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Directions: 
1. Place popcorn kernels in a standard brown paper bag.  Add olive oil to the kernels in the bag- this is optional

2. Fold over the top of the bag and seal with a single staple.  Microwave for 2 minutes or until popping stops

3. Carefully remove the bag from the microwave oven.  Open carefully with open side facing away from you to avoid a steam burn

4. Place butter and grated cheese in a small micro-safe dish.  Cover to keep from spattering.  Microwave on Medium (50%) for 45 seconds or until melted.  Add any desired seasoning.  Drizzle over popcorn.  Open by carefully making a slit in the side away from you.

5. Serve

Note: Avoid using salt to experience other flavors.




	Hot Cocoa
Serving Size: 1 cup Yield: 6-7 cups of cocoa

Ingredients:

1 ½ cups instant nonfat dry milk powder

¼ cup fat free nondairy creamer powder

¼ cup sugar

¼ cup unsweetened cocoa powder
Optional flavorings-

1 tsp. cinnamon

2 Tbsp instant coffee

marshmallows
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Directions:
1. Choose either a plastic bag or medium size mixing bowl to mix ingredients.

2. Mix together the nonfat dry milk, nondairy creamer, sugar and cocoa

3. Put 1/3 cup of mix in a micro-safe cup 

4. Pour 1 cup of water into the cup and stir

5. Microwave on High (100%) power for 1 minute

6. Serve
Try it with optional flavorings.  If adding marshmallows, put them in the hot cocoa and heat for about 10-15 seconds in the microwave
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