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In a large pot with a lid that fits tightly, heat the oil over a 
medium to hot heat.  Add the corn kernels.  Sprinkle sugar 
over the kernels when the oil first starts to sizzle.  Cover 
and shake the pot until the popping corn slows down, 
about 3 or 3-1/2 minutes.  Remove the popped corn and 
sprinkle with salt.  Makes 10 cups.

1/4 cup oil
1/2 cup poping corn kernels
1/3 cup of sugar
1 tsp popcorn salt


