WHITE CHOCOLATE CARAMEL CORN WITH CASHEWS

YOU WILL NEED:

12 CUPS OF POPPED POPCORN

1-1/2 CUPS CHOPPED CASHEWS

1 STICK PLUS 2 TBS BUTTER

1/3 CUP LIGHT CORN SYRUP 

1-1/4 CUPS PACKED LIGHT BROWN SUGAR

1-1/2 TSPS COARSE SALT

¼ TSP BAKING SODA

5 OUNCES WHITE CHOCOLATE, CHOPPED 

PREHEAT OVEN TO 250 DEGREES.  PLACE POPCORN AND NUTS IN A LARGE BOWL.  MELT BUTTER IN A SAUCEPAN OVER MEDIUM HEAT.  DO NOT BURN.  STIR IN CORN SYRUP, BROWN SUGAR AND ½ TSP SALT.  COOK UNTIL SUGAR DISSOLVES, STIRRING ONCE OR TWICE.  RAISE HEAT TO HIGH, AND BRING TO BOIL (DO NOT STIR).  BOIL WITHOUT STIRRING UNTIL A CANDY THERMOMETER REGISTERS 248 DEGREES. THIS TAKES 2 TO 4 MINUTES.  REMOVE FROM HEAT AND STIR IN THE BAKING SODA.  POUR CARAMEL OVER THE POPCORN AND CASHEWS.  STIR TO COAT THOROUGHLY.  TRANSFER TO 2 RIMMED BAKING SHEETS, SPREADING IN A SINGLE LAYER.  I LIKE TO LINE WITH PARCHMENT PAPER.  BAKE FOR 45 MINUTES, STIRRING TWICE.  REMOVE FROM OVEN AND IMMEDIATELY SPRINKLE WITH REMAINING SALT.  LET COOL COMPLETELY.  PLACE CHOCOLATE IN A HEATPROOF BOWL SET OVER A PAN OF SIMMERING WATER.  STIR UNTIL MELTED AND SMOOTH.  POUR INTO A PLASTIC BAGGIE AND SNIP ONE TINY CORNER.  DRIZZLE CHOCOLATE OVER CARAMEL CORN.  REFRIGERATE UNTIL CHOCOLATE IS SET, ABOUT 10 MINUTES, BEFORE BREAKING UP.  CAN BE STORED IN AN AIRTIGHT CONTAINER UP TO ONE WEEK.   

THIS RECIPE IS FROM MARTHA STEWART LIVING

NEXTWEEK:  BRAISED RED CABBAGE

