K-STATE RESEARCH & EXTENSION
FA M I LY N U T R I T I O N P R O G R A M

Chewy Popcorn Balls
A treat any time of the year!

©

Level: Easy

Kids’ Tool Kit
Microwavesafe
medium bowl
Large mixing bowl
Knife
Wooden spoon
Rubber spatula
Wax paper
Measuring cup

Chef’s Choice
Chewy Popcorn
Balls
Chocolate low fat
milk

Makes: 6 popcorn balls

Ingredients:
3 tablespoons margarine
3 cups mini-marshmallows
1 to 2 drops orange food coloring (optional)
8 cups popped popcorn
Directions:
Remember to wash your hands!
1. In a microwave-safe medium bowl, combine margarine and
marshmallows. Microwave on medium power 2 minutes or until
margarine is melted and marshmallows are soft. Remove bowl from
microwave and stir to combine ingredients. Add a few drops food
coloring, if desired.
2. Measure popped popcorn into a large mixing bowl and pour
marshmallow mixture over popcorn. Stir to coat popcorn.
3. Tear off 6 sheets of wax paper, approximately 10x10 inches each.
Place 1 cup of popcorn mixture in center of wax paper square. Fold
corners of paper up around popcorn and twist top, pressing popcorn to
make a ball. Repeat for each square.
4. Store in airtight container.
Helpful Hints: Popcorn is a special variety of dried corn that has moisture
in the kernel. When this moisture is heated, it turns to steam, and when
the pressure gets too great, the kernel pops! It explodes, turns inside out
and expands up to 35 times its original size. Be careful to use only popped
kernels when preparing the popcorn balls. Biting into a hard kernel can hurt
a tooth!
Popcorn is high in fiber, low in calories, packed with energy and an ideal
snack, since it is inexpensive and makes you feel full longer.
Safety Tip: Popcorn is a delicious, healthy snack, but it can cause a young
child to choke. Do not give popcorn to children under 3 years of age. Kids
need to sit down while eating, and adult supervision is important when popcorn is served.

For more information about this recipe and other fun recipes: contact your county extension office in Kansas visit
the website at www.kidsacookin.ksu.edu, or e-mail kidsacookin@ksu.edu.
This material was funded by USDA‛s Supplemental Nutrition Assistance Program (SNAP) through a contract awarded by the Kansas Department for Children and Families. USDA is an equal
opportunity employer and provider. SNAP provides nutrition assistance to people with low income. It can help you buy nutritious foods for a better diet. To find out more call 1-800-221-5689.

