Baked Carmel Popcorn

1 cup butter

½ cup corn syrup

2 cups brown sugar

1 tsp salt

Pop 8 Quarts pop corn. (About 1 cup un-popped kernels) and put in large roasting pan.

Combine butter, corn syrup, brown sugar and salt in saucepan.  Cook over medium-high heat. Bring to boil for 5 minutes.

Add

1 tsp vanilla

½ tsp baking soda

Quickly pour mixture over popcorn.  Mix well.

Bake mixture in a 250-degree oven for 1 hour stirring well every 15 minutes.  

