
CHEF BRUCE BROWN

Bruce’s Jacker Crack

Cooking Instructions:
Preheat oven to 300º. Heat the oil in a large lidded saucepan over 
medium-high heat. Place three kernels in the oil, cover and wait to pop. 
Once the third kernel has popped, add the remaining kernels. Replace 
the lid and gently shake. As the kernels begin to pop, reduce the heat to 
medium and continue to shake and cook the popcorn until the popping 
slows noticeably. Remove from heat and allow to cool. In another sauce 
pot, combine the brown sugar, corn syrup, butter and salt over medium 
heat. Cook until all ingredients are melted and the mixture is smooth. Add 
the baking soda and stir. Pour the popped popcorn into a large mixing 
bowl, adding the peanuts on top. Carefully pour the caramel into the 
mixing bowl, over the popcorn and nuts, gently folding and stirring until 
coated. Scrape the popcorn mixture onto a parchment-lined, rimmed 
baking sheet, sprayed with non-stick spray. Bake in the oven for 15 
minutes, stirring once, and the mixture is golden brown. Allow to cool 
before breaking apart and serving.

Shopping List:
3 Tbsp popcorn oil
½ cup popcorn kernels
1 cup light brown sugar
¼ cup light corn syrup
½ cup butter
1 ½ tsp salt
½ tsp baking soda
2 ½ - 3 cups roasted peanuts, salted
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