
RECIPE

Caesar Popcorn
Recipe Created
For

Braiser

Main Ingredient

Under 30
minutes

Serving Size

4-6

Did you know you can use your French Oven or Braiser for air cooking? Why not try something different with your cast iron pot and make
some homemade popcorn for your next movie night. This Caesar Popcorn recipe is delicious and perfect for a premium stay-at-home
movie experience. The seasoning, a mixture of anchovies, garlic and lemon zest, is reminiscent of a classic Caesar cocktail. For an extra
elevated movie night, make sure to serve the popcorn alongside the classic cocktail itself. The only thing difficult about this recipe is
deciding what movie to watch while you enjoy this savoury snack. This Caesar popcorn recipe makes 4-6 servings and takes under 30
minutes to make. For larger watch parties and popcorn for two, adjust the portions accordingly and enjoy! Here are all the ingredients
you need and steps to follow before you get poppin'.

¼ cup (60 ml) olive oil
2 anchovy fillets, minced
½ tsp (2 ml) garlic, finely grated
1 tbsp (15 ml) lemon zest
3 tbsp (45 ml) peanut oil
¼ cup (60 ml) popcorn kernels

In a small Saucepan, heat olive oil, anchovies, garlic and lemon zest over medium-low for 2 to 4 minutes. Remove and set aside.

Heat peanut oil in a Braiser over medium-high heat.

Test the oil by adding 3 or 4 popcorn kernels.

When the kernels pop, add the remaining kernels in an even layer and cover with lid. Once the popcorn begins to pop, gently shake the
Braiser by moving it back and forth on the burner.

Once the popping slows down, remove from heat and remove the lid.

Drizzle with seasoning mixture, toss and serve immediately.

RECIPE NOTES

INGREDIENTS

INSTRUCTIONS

Reviews



SHOP

Cook

Bake

Serve

Tools & Accessories

Specials

DISCOVER

About Us

Colours

Materials

Our Boutiques

Where to Buy

Careers

CUSTOMER CARE

FAQs

Care & Use

Warranty

Order Information

Returns

Contact Us

MY ACCOUNT

Login

Why Sign Up?

Order Tracking

My Wishlist

Find a Registry

© 2022 All Rights Reserved.

Terms | Privacy Policy

Canada


