
Deluxe Cheese 
Popcorn

Preparation

Preheat oven to 350 degrees. In a large bowl, combine the Pop 
Secret Movie Theater Butter Popcorn and Emerald Dry Roasted 
Peanuts; set aside. In a small pan, melt the butter over medium  
heat. Add oregano, chile powder and salt; cook until fragrant,  
about 1 minute. Pour over the popcorn mixture; toss well. Add 
cheese, sugar, salt and pepper; toss well. Transfer the mixture to 
a baking sheet; bake, stirring occasionally, until dry and toasted, 
about 8 minutes. Transfer to a serving bowl. Serve immediately.

Makes about 6 c.

Parmesan is the secret ingredient that makes 
this snack mix an instant classic.

SERVING IDEA: This is a delicious            
snack for movie night at home — package          
it in fun paper popcorn boxes for an authentic 
theater experience!

Ingredients

6-8 c. Pop Secret Movie Theater  
Butter Popcorn, popped

2 c. Emerald Dry Roasted Peanuts

2 T. butter

1 T. dried oregano, crushed

1 t. chipotle chile powder

1/2 t. kosher salt

1 c. finely grated Parmesan cheese

1 t. raw sugar crystals

1/2 t. large sea salt crystals

1/4 t. freshly ground black pepper


