
Chocolate Peanut Butter Popcorn

Joshua Kdtcher, vegan fashion
entrepreneur and founder of the Web
site The Discerning Brute

t
Says Joshua: "I came home from
dinner with a hankering for some-
thing sweet, chocolatey, crunchy,
and just a little bit salty, so I experi-
mented with tossing together a big
batch of Chocolate Peanut Butter
Popcorn to share with my friends,
It needed to be fast and easy and
really yummy. It turned out so
satisfying, I think it might become
a staple snack in my apartment.
Don't forget to put some aside in a
bag to take to work the next day,
because otherwise you will eat it
all. I promise."

MAKES 8 TO 9 CUPS

V4 cup almond milk

2 tablespoons sugar

V2 cup organic popcorn kernels

2 tablespoons Earth Balance
spread

2 tablespoons Peanut Butter
& Co.'s Dark Chocolate
Dreams*

Pop the popcorn, preferably using an air popper. Transfer the popcorn to a
mixing bowl.

In a small saucepan, melt the Earth Balance over medium-low heat. Stir in

the peanut butter, almond milk, and sugar. Continue stirring until the mix-

ture begins to bubble and is silky smooth. Once the sauce is silky

smooth, immediately pour it over the popcorn and toss together.

*lf you are unable to get Dark Chocolate Dreams, use plain peanut butter and
add 1 tablespoon cocoa powder and 1 extra tablespoon sweetener or 1/4 cup
vegan chocolate chips.
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Says Joshua: "I came home from
dinner with a hankering for some-
thing sweet, chocolatey, crtmchy,
and just a little bit salty, so I experi-
mented with tossing together a big
batch of Chocolate Peanut Butter
Popcorn to share with my friends,
It needed to be fast and easy and
really yummy. It turned out so
satisfying, I think it might become
a staple snack in my apartment.
Don't forget to put some aside in a
bag to take to work the next day,
because otherwise you will eat it
all. I promise."

MAKES 8 TO 9 CUPS
7TIME TO MAKE 10 MINUTES

V4 cup almond milk

2 tablespoons sugar

V2 cup organic popcorn kernels

2 tablespoons Earth Balance
spread

2 tablespoons Peanut Butter
& Co.'s Dark Chocolate
Dreams*

Pop the popcorn, preferably using an air popper. Transfer the popcorn to a

mixing bowl.

In a small saucepan, melt the Earth Balance over medium-low heat. Stir in

the peanut butter, almond milk, and sugar. Continue stirring until the mix-

ture begins to bubble and is silky smooth. Once the sauce is silky

smooth, immediately pour it over the popcorn and toss together.

*/f you are unable to get Dark Chocolate Dreams, use plain peanut butter and
add 1 tablespoon cocoa powder and 1 extra tablespoon sweetener or 1/4 cup
vegan chocolate chips.
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