
Ingredients 
 32 cups plain popped popcorn 
  2 cups firmly packed brown sugar 
  1 cup butter 
  ½ cup light corn syrup 
  1 teaspoon salt 
  1 tablespoon vanilla 
  1 teaspoon baking soda 
 
  1 cup bittersweet chocolate chips 
  1 cup toffee bits 
  Coarse grain sea salt, if desired 
 
Directions 
  Heat oven to 225 degrees F. Place popcorn in large roasting pan; set aside. 
 
  Combine brown sugar, butter, corn syrup and salt in 3-quart saucepan. Cook over 
medium heat, stirring occasionally, until mixture comes to a full boil (8 to 10 minutes).   
Continue cooking, stirring occasionally, 5 minutes. 
 
  Remove from heat; stir in vanilla and baking soda. Carefully pour hot syrup mixture 
over popcorn in pan; stir until well coated. 
 
  Bake 1 hour, stirring every 15 minutes, or until caramel corn is crisp. Immediately place 
caramel corn onto waxed paper. Cool completely. 
 
  Place bittersweet chocolate chips in small microwave-safe bowl. Microwave on high 
(100% power), stirring every 30 seconds, until melted (1 to 2 minutes). Drizzle over 
cooled caramel corn. Immediately sprinkle with toffee bits and sea salt, if desired. Let 
stand until drizzle is set. Store in container with tight-fitting lid up to 2 weeks. 

 
Both recipes this month are 

Shared from Land O Lakes Recipe Collection 
All About the Holidays 2012 

  
   

Ingredients 
  Almonds 
    1 tablespoon butter 
    ½ cup slivered almonds 
    2 tablespoons sugar 
 
  Bark 
    16 ounces vanilla-flavored candy coating (almond bark) 
    ½ cup dried cranberries 
    1 tablespoon freshly grated orange zest 
 
Directions 
  Line 2 baking sheets with waxed paper; set aside. 
 
  Melt butter in 10-inch skillet over medium heat until sizzling; add almonds and sugar. 
Continue cooking, stirring constantly, until sugar melts and almonds are golden brown 
(4 to 6 minutes). Quickly spread onto 1 prepared baking sheet. Cool completely; 
coarsely chop. 
 
  Melt candy coating in large microwave-safe bowl according to package directions. Stir 
in chopped candied almonds, cranberries and orange zest.  Immediately pour onto 
remaining prepared baking sheet; spread to ¼-inch thickness. 
 
  Refrigerate until firm (about 30 minutes). Cut or break into small pieces. Store in 
container with tight-fitting lid. 
 

 
 

Patchwork Party November 2021 
 

These recipes will get you ready for the holidays! 
They are sinfully delicious!!! 

Chocolate Toffee Caramel 
Corn 
Total Time: 1 hour X 20 minutes 
Prep: 25 minutes 
Cook: 1 hour 
Yield: 34 (1-cup) servings 

Candied Almond 
Cranberry Bark 
Total Time: 55 minutes 
Prep: 20 minutes 
Yield: 24 servings (1 ½ pounds) 
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