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Kernel Season's Popcorn Seasonings
By Jim Sheetz

Iy 11 year old loves various name brand,
Ranch and cheese flavored corn chips and
crackars, but he does not get to eat tham
vary often. The problem is, he is very
sensitive to artificial colors that are so
common in store-bought snacks. I found a
great sclution. One day while shopping on
the snack aisle, I noticed a line of popeorn
seasonings from Kernel Season's that
locked wery usehul since they have no
artificial colorings, no MSG, and all natural
flavors. Fourteen flavors are available on

Cheddar (my favorite), Parmesan & Garlic, Ranch, and Butter. They taste great on popeoorn,
but one day I decided to try making homemade Ranch corn chips to give my son a rare treat.

Iput a big handful of chips in a large zipper bag, sprinkled between 1/2 and 1 teaspoon of the
Ranch powder over them, sealed the bag then shook for 5-10 seconds to coat. They were a hit!
You can use the powder on just about any chips, crackers or even cooked wegetables. This can

HOW-TO
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save money, too; plain corn chips are usually much cheaper than the flavored variety, and
one 2.85 oz container of powder should go a long way.

Bonus tip: Sometimes it halps to shake the bag around before adding the spices. This builds up
a static chargs that causes the powder to stick more evanly.

Posted at 01:25 PM in Herbs, Spices & Flavorings | Permalink
Iy Buzz up!

Cominents

QMG have tried several ofthese. They are all great! You should iy the savory seasonings on any kind of
patato, fish or poultry. Yes it is great on popoorn butyou should try it on other foods too. This is my new
favarite thing. Howewer, | have not tried any of the sweet kinds yvet.

Paosted by:Linette | December 02, 2003 at 12:12 P

You'we got to askyour stare to stack the Macho Cheese variety. It's the greatest. Sometimes we even use
halfwhite cheddar and half nacho cheese an aur papcorm.

Posted hy: | September 18, 2008 at 11:01 Al
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