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Use fresh popcorn - Stale popcorn makes sad snacks. Pop it right before you make
the caramel or be haunted by chewy regret.

Don’t skip the molasses - It’s what gives this recipe that classic Cracker Jack flavor. If
you leave it out, you're just making caramel corn in disguise.

Use a big bowl - Bigger than you think you need. You're about to stir molten caramel
over popcorn. This is not the time for dainty cookware.

Stir every 15 minutes - During baking, this keeps everything evenly coated and
prevents the dreaded caramel clumps that weld your teeth together.

Watch your caramel like a hawk — Burnt sugar smells like betrayal. Keep it to a gentle
bubble and don’t walk away. Not even for TikTok.

Add the chipotle with restraint (or not) - A little goes a long way. Unless you're feeling
chaotic. In that case, bless your bold heart.

Line your pan - Use parchment paper or a silicone mat unless you enjoy chiseling
hardened sugar off a baking sheet like a kitchen archaeologist.

Let it cool completely - I know it smells divine, but patience equals crunch.
Premature snacking leads to soft, sticky sadness.

Store in airtight containers — Moisture is the enemy of snack success. Tuck it away
like your favorite candy stash: sealed tight and hidden from kids.

Double the batch if you're smart — One tray disappears faster than secrets at a church
potluck. You’ll thank me later.

Cfterage

Once it’s cooled completely (resist the urge to bag it while warm — moisture is the enemy
of crunch), store your homemade Cracker Jack in an airtight container at room
temperature. A big ol’ mason jar or an old-school cookie tin works great.

IUll stay fresh and crunchy for up to 5-7 days, assuming you don’t devour it by Tuesday.
Keep it away from heat and humidity — no one likes sticky popcorn unless it’s fresh out of
the oven.

Pro tip: Toss in a little food-safe silica packet or a piece of parchment paper to help absorb
excess moisture if your kitchen runs humid.

Don’t freeze!

https://www.restlesschipotle.com/copycat-cracker-jack/



e Maple Bourbon Cracker Jack: Swap the vanilla for a splash of bourbon and a drizzle of
maple syrup. Suddenly it’s not just a snack — it’s a lifestyle.

o Spicy-Sweet Firecracker Jack: Double the chipotle, add a pinch of cayenne or smoked
paprika. This one bites back (but in a sexy way).

o Salted Caramel Pretzel Jack: Toss in crushed mini pretzels with the peanuts for a salty,
crunchy upgrade that’ll make you question your loyalty to the original.

e Chocolate Drizzle Cracker Jack: Once it cools, hit it with a zigzag of melted dark or white
chocolate. Bonus points for festive sprinkles if you're in a holiday mood.

e Nut-Free Version: Skip the peanuts and add sunflower seeds, pumpkin seeds, or just go
all-in on the popcorn if allergies are in the picture.

FAQS
Can?use microwave popcorn?

I mean... technically, yes. But don’t. The fake butter coating messes with the caramel and
your self-respect. Use air-popped or stove-popped for best results.
How do I keep it from getting soggy?

Make sure you bake it long enough and stir every 15 minutes. Let it cool completely
before storing or it’ll trap moisture faster than a rain-soaked picnic.
Do I have to use molasses?

Yes, Brenda. That’s what gives it that old-school, Cracker Jack flavor. If you skip it, you’ll
end up with caramel corn — and we’re not here for that today.
Can I use light corn syrup instead of dark?

Sure, but you’ll lose some of that rich, old-fashioned depth. It’ll still be sweet, but not
nearly as nostalgic — like watching a reboot of your favorite childhood show and realizing
it’s... fine.

Why do I need to stir it while baking?

Because if you don’t, you’ll end up with caramel-glued popcorn bricks that could double
as paperweights. Stirring keeps everything evenly coated and gloriously crunchy.
Can I make this ahead for gifting?

Absolutely. It’s the perfect “I made this with love (and butter)” kind of gift. Just let it cool
completely, pack it in cellophane bags, tins, or mason jars, and store it airtight. It’ll stay
crunchy for up to a week — but let’s be honest, no one’s waiting that long.

Office to have
As an Amazon Associate, I earn commission from qualifying purchases.
‘= Kitchen Workhorse Alert: This heavy-duty roasting pan isn’t just for turkey — it’s
perfect for mixing up big batches of sticky Cracker Jack without flipping popcorn across
the kitchen like it’s auditioning for a circus. It’s wide, sturdy, and gives you all the space

you need to stir without fear (or caramel burns). Bonus: it cleans up like a dream.
Add to cart. Thank me later.
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