
Homemade Country Fair Kettle Corn 

Ingredients: 

  ¼ cup vegetable oil 
  ¼ cup white sugar* 
  ½ cup popcorn kernels 
  salt to taste 
  
(*You can use brown sugar in place of the white to get more of a caramel corn taste to it.) 

  
Directions: 

 1. Get a large pot with a lid and with handles on each side (mine's a 6-qt pot). Also get out a 
large bowl for dumping the kettle corn into (you will want this out and ready in 
advance). 

 2. Pour the oil into the pot and place three kernels in varying spots on the bottom (this is for 
our 3-kernel pop test) and place the lid on the pot. 

 3. Turn the heat to about medium high (maybe just a tad bit higher) and let the oil heat up. 
You will know it is hot enough when all three kernels have popped (the 3-kernel pop 
test). 

 4. Once the kernels have popped, add the sugar and give it a quick stir, making sure there are 
no clumps. Then add the rest of the popcorn kernels. 

 5. Immediately put the lid back on and, using your hands to hold the lid securely on (use hot 
pads to protect your hands!), give the pot a good, quick shaking to get the kernels 
coated with the sugar. Place immediately back on the heat. 

 6. Now all you have to do is let your popcorn cook, but continue to shake the pot for about 3 
seconds at about 10-15 second intervals (this prevents the sugar or popcorn from 
burning on the bottom and keeps the heat evenly distributed among the kernels). Cook-
shake-cook-shake-cook-shake**. You get the idea. :) 

 7. The popping will really get going after about a minute or so. Continue to cook and shake 
until the popping slows to 2-3 seconds between pops. 

 8. Immediately remove the popcorn from the heat and dump directly into your large bowl. 
(The sugar will continue to cook and potentially scorch if you leave it in the pan, so 
don't wait to dump the popcorn out!) 

9. Sprinkle on some salt to taste, give it a toss in the bowl, and enjoy your country fair    
        style kettle corn! Yee-haw! 
 

(**Helpful Hint: When you ’shake’ your pot, be sure to pick it up off the burner and give it a 
good solid shaking for a few seconds. Do NOT just leave it on the burner and shake it in place 
over the heat. Two things can happen: 1) you will likely burn your popcorn, and 2) if you have 
a glass-top stove you may end up scratching it. (yes… it happened to my mom. Sad!) 
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