Microwave Caramel Corn Recipe:

from Shelley Moser 

Large Bowl of Popped Corn

1 Cup Brown Sugar, packed       

1 Cup Butter (or Margarine)      

2 Tablespoons Karo Syrup (light or dark)

1/2 teaspoon Baking Soda

Microwave sugar, butter, and Karo for two minutes. Stir with

wooden spoon.  Zap four minutes and stir.  Add soda and stir.

Zap two more minutes.  Stir and pour over popcorn and mix.

(For crispy, zap more, or put in oven to cure.)

Here's another favorite Microwave Marshmallow Caramel  Popcorn:

from Kathleen Hamby 

Large Bowl of Popped Corn

7-8 Large Marshmallows

1 C. Brown Sugar, packed

1/4 Cup Butter (1/2 cube) (or margarine)

1/3 teaspoon Soda

Mix in a microwave safe bowl:  marshmallows, brown sugar, and butter.

Microwave for 1-1/2 minutes, and then stir with a wooden spoon.  Microwave 

for another 1-1/2 minutes.  Stir in baking soda until foamy.  Microwave for

30 seconds.  Pour over popcorn and stir.
