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Chili Popcorn Resistance
Putting Healthy Food Program

INGREDIENTS DIRECTIONS e

4 cups popped corn 1. Wash hands with soap and water. Mix popcorn and

1 tablespoon margarine (melted) margarine in a bowl.

1 teaspoon chili powder

1/8 teaspoon garlic powder 2. Mix seasonings thoroughly and sprinkle over popcorn. Mix

(dash) well.

3. Serve immediately and enjoy with family and friends.
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. For other healthy, low-cost recipes, visit CelebrateYourPlate.org
Source: MyPlate Kitchen and whatscooking.fns.usda.gov
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2. Mix seasonings thoroughly and sprinkle over popcorn. Mix well.

3. Serve immediately and enjoy with family and friends.
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