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Ingredients Instructions
® 1 tablespoon chili lime seasoning 1. In a small bow, stir the chili heat. Cover the pan, then bursting every few seconds.
© Yateaspoon chipotle chili powder lime seasoning, chipotle chili wait for the popcorn to begin Immediately remove pan from
© ¥ateaspoon chili powder powder, chili powder, salt, popping steadily. heat and pour the popcorn into
© Y5 teaspoon kosher salt sugar, and two generous 3. Once the kernels are popping, the empty bowl.
@ 1 teaspoon sugar pinches of garlic powder. Set carefully lift the pan and shake 5. Drizzle popcorn with half the
© Garlic powder the seasoning mixture aside, afew times, then return the pan butter. Sprinkle with half the
® 6 tablespoons popcorn kernels along with a large bowl. to the heat and let pop 5 to 10 lime zest and half the seasoning
® 2 tablespoons vegetable or 2. With an adult's help, pop seconds. Lift and shake again. mixture. Use clean hands to

canola oil

2 tablespoons unsalted
butter, melted

1 teaspoon lime zest

the popcorn. Combine the
vegetable oil and popcorn
kernels in a 3- to 4-quart
saucepan over medium-high

LIFE KEEP DIGITAL
YA DEVICES CLEAN

Dust and grime can build up on laptops, tablets, and other digital
devices. Give yours a quick clean to wipe away dirt and help them

look new again. First, power off and unplug your device. Start with

the keyboard. Tum it upside down over a trash can to shake out
crumbs and debris. Next, wipe the screen. Avoid tap water, household
cleaners, and paper towels, which can scratch screens. Instead, use a
soft, dry microfiber cloth. Start at the top and lightly wipe the screen
side to side. Then wipe down the rest of your device. If the screen s still
grimy, dab a clean dloth with a few drops of distilled water and repeat.
Finally, dry your device immediately with a fresh microfiber cloth.

g

Make your keyboard
look new again.

4, Continue in this manner,
shaking then returning the pan
to the heat, until the popping
slows to one or two kernels
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toss gently, then repeat with
remaining butter, zest, and
seasoning. Eatimmediately.
Makes 10 cups of popcorn.
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