
 

 

 

Herb Popcorn  

  

Ingredients: 

16 oz. popcorn, popped            ½ tsp. red pepper flakes 

1 tbsp. Oregano                          ¼ cup parmesan, grated 

2 tsp. Dill                                      2 tbsp. olive or canola oil 

1 tsp. Thyme 
   

 

 

  

 

     Instructions:  
 

 Heat 1 tbsp. oil in small pan over medium heat. When oil starts to  

shimmer, add all herbs, turn off heat and let infuse for 15 min. 

 

 Pop the corn and transfer to a paper bag. Drizzle on the herb oil then 

shake to coat. Drizzle on remaining tbsp. of oil and sprinkle on the 

parmesan cheese. Shake bag again to coat. Add salt if desired. 
 
 

 

 

 


