
Directions:
 1. In a large pot with a lid over
medium heat add the popcorn
kernels. 
 2. Shake the kernels frequently so
that they don’t burn on the bottom.
 3. When the kernels start to pop
place the lid on the pot, partially off
center to allow some steam to
escape. 
 4. Once the popping slows down,
transfer the popcorn to a large
bowl. 
 5. Drizzle the margarine over the
popcorn and sprinkle with the
nutritional yeast. Give the popcorn
a good shake to coat evenly.
Enjoy!

Ingredients: 
Serves 8
½ cup popcorn kernels
3 Tbs low fat margarine
⅓ cup nutritional yeast

Cheesy Popcorn

For more information contact The Living Whole
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu. 


