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Mississippi Munchies 
Sweet & Savory Snacks 

 

No party is complete without some good snacking! Here are a few recipes to enjoy 

with your favorite beverages during our Stronger Together online fall fundraiser. 
 
Cinnamon Toasted Almonds  
16 servings                       Prep: 15 minutes            Bake 25 minutes 
  
Ingredients: 

2 egg whites 
6 teaspoons vanilla extract 
4 cups un-blanched almonds 
1/3 cup sugar 
1/3 cup packed brown sugar 
1 teaspoon salt 
2 teaspoons ground cinnamon 

  
Directions: 
Preheat the oven to 300 degrees. Grease two 15-inch by 10-inch baking pans. 
  
In a large bowl, beat egg whites until frothy; beat in vanilla. Add almonds; stir gently to coat. Combine 
the sugars, salt and cinnamon; add to nut mixture and stir gently to coat. 
  
Spread evenly onto two greased 15-inch by 10-inch baking pans. Bake at 300 degrees for 25 – 30 
minutes or until almonds are crisp, stirring once. Cool. Store in an airtight container. Yield: about 4 cups. 

 
 
Gourmet Popcorn Options 
Start with 12-16 cups of freshly popped popcorn (use two bags of microwave popcorn or make your 
own). 
 
RANCH: Melt 4 tablespoons butter with a 1-ounce packet ranch seasoning mix; toss with 16 cups hot 
popcorn and 2 tablespoons chopped chives. Season with salt. 
 
PARMESAN ROSEMARY: Toss 16 cups hot popcorn with 1/2 cup grated parmesan, 3 tablespoons olive 
oil, 1 tablespoon finely chopped fresh rosemary and 2 teaspoons kosher salt. 
 
THAI CURRY: Heat 1/2 inch vegetable oil in a medium saucepan to 350 degrees F. Fry 4 ounces rice 
vermicelli until crisp, about 20 seconds; drain. Warm 1/4 cup each red Thai curry paste and vegetable oil 
and 1 teaspoon kosher salt in the microwave, 1 minute; drizzle over 16 cups hot popcorn. Toss with 2 
cups roasted cashews and the fried noodles. 
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Caramel Apple Bark 
Servings: 20  
This recipe is best served fresh, so we suggest reducing volume to the amount needed for your gathering. 

Ingredients 

• 12 oz milk chocolate chips 
• 1 green apple diced 
• 35 caramels unwrapped 
• 2 cups pretzels 

Instructions 

1. Pour the chocolate chips into a glass bowl. Microwave them in 30 second intervals, stirring in 
between each interval until the chocolate is completely melted and smooth. 

2. Line a cookie sheet or jelly roll pan with wax paper and use a spatula to spread the melted 
chocolate into the shape of a rectangle on top of the wax paper. The dimensions of the 
rectangle will end up being about 8" x 12" - you don't want to spread the chocolate too thin, but 
if it's too thick, it won't harden as well either. 

3. Sprinkle the crushed pretzels evenly on top of the chocolate. 
4. Dice the green apple and use a paper towel to dab the apple pieces to absorb any extra 

moisture. 
5. Unwrap the caramels and place in a microwave-safe bowl. I like to add 2 tablespoons of water 

to help thin out the caramel just a little bit. Microwave the caramels for one minute and then 
stir the mixture. Continue to microwave the caramels in 30 second intervals, stirring in between 
each interval until completely melted and smooth. 

6. Add the diced apples to the caramel and mix until well combined. Spread the caramel/apple 
mixture on top of the pretzel layer. This layer is a little bit tricky to spread because it is so thick. 
This process is much easier if you spoon the mixture all over the pretzel layer so that each 
spoonful doesn't have to be spread very far. 

7. Refrigerate for at least an hour before cutting into pieces. Refrigerate until ready to serve. You 
will want to serve and eat the bark within about 24 hours or the pretzels start to get soggy. 

Thank you for participating! Your ongoing support of land and water 

protection is more valuable and appreciated than ever. After all, we are 

stronger together in protecting the land – our future. 
  
 
* Visit the auction site to preview some of the fun that’s in store! You’ll need to log in to the auction site 
with the phone number or email you used to buy tickets. Feel free to invite friends, too! Ticket sales 
close end of day Thursday. Get details at: http://bit.ly/2020mvc 

https://cbo.io/bidapp/index.php?slug=mvc
http://bit.ly/2020mvc

