
Garden-y Herby Cheesy Popcorn

Ingredients:

Method:

1 teaspoon 
dried sage

1 teaspoon 
dried thyme

1 teaspoon 
dried summer savory

¼ teaspoon 
kosher salt

1/2 cup 
melted butter

1 teaspoon 
dried basil

1 teaspoon 
dried oregano

2 teaspoons 
minced garlic

10 cups 
popped popcorn

1.	 Combine the dry ingredients and garlic into the hot melted butter until mixed. 
2.	 Add the gouda to the popcorn, toss to combine.
3.	 Pour over the hot melted butter and herb mixture, tossing to combine completely. The hot 

butter should make the gouda melty, so serve warm.

1 teaspoon 
dried fennel

1 teaspoon 
dried marjoram

1 teaspoon
dried rosemary

1 teaspoon 
dried tarragon

1 cup shredded 
aged gouda cheese


