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For	Microwave	Use	2.	Pour	the	kernels	into	the	bottom	of	the	popper,	place	the	lid	on	top	of	the	popper.	Optional	–	Add	the	desired	amount	of	butter	to	the	perforated	lid	and	set	it	on	top	of	the	popper	to	allow	butter	to	melt	on	top	of	popcorn.	3	Not	all	microwaves	work	exactly	the	same,	so	play	with	the	timing	until	you	get	it	just	right.	Try	setting	the
microwave	between	2:30-3:00	minutes	and	listen	to	the	pops.	Do	not	use	the	popcorn	button	or	setting	it	on	your	microwave.	It	may	take	a	while	for	things	to	get	poppin’.	Be	patient	and	do	not	leave	the	microwave	unattended.		Experiment	a	little	–	your	microwave	may	cook	the	popcorn	faster	or	slower	than	the	2:30-3:00	average!	When	the	popping
slows	down	to	about	2	seconds	apart,	stop	the	microwave	to	prevent	burning.	If	no	popping	occurs	within	2	minutes,	turn	OFF	the	microwave.	Do	not	stop	the	microwave	and	start	it	again	during	the	same	batch.	SAFETY	and	CARE	INSTRUCTIONS		Always	use	an	oven	mitt.		Wash	the	product	thoroughly	before	first	use.		After	heating,	the	lid	will	be
hot.	Escaping	steam	from	the	lid	can	cause	burns.	When	removing	the	lid	use	a	potholder	or	an	oven	mitt.	Allow	popper	and	lid	to	cool	between	batches.	Clean	popper	and	lid	between	batches.		Let	glass	cool	before	hand	washing	or	placing	in	the	dishwasher.		Easy	to	clean,	popper	and	lid	are	both	dishwashers	safe.	Keep	out	of	reach	of	children.	For
microwave	use	only.	Not	for	use	on	stovetop	or	any	other	source	of	heat.		NEVER	MICROWAVE	AN	EMPTY	POPCORN	POPPER.	Damage	to	your	oven	may	result.	Do	not	use	the	popcorn	button	or	setting	on	your	microwave.		Only	use	popcorn	popper	in	a	clean,	fully	functioning	microwave	oven	and	in	accordance	with	all	safety	instructions	in	your
microwave	oven’s	instruction	manual.		Never	use	a	popcorn	popper	in	a	microwave	oven	with	missing,	improperly	functioning,	or	restricted	turntable	and	turntable	support.	Damage	to	your	microwave	oven	may	result.	The	turntable	must	be	in	place	and	unrestricted	so	it	can	rotate.	Questions?	Contact	Customer	Service	at	[email	protected]	HOW
MICROWAVES	WORK	Microwave	ovens	heat	by	producing	electromagnetic	waves	that	cause	water	molecules	in	the	food	to	vibrate.	This	vibration	produces	heat.	Microwaves	do	not	“see”	glass	or	plastic.	Never	place	the	popper	in	the	microwave	oven	empty.	Damage	to	your	oven	can	occur.	Read	before	use	It	is	very	important	to	use	fresh	kernels
that	have	not	dried	out	and	to	store	them	in	an	airtight	container	to	maintain	their	moisture.	Popcorn	kernels	do	not	last	indefinitely.	Do	not	refrigerate	kernels	as	this	can	dry	them	out.	Do	not	use	kernels	past	the	manufacturer’s	expiration	date.	WARNING!	Dried-out	kernels	can	cause	damage	to	your	microwave	and	in	extreme	cases,	even	cause
fires.		used	on	our	kitchen-tested	time	of	2½	minutes	(without	butter),	the	average	for	most	microwaves,	popping	should	begin	in	60-90	seconds.	Understand	your	microwave	by	running	a	few	tests	with	fresh	kernels	to	establish	the	amount	of	time	your	microwave	needs	to	pop	the	kernels	optimally.	Pay	attention	to	the	amount	of	time	it	takes	for
kernels	to	begin	to	pop.	Use	this	as	a	guideline	for	future	uses	to	avoid	burning.	IF	KERNELS	HAVE	NOT	STARTED	TO		POP	WITHIN	2	MINUTES	STOP	THE	OVEN,	DISCARD	THE	KERNELS	AND	OBTAIN	NEW,	FRESH	KERNELS.	TIPS	to	getting	your	popcorn	just	right:	Not	yielding	perfect	popcorn?	Although	our	instructions	are	kitchen-tested,
microwave	ovens	can	greatly	vary.		Always	use	fresh	popcorn	kernels.	Store	your	popcorn	in	an	airtight	container.	Refrigeration	is	not	recommended.		Not	all	microwaves	are	created	equal.	Microwaves	will	vary	in	wattage,	and	though	many	microwaves	will	pop	our	kernels	just	fine,	there	are	always	the	few	that	want	to	be	stubborn.	If	your	precious
popcorn	is	getting	burnt	when	adding	butter	prior	to	popping,	try	adding	the	butter	after	all	those	kernels	have	transformed	into	beautifully	puffed	popcorn.	Use	a	small,	microwave-safe	bowl	to	melt	the	butter,	and	then	use	an	oven	mitt	to	pour	it	over	your	popcorn.		Stopping	and	starting	your	microwave	during	the	cooking	cycle	is	not	recommended.
Once	you	stop	the	microwave,	the	steam	buildup	in	the	center	of	the	kernel,	which	causes	the	popcorn	to	pop,	will	cool	off	and	never	reach	the	desired	temperature	to	re-pop.	If	you	restart	the	microwave	you	also	risk	burning	the	already	popped	popcorn.	Using	the	sound	test	is	the	best	way	to	determine	if	your	popcorn	is	done.	If	there	are	re	than
two	full	seconds	between	pops,	it’s	time	to	stop.	WARNING:	Never	microwave	an	empty	popcorn	popper.	WARNING:	Do	not	bump	glass	microwave	popper;	glass	is	fragile	and	can	break.	Damage	to	your	microwave	oven	may	result.	WARNING:	Never	leave	the	microwave	unattended	while	in	use.	WARNING:	Never	attempt	to	remove	the	glass	bowl
from	the	plastic	holder;	they	are	not	intended	to	separate.	WARNING:	If	no	popping	occurs	within	2	minutes,	turn	OFF	the	microwave.	WARNING:	Always	inspect	glass	for	chips	or	cracks;	do	not	use	if	chipped	or	cracked.	WARNING:	Always	use	an	oven	mitt	when	removing	the	popper	from	the	microwave.	WARNING:	Hold	a	hot	popper	away	from
your	face	and	body.	RECIPES	Brown	Sugar	and	Cinnamon	Popcorn	Ingredients:	1	tbsp.	brown	sugar	tsp.	ground	cinnamon	Salt,	to	taste	In	a	small	bowl	combine	brown	sugar	and	cinnamon.	Prepare	popcorn	according	to	instructions,	butter	optional.	Toss	brown	sugar	mixture	with	warm,	freshly	popped	popcorn.	Salt	to	taste.	Enjoy!	Lemon,	Parmesan,
and	Black	Pepper	Popcorn	Ingredients:	2	tsp.	lemon	zest	cup	finely	grated	Parmesan	cheese	Freshly	grated	black	peppercorn,	to	taste	Fine	grain	sea	salt,		to	taste	Combine	lemon	zest	and	Parmesan	cheese	in	a	small	bowl.	Prepare	popcorn	according	to	instructions,	butter	optional.	Toss	mixture	with	warm,	freshly	popped	popcorn.	Add	freshly	grated
black	peppercorn	and	sea	salt	to	taste.	DOWNLOAD	RESOURCES	ecolution	Micro-Pop	Popcorn	Popper	[pdf]	Instructions	ecolution,	Micro-Pop,	Popcorn	Popper	Read	more:	FAQ’S	Can	you	put	butter	in	an	air	popper?	Do	not	place	salt,	butter,	margarine,	shortening,	or	microwave	popcorn	in	the	popping	chamber	as	this	could	damage	the	popper	and
cause	a	fire	hazard.	How	do	you	make	popcorn	crispy?	A	top	reason	popcorn	turns	out	chewy	is	because	steam	gets	trapped	in	your	pot	when	the	popcorn	kernels	are	popping.	Fix	this	by	using	a	well-vented	lid	or	leave	the	pan	slightly	open	to	make	a	light	and	crispy	popcorn.	What	temperature	do	you	pop	popcorn	at?	The	best	popping	temperature
is	between	400	and	460	degrees	Fahrenheit.	Oil	burns	at	500	degrees.	If	your	oil	starts	to	smoke,	it’s	too	hot.	The	less	saturated	the	fat	in	the	oil	(like	corn	or	sunflower),	the	less	calories	you	will	add	to	your	snack.	Will	popcorn	pop	in	boiling	water?	They	wouldn’t	pop.	Boiling	water	will	not	get	hotter	than	100	degrees	Celsius,	while	popcorn	generally
doesn’t	actually	pop	until	it	gets	to	about	150	degrees.	Do	you	cook	popcorn	on	high	heat?	Heat	the	oil	in	a	3-quart	thick-bottomed	saucepan	on	medium	high	heat.	If	you	are	using	coconut	oil,	allow	all	of	the	solid	oil	to	melt.	Put	3	or	4	popcorn	kernels	into	the	oil:	Wait	for	the	popcorn	kernels	to	pop.	Why	is	my	popcorn	not	popping?	Popcorn	kernels
will	not	pop	if	they	contain	too	little	or	too	much	water	moisture	inside	the	kernel.	The	popcorn	kernels	which	do	pop	have	14-15%	moisture	in	the	hull	and	anything	less	or	more	will	cause	the	popcorn	kernel	to	not	explode.	You	can	test	the	moisture	of	your	popcorn	by	using	your	fingernail.	Can	you	use	oil	in	Ecolution	popcorn	popper?	Absolutely	you
can.	In	fact,	you	can	put	your	salt	in	there	too	before	it	all	starts.	Measure	your	popcorn	kernels	and	add	your	oil	(nothing	fancy	needed).	Because	the	total	output	of	popcorn	is	pretty	small.	Is	the	ecolution	Micro-Pop	Popcorn	Popper	dishwasher	safe?	Yes!	You	can	put	the	entire	product	in	the	dishwasher.	How	much	popcorn	can	the	ecolution	Micro-
Pop	Popcorn	Popper	make?	The	ecolution	Micro-Pop	Popcorn	Popper	can	make	up	to	6	cups	of	popcorn	in	one	batch.	How	do	you	use	an	Ecolution	Micro	Pop	popcorn	popper?	QUICK	AND	EASY	Delicious,	healthy	popcorn	in	three	minutes.	Simply	measure	popcorn	kernels	with	the	silicone	lid,	pour	into	the	Micro-Pop,	place	in	the	microwave	for	three
minutes	and	enjoy!	How	do	you	make	popcorn	in	a	micro	pop?	Ok	pour	the	kernels	into	the	bottom	so	you	fill	the	lid	this	is	one	serving	AB	add	butter	on	top	it	says	optional	heat	first	batch	for	2	minutes	30	seconds	or	on	subsequent	batches	How	do	you	get	kernels	to	pop	in	microwave	popcorn?	Literally	all	you	need	to	do	is	microwave	your	bag	of
popcorn,	open	the	slit	very	slightly	(don’t	rip	it	open	like	you	normally	would)	and	shake	the	bag	over	a	bowl.	Et	voila!	Kernels	for	days.	And	just	like	that	you’ve	got	a	bowl	of	kernel-less	popcorn.	For	Microwave	Use	2.	Pour	the	kernels	into	the	bottom	of	the	popper,	place	the	lid	on	top	of	the	popper.	Optional	–	Add	the	desired	amount	of	butter	to	the
perforated	lid	and	set	it	on	top	of	the	popper	to	allow	butter	to	melt	on	top	of	popcorn.	3	Not	all	microwaves	work	exactly	the	same,	so	play	with	the	timing	until	you	get	it	just	right.	Try	setting	the	microwave	between	2:30-3:00	minutes	and	listen	to	the	pops.	Do	not	use	the	popcorn	button	or	setting	it	on	your	microwave.	It	may	take	a	while	for	things
to	get	poppin’.	Be	patient	and	do	not	leave	the	microwave	unattended.		Experiment	a	little	–	your	microwave	may	cook	the	popcorn	faster	or	slower	than	the	2:30-3:00	average!	When	the	popping	slows	down	to	about	2	seconds	apart,	stop	the	microwave	to	prevent	burning.	If	no	popping	occurs	within	2	minutes,	turn	OFF	the	microwave.	Do	not	stop
the	microwave	and	start	it	again	during	the	same	batch.	SAFETY	and	CARE	INSTRUCTIONS		Always	use	an	oven	mitt.		Wash	the	product	thoroughly	before	first	use.		After	heating,	the	lid	will	be	hot.	Escaping	steam	from	the	lid	can	cause	burns.	When	removing	the	lid	use	a	potholder	or	an	oven	mitt.	Allow	popper	and	lid	to	cool	between	batches.
Clean	popper	and	lid	between	batches.		Let	glass	cool	before	hand	washing	or	placing	in	the	dishwasher.		Easy	to	clean,	popper	and	lid	are	both	dishwashers	safe.	Keep	out	of	reach	of	children.	For	microwave	use	only.	Not	for	use	on	stovetop	or	any	other	source	of	heat.		NEVER	MICROWAVE	AN	EMPTY	POPCORN	POPPER.	Damage	to	your	oven
may	result.	Do	not	use	the	popcorn	button	or	setting	on	your	microwave.		Only	use	popcorn	popper	in	a	clean,	fully	functioning	microwave	oven	and	in	accordance	with	all	safety	instructions	in	your	microwave	oven’s	instruction	manual.		Never	use	a	popcorn	popper	in	a	microwave	oven	with	missing,	improperly	functioning,	or	restricted	turntable	and
turntable	support.	Damage	to	your	microwave	oven	may	result.	The	turntable	must	be	in	place	and	unrestricted	so	it	can	rotate.	Questions?	Contact	Customer	Service	at	[email	protected]	HOW	MICROWAVES	WORK	Microwave	ovens	heat	by	producing	electromagnetic	waves	that	cause	water	molecules	in	the	food	to	vibrate.	This	vibration	produces
heat.	Microwaves	do	not	“see”	glass	or	plastic.	Never	place	the	popper	in	the	microwave	oven	empty.	Damage	to	your	oven	can	occur.	Read	before	use	It	is	very	important	to	use	fresh	kernels	that	have	not	dried	out	and	to	store	them	in	an	airtight	container	to	maintain	their	moisture.	Popcorn	kernels	do	not	last	indefinitely.	Do	not	refrigerate	kernels
as	this	can	dry	them	out.	Do	not	use	kernels	past	the	manufacturer’s	expiration	date.	WARNING!	Dried-out	kernels	can	cause	damage	to	your	microwave	and	in	extreme	cases,	even	cause	fires.		used	on	our	kitchen-tested	time	of	2½	minutes	(without	butter),	the	average	for	most	microwaves,	popping	should	begin	in	60-90	seconds.	Understand	your
microwave	by	running	a	few	tests	with	fresh	kernels	to	establish	the	amount	of	time	your	microwave	needs	to	pop	the	kernels	optimally.	Pay	attention	to	the	amount	of	time	it	takes	for	kernels	to	begin	to	pop.	Use	this	as	a	guideline	for	future	uses	to	avoid	burning.	IF	KERNELS	HAVE	NOT	STARTED	TO		POP	WITHIN	2	MINUTES	STOP	THE	OVEN,
DISCARD	THE	KERNELS	AND	OBTAIN	NEW,	FRESH	KERNELS.	TIPS	to	getting	your	popcorn	just	right:	Not	yielding	perfect	popcorn?	Although	our	instructions	are	kitchen-tested,	microwave	ovens	can	greatly	vary.		Always	use	fresh	popcorn	kernels.	Store	your	popcorn	in	an	airtight	container.	Refrigeration	is	not	recommended.		Not	all
microwaves	are	created	equal.	Microwaves	will	vary	in	wattage,	and	though	many	microwaves	will	pop	our	kernels	just	fine,	there	are	always	the	few	that	want	to	be	stubborn.	If	your	precious	popcorn	is	getting	burnt	when	adding	butter	prior	to	popping,	try	adding	the	butter	after	all	those	kernels	have	transformed	into	beautifully	puffed	popcorn.
Use	a	small,	microwave-safe	bowl	to	melt	the	butter,	and	then	use	an	oven	mitt	to	pour	it	over	your	popcorn.		Stopping	and	starting	your	microwave	during	the	cooking	cycle	is	not	recommended.	Once	you	stop	the	microwave,	the	steam	buildup	in	the	center	of	the	kernel,	which	causes	the	popcorn	to	pop,	will	cool	off	and	never	reach	the	desired
temperature	to	re-pop.	If	you	restart	the	microwave	you	also	risk	burning	the	already	popped	popcorn.	Using	the	sound	test	is	the	best	way	to	determine	if	your	popcorn	is	done.	If	there	are	re	than	two	full	seconds	between	pops,	it’s	time	to	stop.	WARNING:	Never	microwave	an	empty	popcorn	popper.	WARNING:	Do	not	bump	glass	microwave
popper;	glass	is	fragile	and	can	break.	Damage	to	your	microwave	oven	may	result.	WARNING:	Never	leave	the	microwave	unattended	while	in	use.	WARNING:	Never	attempt	to	remove	the	glass	bowl	from	the	plastic	holder;	they	are	not	intended	to	separate.	WARNING:	If	no	popping	occurs	within	2	minutes,	turn	OFF	the	microwave.	WARNING:
Always	inspect	glass	for	chips	or	cracks;	do	not	use	if	chipped	or	cracked.	WARNING:	Always	use	an	oven	mitt	when	removing	the	popper	from	the	microwave.	WARNING:	Hold	a	hot	popper	away	from	your	face	and	body.	RECIPES	Brown	Sugar	and	Cinnamon	Popcorn	Ingredients:	1	tbsp.	brown	sugar	tsp.	ground	cinnamon	Salt,	to	taste	In	a	small
bowl	combine	brown	sugar	and	cinnamon.	Prepare	popcorn	according	to	instructions,	butter	optional.	Toss	brown	sugar	mixture	with	warm,	freshly	popped	popcorn.	Salt	to	taste.	Enjoy!	Lemon,	Parmesan,	and	Black	Pepper	Popcorn	Ingredients:	2	tsp.	lemon	zest	cup	finely	grated	Parmesan	cheese	Freshly	grated	black	peppercorn,	to	taste	Fine	grain
sea	salt,		to	taste	Combine	lemon	zest	and	Parmesan	cheese	in	a	small	bowl.	Prepare	popcorn	according	to	instructions,	butter	optional.	Toss	mixture	with	warm,	freshly	popped	popcorn.	Add	freshly	grated	black	peppercorn	and	sea	salt	to	taste.	DOWNLOAD	RESOURCES	ecolution	Micro-Pop	Popcorn	Popper	[pdf]	Instructions	ecolution,	Micro-Pop,
Popcorn	Popper	Read	more:	FAQ’S	Can	you	put	butter	in	an	air	popper?	Do	not	place	salt,	butter,	margarine,	shortening,	or	microwave	popcorn	in	the	popping	chamber	as	this	could	damage	the	popper	and	cause	a	fire	hazard.	How	do	you	make	popcorn	crispy?	A	top	reason	popcorn	turns	out	chewy	is	because	steam	gets	trapped	in	your	pot	when	the
popcorn	kernels	are	popping.	Fix	this	by	using	a	well-vented	lid	or	leave	the	pan	slightly	open	to	make	a	light	and	crispy	popcorn.	What	temperature	do	you	pop	popcorn	at?	The	best	popping	temperature	is	between	400	and	460	degrees	Fahrenheit.	Oil	burns	at	500	degrees.	If	your	oil	starts	to	smoke,	it’s	too	hot.	The	less	saturated	the	fat	in	the	oil
(like	corn	or	sunflower),	the	less	calories	you	will	add	to	your	snack.	Will	popcorn	pop	in	boiling	water?	They	wouldn’t	pop.	Boiling	water	will	not	get	hotter	than	100	degrees	Celsius,	while	popcorn	generally	doesn’t	actually	pop	until	it	gets	to	about	150	degrees.	Do	you	cook	popcorn	on	high	heat?	Heat	the	oil	in	a	3-quart	thick-bottomed	saucepan
on	medium	high	heat.	If	you	are	using	coconut	oil,	allow	all	of	the	solid	oil	to	melt.	Put	3	or	4	popcorn	kernels	into	the	oil:	Wait	for	the	popcorn	kernels	to	pop.	Why	is	my	popcorn	not	popping?	Popcorn	kernels	will	not	pop	if	they	contain	too	little	or	too	much	water	moisture	inside	the	kernel.	The	popcorn	kernels	which	do	pop	have	14-15%	moisture	in
the	hull	and	anything	less	or	more	will	cause	the	popcorn	kernel	to	not	explode.	You	can	test	the	moisture	of	your	popcorn	by	using	your	fingernail.	Can	you	use	oil	in	Ecolution	popcorn	popper?	Absolutely	you	can.	In	fact,	you	can	put	your	salt	in	there	too	before	it	all	starts.	Measure	your	popcorn	kernels	and	add	your	oil	(nothing	fancy	needed).
Because	the	total	output	of	popcorn	is	pretty	small.	Is	the	ecolution	Micro-Pop	Popcorn	Popper	dishwasher	safe?	Yes!	You	can	put	the	entire	product	in	the	dishwasher.	How	much	popcorn	can	the	ecolution	Micro-Pop	Popcorn	Popper	make?	The	ecolution	Micro-Pop	Popcorn	Popper	can	make	up	to	6	cups	of	popcorn	in	one	batch.	How	do	you	use	an
Ecolution	Micro	Pop	popcorn	popper?	QUICK	AND	EASY	Delicious,	healthy	popcorn	in	three	minutes.	Simply	measure	popcorn	kernels	with	the	silicone	lid,	pour	into	the	Micro-Pop,	place	in	the	microwave	for	three	minutes	and	enjoy!	How	do	you	make	popcorn	in	a	micro	pop?	Ok	pour	the	kernels	into	the	bottom	so	you	fill	the	lid	this	is	one	serving
AB	add	butter	on	top	it	says	optional	heat	first	batch	for	2	minutes	30	seconds	or	on	subsequent	batches	How	do	you	get	kernels	to	pop	in	microwave	popcorn?	Literally	all	you	need	to	do	is	microwave	your	bag	of	popcorn,	open	the	slit	very	slightly	(don’t	rip	it	open	like	you	normally	would)	and	shake	the	bag	over	a	bowl.	Et	voila!	Kernels	for	days.
And	just	like	that	you’ve	got	a	bowl	of	kernel-less	popcorn.	For	Microwave	Use	2.	Pour	the	kernels	into	the	bottom	of	the	popper,	place	the	lid	on	top	of	the	popper.	Optional	–	Add	the	desired	amount	of	butter	to	the	perforated	lid	and	set	it	on	top	of	the	popper	to	allow	butter	to	melt	on	top	of	popcorn.	3	Not	all	microwaves	work	exactly	the	same,	so
play	with	the	timing	until	you	get	it	just	right.	Try	setting	the	microwave	between	2:30-3:00	minutes	and	listen	to	the	pops.	Do	not	use	the	popcorn	button	or	setting	it	on	your	microwave.	It	may	take	a	while	for	things	to	get	poppin’.	Be	patient	and	do	not	leave	the	microwave	unattended.		Experiment	a	little	–	your	microwave	may	cook	the	popcorn
faster	or	slower	than	the	2:30-3:00	average!	When	the	popping	slows	down	to	about	2	seconds	apart,	stop	the	microwave	to	prevent	burning.	If	no	popping	occurs	within	2	minutes,	turn	OFF	the	microwave.	Do	not	stop	the	microwave	and	start	it	again	during	the	same	batch.	SAFETY	and	CARE	INSTRUCTIONS		Always	use	an	oven	mitt.		Wash	the
product	thoroughly	before	first	use.		After	heating,	the	lid	will	be	hot.	Escaping	steam	from	the	lid	can	cause	burns.	When	removing	the	lid	use	a	potholder	or	an	oven	mitt.	Allow	popper	and	lid	to	cool	between	batches.	Clean	popper	and	lid	between	batches.		Let	glass	cool	before	hand	washing	or	placing	in	the	dishwasher.		Easy	to	clean,	popper	and
lid	are	both	dishwashers	safe.	Keep	out	of	reach	of	children.	For	microwave	use	only.	Not	for	use	on	stovetop	or	any	other	source	of	heat.		NEVER	MICROWAVE	AN	EMPTY	POPCORN	POPPER.	Damage	to	your	oven	may	result.	Do	not	use	the	popcorn	button	or	setting	on	your	microwave.		Only	use	popcorn	popper	in	a	clean,	fully	functioning
microwave	oven	and	in	accordance	with	all	safety	instructions	in	your	microwave	oven’s	instruction	manual.		Never	use	a	popcorn	popper	in	a	microwave	oven	with	missing,	improperly	functioning,	or	restricted	turntable	and	turntable	support.	Damage	to	your	microwave	oven	may	result.	The	turntable	must	be	in	place	and	unrestricted	so	it	can
rotate.	Questions?	Contact	Customer	Service	at	[email	protected]	HOW	MICROWAVES	WORK	Microwave	ovens	heat	by	producing	electromagnetic	waves	that	cause	water	molecules	in	the	food	to	vibrate.	This	vibration	produces	heat.	Microwaves	do	not	“see”	glass	or	plastic.	Never	place	the	popper	in	the	microwave	oven	empty.	Damage	to	your
oven	can	occur.	Read	before	use	It	is	very	important	to	use	fresh	kernels	that	have	not	dried	out	and	to	store	them	in	an	airtight	container	to	maintain	their	moisture.	Popcorn	kernels	do	not	last	indefinitely.	Do	not	refrigerate	kernels	as	this	can	dry	them	out.	Do	not	use	kernels	past	the	manufacturer’s	expiration	date.	WARNING!	Dried-out	kernels
can	cause	damage	to	your	microwave	and	in	extreme	cases,	even	cause	fires.		used	on	our	kitchen-tested	time	of	2½	minutes	(without	butter),	the	average	for	most	microwaves,	popping	should	begin	in	60-90	seconds.	Understand	your	microwave	by	running	a	few	tests	with	fresh	kernels	to	establish	the	amount	of	time	your	microwave	needs	to	pop
the	kernels	optimally.	Pay	attention	to	the	amount	of	time	it	takes	for	kernels	to	begin	to	pop.	Use	this	as	a	guideline	for	future	uses	to	avoid	burning.	IF	KERNELS	HAVE	NOT	STARTED	TO		POP	WITHIN	2	MINUTES	STOP	THE	OVEN,	DISCARD	THE	KERNELS	AND	OBTAIN	NEW,	FRESH	KERNELS.	TIPS	to	getting	your	popcorn	just	right:	Not
yielding	perfect	popcorn?	Although	our	instructions	are	kitchen-tested,	microwave	ovens	can	greatly	vary.		Always	use	fresh	popcorn	kernels.	Store	your	popcorn	in	an	airtight	container.	Refrigeration	is	not	recommended.		Not	all	microwaves	are	created	equal.	Microwaves	will	vary	in	wattage,	and	though	many	microwaves	will	pop	our	kernels	just
fine,	there	are	always	the	few	that	want	to	be	stubborn.	If	your	precious	popcorn	is	getting	burnt	when	adding	butter	prior	to	popping,	try	adding	the	butter	after	all	those	kernels	have	transformed	into	beautifully	puffed	popcorn.	Use	a	small,	microwave-safe	bowl	to	melt	the	butter,	and	then	use	an	oven	mitt	to	pour	it	over	your	popcorn.		Stopping
and	starting	your	microwave	during	the	cooking	cycle	is	not	recommended.	Once	you	stop	the	microwave,	the	steam	buildup	in	the	center	of	the	kernel,	which	causes	the	popcorn	to	pop,	will	cool	off	and	never	reach	the	desired	temperature	to	re-pop.	If	you	restart	the	microwave	you	also	risk	burning	the	already	popped	popcorn.	Using	the	sound	test
is	the	best	way	to	determine	if	your	popcorn	is	done.	If	there	are	re	than	two	full	seconds	between	pops,	it’s	time	to	stop.	WARNING:	Never	microwave	an	empty	popcorn	popper.	WARNING:	Do	not	bump	glass	microwave	popper;	glass	is	fragile	and	can	break.	Damage	to	your	microwave	oven	may	result.	WARNING:	Never	leave	the	microwave
unattended	while	in	use.	WARNING:	Never	attempt	to	remove	the	glass	bowl	from	the	plastic	holder;	they	are	not	intended	to	separate.	WARNING:	If	no	popping	occurs	within	2	minutes,	turn	OFF	the	microwave.	WARNING:	Always	inspect	glass	for	chips	or	cracks;	do	not	use	if	chipped	or	cracked.	WARNING:	Always	use	an	oven	mitt	when	removing
the	popper	from	the	microwave.	WARNING:	Hold	a	hot	popper	away	from	your	face	and	body.	RECIPES	Brown	Sugar	and	Cinnamon	Popcorn	Ingredients:	1	tbsp.	brown	sugar	tsp.	ground	cinnamon	Salt,	to	taste	In	a	small	bowl	combine	brown	sugar	and	cinnamon.	Prepare	popcorn	according	to	instructions,	butter	optional.	Toss	brown	sugar	mixture
with	warm,	freshly	popped	popcorn.	Salt	to	taste.	Enjoy!	Lemon,	Parmesan,	and	Black	Pepper	Popcorn	Ingredients:	2	tsp.	lemon	zest	cup	finely	grated	Parmesan	cheese	Freshly	grated	black	peppercorn,	to	taste	Fine	grain	sea	salt,		to	taste	Combine	lemon	zest	and	Parmesan	cheese	in	a	small	bowl.	Prepare	popcorn	according	to	instructions,	butter
optional.	Toss	mixture	with	warm,	freshly	popped	popcorn.	Add	freshly	grated	black	peppercorn	and	sea	salt	to	taste.	DOWNLOAD	RESOURCES	ecolution	Micro-Pop	Popcorn	Popper	[pdf]	Instructions	ecolution,	Micro-Pop,	Popcorn	Popper	Read	more:	FAQ’S	Can	you	put	butter	in	an	air	popper?	Do	not	place	salt,	butter,	margarine,	shortening,	or
microwave	popcorn	in	the	popping	chamber	as	this	could	damage	the	popper	and	cause	a	fire	hazard.	How	do	you	make	popcorn	crispy?	A	top	reason	popcorn	turns	out	chewy	is	because	steam	gets	trapped	in	your	pot	when	the	popcorn	kernels	are	popping.	Fix	this	by	using	a	well-vented	lid	or	leave	the	pan	slightly	open	to	make	a	light	and	crispy
popcorn.	What	temperature	do	you	pop	popcorn	at?	The	best	popping	temperature	is	between	400	and	460	degrees	Fahrenheit.	Oil	burns	at	500	degrees.	If	your	oil	starts	to	smoke,	it’s	too	hot.	The	less	saturated	the	fat	in	the	oil	(like	corn	or	sunflower),	the	less	calories	you	will	add	to	your	snack.	Will	popcorn	pop	in	boiling	water?	They	wouldn’t	pop.
Boiling	water	will	not	get	hotter	than	100	degrees	Celsius,	while	popcorn	generally	doesn’t	actually	pop	until	it	gets	to	about	150	degrees.	Do	you	cook	popcorn	on	high	heat?	Heat	the	oil	in	a	3-quart	thick-bottomed	saucepan	on	medium	high	heat.	If	you	are	using	coconut	oil,	allow	all	of	the	solid	oil	to	melt.	Put	3	or	4	popcorn	kernels	into	the	oil:	Wait
for	the	popcorn	kernels	to	pop.	Why	is	my	popcorn	not	popping?	Popcorn	kernels	will	not	pop	if	they	contain	too	little	or	too	much	water	moisture	inside	the	kernel.	The	popcorn	kernels	which	do	pop	have	14-15%	moisture	in	the	hull	and	anything	less	or	more	will	cause	the	popcorn	kernel	to	not	explode.	You	can	test	the	moisture	of	your	popcorn	by
using	your	fingernail.	Can	you	use	oil	in	Ecolution	popcorn	popper?	Absolutely	you	can.	In	fact,	you	can	put	your	salt	in	there	too	before	it	all	starts.	Measure	your	popcorn	kernels	and	add	your	oil	(nothing	fancy	needed).	Because	the	total	output	of	popcorn	is	pretty	small.	Is	the	ecolution	Micro-Pop	Popcorn	Popper	dishwasher	safe?	Yes!	You	can	put
the	entire	product	in	the	dishwasher.	How	much	popcorn	can	the	ecolution	Micro-Pop	Popcorn	Popper	make?	The	ecolution	Micro-Pop	Popcorn	Popper	can	make	up	to	6	cups	of	popcorn	in	one	batch.	How	do	you	use	an	Ecolution	Micro	Pop	popcorn	popper?	QUICK	AND	EASY	Delicious,	healthy	popcorn	in	three	minutes.	Simply	measure	popcorn
kernels	with	the	silicone	lid,	pour	into	the	Micro-Pop,	place	in	the	microwave	for	three	minutes	and	enjoy!	How	do	you	make	popcorn	in	a	micro	pop?	Ok	pour	the	kernels	into	the	bottom	so	you	fill	the	lid	this	is	one	serving	AB	add	butter	on	top	it	says	optional	heat	first	batch	for	2	minutes	30	seconds	or	on	subsequent	batches	How	do	you	get	kernels
to	pop	in	microwave	popcorn?	Literally	all	you	need	to	do	is	microwave	your	bag	of	popcorn,	open	the	slit	very	slightly	(don’t	rip	it	open	like	you	normally	would)	and	shake	the	bag	over	a	bowl.	Et	voila!	Kernels	for	days.	And	just	like	that	you’ve	got	a	bowl	of	kernel-less	popcorn.	For	Microwave	Use	2.	Pour	the	kernels	into	the	bottom	of	the	popper,
place	the	lid	on	top	of	the	popper.	Optional	–	Add	the	desired	amount	of	butter	to	the	perforated	lid	and	set	it	on	top	of	the	popper	to	allow	butter	to	melt	on	top	of	popcorn.	3	Not	all	microwaves	work	exactly	the	same,	so	play	with	the	timing	until	you	get	it	just	right.	Try	setting	the	microwave	between	2:30-3:00	minutes	and	listen	to	the	pops.	Do	not
use	the	popcorn	button	or	setting	it	on	your	microwave.	It	may	take	a	while	for	things	to	get	poppin’.	Be	patient	and	do	not	leave	the	microwave	unattended.		Experiment	a	little	–	your	microwave	may	cook	the	popcorn	faster	or	slower	than	the	2:30-3:00	average!	When	the	popping	slows	down	to	about	2	seconds	apart,	stop	the	microwave	to	prevent
burning.	If	no	popping	occurs	within	2	minutes,	turn	OFF	the	microwave.	Do	not	stop	the	microwave	and	start	it	again	during	the	same	batch.	SAFETY	and	CARE	INSTRUCTIONS		Always	use	an	oven	mitt.		Wash	the	product	thoroughly	before	first	use.		After	heating,	the	lid	will	be	hot.	Escaping	steam	from	the	lid	can	cause	burns.	When	removing	the
lid	use	a	potholder	or	an	oven	mitt.	Allow	popper	and	lid	to	cool	between	batches.	Clean	popper	and	lid	between	batches.		Let	glass	cool	before	hand	washing	or	placing	in	the	dishwasher.		Easy	to	clean,	popper	and	lid	are	both	dishwashers	safe.	Keep	out	of	reach	of	children.	For	microwave	use	only.	Not	for	use	on	stovetop	or	any	other	source	of
heat.		NEVER	MICROWAVE	AN	EMPTY	POPCORN	POPPER.	Damage	to	your	oven	may	result.	Do	not	use	the	popcorn	button	or	setting	on	your	microwave.		Only	use	popcorn	popper	in	a	clean,	fully	functioning	microwave	oven	and	in	accordance	with	all	safety	instructions	in	your	microwave	oven’s	instruction	manual.		Never	use	a	popcorn	popper	in
a	microwave	oven	with	missing,	improperly	functioning,	or	restricted	turntable	and	turntable	support.	Damage	to	your	microwave	oven	may	result.	The	turntable	must	be	in	place	and	unrestricted	so	it	can	rotate.	Questions?	Contact	Customer	Service	at	[email	protected]	HOW	MICROWAVES	WORK	Microwave	ovens	heat	by	producing
electromagnetic	waves	that	cause	water	molecules	in	the	food	to	vibrate.	This	vibration	produces	heat.	Microwaves	do	not	“see”	glass	or	plastic.	Never	place	the	popper	in	the	microwave	oven	empty.	Damage	to	your	oven	can	occur.	Read	before	use	It	is	very	important	to	use	fresh	kernels	that	have	not	dried	out	and	to	store	them	in	an	airtight
container	to	maintain	their	moisture.	Popcorn	kernels	do	not	last	indefinitely.	Do	not	refrigerate	kernels	as	this	can	dry	them	out.	Do	not	use	kernels	past	the	manufacturer’s	expiration	date.	WARNING!	Dried-out	kernels	can	cause	damage	to	your	microwave	and	in	extreme	cases,	even	cause	fires.		used	on	our	kitchen-tested	time	of	2½	minutes
(without	butter),	the	average	for	most	microwaves,	popping	should	begin	in	60-90	seconds.	Understand	your	microwave	by	running	a	few	tests	with	fresh	kernels	to	establish	the	amount	of	time	your	microwave	needs	to	pop	the	kernels	optimally.	Pay	attention	to	the	amount	of	time	it	takes	for	kernels	to	begin	to	pop.	Use	this	as	a	guideline	for	future
uses	to	avoid	burning.	IF	KERNELS	HAVE	NOT	STARTED	TO		POP	WITHIN	2	MINUTES	STOP	THE	OVEN,	DISCARD	THE	KERNELS	AND	OBTAIN	NEW,	FRESH	KERNELS.	TIPS	to	getting	your	popcorn	just	right:	Not	yielding	perfect	popcorn?	Although	our	instructions	are	kitchen-tested,	microwave	ovens	can	greatly	vary.		Always	use	fresh	popcorn
kernels.	Store	your	popcorn	in	an	airtight	container.	Refrigeration	is	not	recommended.		Not	all	microwaves	are	created	equal.	Microwaves	will	vary	in	wattage,	and	though	many	microwaves	will	pop	our	kernels	just	fine,	there	are	always	the	few	that	want	to	be	stubborn.	If	your	precious	popcorn	is	getting	burnt	when	adding	butter	prior	to	popping,
try	adding	the	butter	after	all	those	kernels	have	transformed	into	beautifully	puffed	popcorn.	Use	a	small,	microwave-safe	bowl	to	melt	the	butter,	and	then	use	an	oven	mitt	to	pour	it	over	your	popcorn.		Stopping	and	starting	your	microwave	during	the	cooking	cycle	is	not	recommended.	Once	you	stop	the	microwave,	the	steam	buildup	in	the	center
of	the	kernel,	which	causes	the	popcorn	to	pop,	will	cool	off	and	never	reach	the	desired	temperature	to	re-pop.	If	you	restart	the	microwave	you	also	risk	burning	the	already	popped	popcorn.	Using	the	sound	test	is	the	best	way	to	determine	if	your	popcorn	is	done.	If	there	are	re	than	two	full	seconds	between	pops,	it’s	time	to	stop.	WARNING:
Never	microwave	an	empty	popcorn	popper.	WARNING:	Do	not	bump	glass	microwave	popper;	glass	is	fragile	and	can	break.	Damage	to	your	microwave	oven	may	result.	WARNING:	Never	leave	the	microwave	unattended	while	in	use.	WARNING:	Never	attempt	to	remove	the	glass	bowl	from	the	plastic	holder;	they	are	not	intended	to	separate.
WARNING:	If	no	popping	occurs	within	2	minutes,	turn	OFF	the	microwave.	WARNING:	Always	inspect	glass	for	chips	or	cracks;	do	not	use	if	chipped	or	cracked.	WARNING:	Always	use	an	oven	mitt	when	removing	the	popper	from	the	microwave.	WARNING:	Hold	a	hot	popper	away	from	your	face	and	body.	RECIPES	Brown	Sugar	and	Cinnamon
Popcorn	Ingredients:	1	tbsp.	brown	sugar	tsp.	ground	cinnamon	Salt,	to	taste	In	a	small	bowl	combine	brown	sugar	and	cinnamon.	Prepare	popcorn	according	to	instructions,	butter	optional.	Toss	brown	sugar	mixture	with	warm,	freshly	popped	popcorn.	Salt	to	taste.	Enjoy!	Lemon,	Parmesan,	and	Black	Pepper	Popcorn	Ingredients:	2	tsp.	lemon	zest
cup	finely	grated	Parmesan	cheese	Freshly	grated	black	peppercorn,	to	taste	Fine	grain	sea	salt,		to	taste	Combine	lemon	zest	and	Parmesan	cheese	in	a	small	bowl.	Prepare	popcorn	according	to	instructions,	butter	optional.	Toss	mixture	with	warm,	freshly	popped	popcorn.	Add	freshly	grated	black	peppercorn	and	sea	salt	to	taste.	DOWNLOAD
RESOURCES	ecolution	Micro-Pop	Popcorn	Popper	[pdf]	Instructions	ecolution,	Micro-Pop,	Popcorn	Popper	Read	more:	FAQ’S	Can	you	put	butter	in	an	air	popper?	Do	not	place	salt,	butter,	margarine,	shortening,	or	microwave	popcorn	in	the	popping	chamber	as	this	could	damage	the	popper	and	cause	a	fire	hazard.	How	do	you	make	popcorn
crispy?	A	top	reason	popcorn	turns	out	chewy	is	because	steam	gets	trapped	in	your	pot	when	the	popcorn	kernels	are	popping.	Fix	this	by	using	a	well-vented	lid	or	leave	the	pan	slightly	open	to	make	a	light	and	crispy	popcorn.	What	temperature	do	you	pop	popcorn	at?	The	best	popping	temperature	is	between	400	and	460	degrees	Fahrenheit.	Oil
burns	at	500	degrees.	If	your	oil	starts	to	smoke,	it’s	too	hot.	The	less	saturated	the	fat	in	the	oil	(like	corn	or	sunflower),	the	less	calories	you	will	add	to	your	snack.	Will	popcorn	pop	in	boiling	water?	They	wouldn’t	pop.	Boiling	water	will	not	get	hotter	than	100	degrees	Celsius,	while	popcorn	generally	doesn’t	actually	pop	until	it	gets	to	about	150
degrees.	Do	you	cook	popcorn	on	high	heat?	Heat	the	oil	in	a	3-quart	thick-bottomed	saucepan	on	medium	high	heat.	If	you	are	using	coconut	oil,	allow	all	of	the	solid	oil	to	melt.	Put	3	or	4	popcorn	kernels	into	the	oil:	Wait	for	the	popcorn	kernels	to	pop.	Why	is	my	popcorn	not	popping?	Popcorn	kernels	will	not	pop	if	they	contain	too	little	or	too
much	water	moisture	inside	the	kernel.	The	popcorn	kernels	which	do	pop	have	14-15%	moisture	in	the	hull	and	anything	less	or	more	will	cause	the	popcorn	kernel	to	not	explode.	You	can	test	the	moisture	of	your	popcorn	by	using	your	fingernail.	Can	you	use	oil	in	Ecolution	popcorn	popper?	Absolutely	you	can.	In	fact,	you	can	put	your	salt	in	there
too	before	it	all	starts.	Measure	your	popcorn	kernels	and	add	your	oil	(nothing	fancy	needed).	Because	the	total	output	of	popcorn	is	pretty	small.	Is	the	ecolution	Micro-Pop	Popcorn	Popper	dishwasher	safe?	Yes!	You	can	put	the	entire	product	in	the	dishwasher.	How	much	popcorn	can	the	ecolution	Micro-Pop	Popcorn	Popper	make?	The	ecolution
Micro-Pop	Popcorn	Popper	can	make	up	to	6	cups	of	popcorn	in	one	batch.	How	do	you	use	an	Ecolution	Micro	Pop	popcorn	popper?	QUICK	AND	EASY	Delicious,	healthy	popcorn	in	three	minutes.	Simply	measure	popcorn	kernels	with	the	silicone	lid,	pour	into	the	Micro-Pop,	place	in	the	microwave	for	three	minutes	and	enjoy!	How	do	you	make
popcorn	in	a	micro	pop?	Ok	pour	the	kernels	into	the	bottom	so	you	fill	the	lid	this	is	one	serving	AB	add	butter	on	top	it	says	optional	heat	first	batch	for	2	minutes	30	seconds	or	on	subsequent	batches	How	do	you	get	kernels	to	pop	in	microwave	popcorn?	Literally	all	you	need	to	do	is	microwave	your	bag	of	popcorn,	open	the	slit	very	slightly	(don’t
rip	it	open	like	you	normally	would)	and	shake	the	bag	over	a	bowl.	Et	voila!	Kernels	for	days.	And	just	like	that	you’ve	got	a	bowl	of	kernel-less	popcorn.	Once	upon	a	time,	I	was	a	popcorn	lover	who	solely	relied	on	prepackaged	microwave	popcorn	bags	for	my	snacking	pleasure.	Little	did	I	know	that	I	was	missing	out	on	a	whole	world	of	flavor
possibilities	and	cost-saving	opportunities.	It	wasn’t	until	a	friend	introduced	me	to	the	miraculous	invention	known	as	the	microwave	popcorn	popper	that	my	popcorn	game	was	forever	changed.	Let	me	take	you	on	a	journey	and	guide	you	through	the	simple	steps	of	how	to	use	a	microwave	popcorn	popper.	Step	1:	Gather	Your	Ingredients	Before
we	dive	into	the	exciting	process	of	popping	popcorn,	let’s	gather	our	ingredients.	You’ll	need:	Popcorn	kernels:	The	star	of	the	show,	make	sure	to	choose	high-quality	popcorn	kernels	to	ensure	a	delicious	result.	Oil	or	butter:	To	achieve	that	perfect	buttery	or	oily	goodness,	have	some	oil	or	melted	butter	on	hand.	Seasonings:	This	step	is	optional,
but	if	you’re	feeling	adventurous,	bring	out	your	favorite	popcorn	seasonings,	such	as	salt,	cheese	powder,	or	even	caramel	for	a	sweet	treat.	Step	2:	Assemble	the	Popcorn	Popper	Now	that	we	have	everything	we	need	to	make	our	popcorn	dreams	come	true,	it’s	time	to	assemble	the	popcorn	popper.	Your	popcorn	popper	will	consist	of	a	bowl	with	a
vented	cover,	often	with	built-in	measurement	lines	for	your	popcorn	kernels.	Ensure	that	the	cover	is	securely	fastened	to	prevent	any	popcorn	mishaps	in	your	microwave.	Step	3:	Measure	and	Add	the	Popcorn	Kernels	Using	the	measurement	lines	on	your	popcorn	popper,	carefully	add	the	desired	amount	of	popcorn	kernels.	It’s	important	not	to
overfill	the	bowl	to	prevent	overcrowding	during	the	popping	process.	Remember,	those	little	kernels	need	room	to	expand	and	transform	into	fluffy	deliciousness.	Step	4:	Drizzle	Some	Oil	or	Melted	Butter	For	that	extra	touch	of	flavor,	drizzle	some	oil	or	melted	butter	over	the	popcorn	kernels.	This	step	is	crucial	as	it	helps	to	evenly	distribute	the
flavor	and	ensures	that	every	bite	is	bursting	with	deliciousness.	If	you	prefer	a	healthier	option,	you	can	use	cooking	sprays	designed	for	popcorn	instead.	Step	5:	Cover	and	Place	in	the	Microwave	Now	that	your	popcorn	is	prepped	and	ready,	cover	the	bowl	with	the	vented	cover	and	place	it	in	the	center	of	your	microwave.	Make	sure	that	the	cover
is	securely	fastened	and	that	the	venting	holes	are	aligned	for	proper	ventilation	during	the	popping	process.	Step	6:	Pop,	Pop,	Pop!	Set	your	microwave	to	the	suggested	popping	time,	which	is	usually	indicated	on	the	popcorn	popper’s	instructions	or	labeled	on	the	packaging.	Start	the	microwave,	sit	back,	and	listen	to	the	satisfying	symphony	of
popping	kernels.	You	might	even	hear	a	few	mini-explosions	of	flavor	as	your	popcorn	transforms	into	a	fluffy	snack.	Step	7:	Season	and	Enjoy	As	soon	as	the	popping	slows	down	to	a	few	precious	pops	every	few	seconds,	it’s	time	to	remove	the	popcorn	popper	from	the	microwave.	Be	careful	when	handling	the	bowl,	as	the	steam	escaping	from	the
vent	may	be	hot.	Once	you	have	your	freshly	popped	popcorn	in	front	of	you,	it’s	time	to	unleash	your	creativity.	Sprinkle	your	desired	seasonings	onto	the	popcorn	and	give	it	a	good	shake	or	toss	to	evenly	distribute	the	flavors.	If	you’ve	opted	for	a	sweeter	popcorn,	drizzle	some	caramel	sauce	or	melted	chocolate	over	the	top.	The	possibilities	are
endless!	Step	8:	Store	for	Later	If	you	have	any	popcorn	left	over	(which	is	rare	in	my	case),	you	might	wonder	how	to	keep	it	fresh	for	later.	Fear	not!	Simply	transfer	the	popcorn	to	an	airtight	container	or	resealable	bag	to	maintain	its	freshness.	Popcorn	can	last	for	several	days	if	stored	properly,	so	you	can	enjoy	your	homemade	snack	whenever
the	mood	strikes.	Using	a	microwave	popcorn	popper	has	revolutionized	my	popcorn-making	experience.	Not	only	can	I	experiment	with	unique	seasonings,	but	I	also	have	control	over	the	quality	of	the	popcorn	itself.	No	more	microwaved	popcorn	bags	filled	with	artificial	ingredients	and	excessive	salt.	From	now	on,	my	microwave	popcorn	will
always	be	fresh,	flavorful,	and	precisely	to	my	liking.	So,	if	you’re	ready	to	take	your	popcorn	game	to	the	next	level	and	enjoy	movie	night	at	home	like	never	before,	go	ahead	and	give	a	microwave	popcorn	popper	a	try.	Trust	me;	once	you	do,	you’ll	never	go	back	to	those	boring	prepackaged	bags	again.	Happy	popping!	Ever	find	yourself	craving	a
quick	snack	but	don’t	want	to	deal	with	messy	pots	or	store-bought	microwave	bags?	You’re	not	alone!	A	microwave	popcorn	popper	is	a	game-changer	for	anyone	who	loves	fresh	popcorn	without	the	hassle.	Types	of	Poppers:	Familiarize	yourself	with	the	different	microwave	popcorn	poppers—silicone,	glass,	plastic,	and	air	poppers—each	offering
unique	benefits	and	ease	of	use.	Health	Benefits:	Using	a	popcorn	popper	allows	for	healthier	snacking	by	controlling	ingredients,	minimizing	additives,	and	letting	you	opt	for	air	popping	or	minimal	oil.	Quick	&	Convenient:	Microwave	popcorn	poppers	provide	a	fast	way	to	make	popcorn,	typically	within	five	minutes,	eliminating	the	mess	of
traditional	popcorn-making	methods.	Customizable	Flavors:	You	can	easily	personalize	your	popcorn	with	various	seasonings	and	toppings,	making	it	a	versatile	snack	suitable	for	any	taste	preference.	Proper	Use	&	Maintenance:	Follow	step-by-step	instructions	for	optimal	popping	results,	and	implement	cleaning	techniques	to	prolong	the	life	of	your
popcorn	popper.	Fresh	Ingredients	Matter:	Using	fresh	popcorn	kernels	ensures	better	popping	quality,	while	experimenting	with	flavors	can	enhance	your	snacking	experience.	Microwave	popcorn	poppers	offer	a	simple	way	to	prepare	fresh	popcorn	quickly.	Knowing	the	types	available	and	their	benefits	can	enhance	your	popcorn-making
experience.	Silicone	Popcorn	Poppers:	Flexible	and	heat-resistant,	silicone	poppers	fold	flat	for	easy	storage.	They	typically	come	with	a	lid	to	retain	moisture	during	popping.	Glass	Popcorn	Poppers:	Durable	and	stylish,	glass	poppers	allow	you	to	monitor	the	popping	process.	They	include	a	vented	lid	for	steam	escape,	ensuring	crisp	popcorn.	Plastic
Popcorn	Poppers:	Lightweight	and	inexpensive,	plastic	poppers	often	feature	built-in	measuring	cups.	They	heat	quickly	and	pop	large	batches	of	popcorn	efficiently.	Air	Popcorn	Poppers:	Designed	for	use	in	the	microwave,	these	machines	use	hot	air	to	pop	the	kernels	without	oil.	They	offer	a	healthier	option	but	may	require	additional	seasoning.
Healthier	Option:	Poppers	allow	you	to	control	ingredients,	reducing	additives	and	unhealthy	fats	often	found	in	pre-packaged	popcorn.	You	can	use	minimal	oil	or	opt	for	air	popping.	Convenient:	Poppers	eliminate	mess	and	fuss	associated	with	traditional	popcorn-making	methods.	Simply	add	kernels,	pop,	and	enjoy.	Quick	Preparation:	Most
microwave	poppers	pop	popcorn	in	less	than	five	minutes.	You	can	enjoy	a	snack	almost	instantly.	Versatile	Flavoring:	You	can	customize	your	popcorn	with	various	seasonings	and	toppings.	From	sweet	to	savory,	the	possibilities	are	endless.	Eco-Friendly	Choice:	Using	a	microwave	popcorn	popper	reduces	packaging	waste	compared	to	store-bought
popcorn.	Choose	reusable	options	for	an	environmentally	friendly	snack.	Using	a	microwave	popcorn	popper	is	simple	and	enjoyable.	Proper	preparation	enhances	the	popping	experience.	Follow	these	guidelines	for	the	best	results.	Choosing	quality	popcorn	kernels	is	crucial.	Opt	for	yellow	or	white	kernels	based	on	your	preference.	Yellow	kernels
provide	a	buttery	flavor	and	fluffy	texture,	while	white	kernels	are	slightly	more	tender.	Look	for	brands	that	advertise	non-GMO	or	organic	for	healthier	options.	Remember,	the	popping	quality	varies	with	different	kernel	types,	so	experimentation	can	lead	you	to	your	favorite.	Measuring	your	popcorn	kernels	accurately	ensures	optimal	popping.	Use
a	1/4	cup	measuring	cup	for	each	popper	batch.	This	amount	usually	fills	a	standard	popper	without	overflowing.	For	added	flavor,	consider	measuring	a	tablespoon	of	oil	or	butter	if	your	popper	requires	it.	Adjust	the	measurement	slightly	if	you’re	cooking	for	more	people	or	prefer	a	bigger	snack.	Using	the	right	measurements	promotes	even
popping	and	delicious	results.	Using	a	microwave	popcorn	popper	is	simple	and	efficient.	Follow	these	steps	for	a	perfect	batch	of	popcorn	every	time.	Gather	Your	Tools:	Get	your	microwave	popcorn	popper,	measuring	cup,	and	popcorn	kernels.	Measure	the	Kernels:	Use	1/4	cup	of	popcorn	kernels	for	each	batch.	This	amount	ensures	optimal
popping	without	overcrowding.	Add	Oil	or	Flavoring:	If	desired,	incorporate	1-2	teaspoons	of	oil	or	melted	butter	for	added	flavor.	You	can	also	season	with	your	favorite	spices.	Fill	the	Popper:	Place	the	kernels	and	any	oil	or	seasoning	into	the	popper.	Ensure	you	don’t	exceed	the	manufacturer’s	recommended	fill	line.	Cover	the	Popper:	Secure	the
lid	on	the	popper	to	contain	the	kernels	as	they	pop	and	prevent	spills.	Microwave	Time:	Place	the	popper	in	the	microwave.	Set	the	timer	for	2	to	4	minutes,	depending	on	your	microwave’s	wattage.	Stay	close	while	it	cooks.	Listen	for	Popping:	Listen	for	the	popping	to	slow	down—about	2	seconds	between	pops	means	it’s	done.	Remove	with	Care:
Use	oven	mitts	to	take	the	popper	out	of	the	microwave.	It	may	be	hot,	so	handle	it	carefully.	Enjoy	Your	Snack:	Open	the	lid,	allow	the	steam	to	escape,	and	enjoy	your	freshly	popped	popcorn!	Use	Fresh	Kernels:	Opt	for	fresh	popcorn	kernels	for	better	popping	results.	Old	kernels	may	yield	fewer	popped	pieces.	Experiment	with	Flavors:	Try	various
seasonings	like	nutritional	yeast,	cheese	powder,	or	cinnamon	for	unique	tastes.	Avoid	Overcooking:	Microwaves	vary	in	power.	Adjust	the	cooking	time	accordingly	to	prevent	burning.	Test	Small	Batches:	If	trying	a	new	flavor	or	method,	start	with	a	smaller	batch	to	avoid	waste.	Clean	Your	Popper:	After	use,	clean	your	popcorn	popper	according	to
the	manufacturer’s	instructions	to	maintain	its	condition.	Maintaining	your	microwave	popcorn	popper	ensures	it	performs	optimally	and	lasts	longer.	Regular	cleaning	prevents	buildup	and	keeps	your	snacks	tasty.	Cool	Down:	Let	the	popper	cool	completely	after	use.	Wash:	Use	warm,	soapy	water	and	a	soft	sponge	to	clean	the	inside	and	outside
surfaces.	For	silicone	poppers,	you	can	usually	toss	them	in	the	dishwasher.	Rinse:	Thoroughly	rinse	away	soap	to	avoid	flavor	contamination.	Dry:	Air	dry	or	use	a	clean	towel	to	dry	entirely	before	storing.	Stubborn	Stains:	For	tough	residue,	soak	the	popper	in	warm	water	with	vinegar	for	15	minutes,	then	scrub	gently.	Choose	a	Dry	Place:	Store
your	popper	in	a	cool,	dry	location	to	prevent	moisture	buildup.	Avoid	Weight:	Don’t	stack	heavy	items	on	top	of	it	to	maintain	its	shape	and	functionality.	Use	a	Cover:	For	glass	or	ceramic	poppers,	consider	using	a	storage	cover	to	protect	it	from	dust.	Keep	It	Accessible:	Place	it	near	your	microwave	for	easy	access	when	you’re	ready	for	popcorn.
Using	a	microwave	popcorn	popper	is	a	game	changer	for	snack	time.	You	can	whip	up	fresh	popcorn	quickly	and	easily	while	controlling	the	ingredients	for	a	healthier	treat.	With	a	bit	of	practice	you’ll	find	the	perfect	popping	time	and	discover	your	favorite	flavors.	Don’t	forget	to	keep	your	popper	clean	and	stored	properly	so	it’s	always	ready	for
your	next	movie	night	or	casual	snack.	Enjoy	experimenting	with	different	kernels	and	seasonings	to	make	your	popcorn	experience	unique.	Happy	popping!	A	microwave	popcorn	popper	is	a	kitchen	gadget	designed	for	making	fresh	popcorn	quickly	and	easily	in	the	microwave,	eliminating	the	mess	of	traditional	popping	methods	and	the	need	for
pre-packaged	microwave	bags.	Microwave	popcorn	poppers	come	in	several	types:	silicone,	glass,	plastic,	and	air	poppers.	Each	type	has	its	benefits,	such	as	easy	storage,	durability,	and	healthier	popping	methods.	You	can	choose	between	yellow	and	white	popcorn	kernels	based	on	personal	preference;	yellow	offers	a	buttery	taste,	while	white	is
more	tender.	Opt	for	non-GMO	or	organic	kernels	for	healthier	results.	For	optimal	results,	measure	1/4	cup	of	popcorn	kernels	for	each	batch.	This	ensures	even	popping	and	delicious	popcorn	while	avoiding	under	or	over-popping.	You	can	enhance	the	flavor	of	your	popcorn	by	adding	oil	or	butter	before	popping	and	experimenting	with	various
seasonings	after	popping	for	a	customizable	taste	experience.	Allow	the	popper	to	cool	after	use,	wash	with	warm,	soapy	water,	rinse	thoroughly,	and	dry	completely.	For	stubborn	stains,	soak	in	warm	water	with	vinegar.	Store	in	a	dry	place	and	cover	if	made	of	glass.	Yes,	you	can	experiment	with	different	types	of	popcorn	kernels,	oils,	and
seasonings	for	a	variety	of	flavors.	However,	start	with	small	batches	to	ensure	the	desired	results	without	waste.	Craving	a	crunchy,	buttery	snack	but	don’t	have	an	oven	or	stovetop?	Fear	not!	With	a	popcorn	popper	in	your	microwave,	you	can	enjoy	delicious,	fluffy	popcorn	in	minutes.	This	guide	will	provide	you	with	step-by-step	instructions	and
helpful	tips	on	how	to	use	a	popcorn	popper	in	the	microwave	to	achieve	perfect	results	every	time.	How	to	Choose	the	Right	Popcorn	Popper	Before	you	dive	into	popping,	it’s	crucial	to	select	the	right	popcorn	popper	for	your	microwave.	Here	are	some	factors	to	consider:	Size:	Choose	a	popper	that’s	large	enough	to	hold	a	generous	amount	of
popcorn	kernels	but	not	so	big	that	it	takes	up	too	much	space	in	your	microwave.	Material:	Opt	for	a	popper	made	of	heat-resistant	materials	like	silicone	or	plastic	that	can	withstand	high	temperatures.	Lid:	Look	for	a	popper	with	a	secure	lid	that	prevents	kernels	from	flying	out	during	popping.	Step-by-Step	Instructions	1.	Prepare	the	Popcorn
Kernels:	Measure	out	the	desired	amount	of	popcorn	kernels	(typically	1/2	cup	to	1	cup).	Remove	any	unpopped	kernels	or	debris	from	the	kernels.	2.	Add	Seasonings	(Optional):	If	desired,	add	melted	butter,	salt,	or	other	seasonings	to	the	kernels	before	popping.	3.	Place	the	Popcorn	Popper	in	the	Microwave:	Place	the	filled	popcorn	popper	in	the
center	of	your	microwave.	Secure	the	lid	tightly.	4.	Set	the	Microwave	Time:	Refer	to	the	manufacturer’s	instructions	for	the	recommended	microwave	time.	Typically,	2-3	minutes	on	high	power	is	sufficient.	5.	Listen	for	Popping:	The	popcorn	will	start	popping.	Listen	for	the	popping	sounds	to	become	less	frequent.	6.	Stop	the	Microwave:	Once	the
popping	slows	down	significantly	(about	2-3	seconds	between	pops),	immediately	stop	the	microwave.	Leaving	the	popcorn	in	too	long	can	burn	it.	7.	Remove	the	Popcorn:	Carefully	remove	the	popcorn	popper	from	the	microwave.	Open	the	lid	and	pour	the	popped	popcorn	into	a	serving	bowl.	Use	fresh	popcorn	kernels:	Stale	kernels	will	not	pop
properly.	Do	not	overcrowd	the	popper:	Too	many	kernels	can	prevent	even	popping.	Shake	the	popper	occasionally:	This	helps	distribute	the	heat	evenly.	Experiment	with	seasonings:	Add	melted	butter,	salt,	spices,	or	herbs	to	enhance	the	flavor.	Clean	the	popper	regularly:	Remove	any	unpopped	kernels	or	grease	after	each	use.	Popcorn	doesn’t
pop:	Ensure	you’re	using	fresh	kernels	and	not	overcrowding	the	popper.	Popcorn	burns:	Reduce	the	microwave	time	or	check	the	popper	more	frequently.	Popcorn	is	tough:	Add	a	little	more	butter	or	oil	to	the	kernels	before	popping.	Air	popper:	A	healthier	option	that	uses	hot	air	to	pop	popcorn.	Stovetop	popper:	A	traditional	method	that	requires
heating	oil	on	a	stovetop.	Electric	popcorn	maker:	A	countertop	appliance	that	automatically	pops	popcorn.	Mastering	the	art	of	using	a	popcorn	popper	in	the	microwave	is	a	game-changer	for	snack	lovers.	By	following	these	instructions,	tips,	and	troubleshooting	advice,	you	can	enjoy	perfectly	popped	popcorn	at	the	touch	of	a	button.	So,	grab	your
favorite	seasonings,	settle	in,	and	let	the	popping	begin!	Frequently	Asked	Questions	Q:	Can	I	use	regular	popcorn	kernels	in	a	microwave	popcorn	popper?	A:	Yes,	you	can	use	regular	popcorn	kernels.	However,	they	may	not	pop	as	evenly	as	pre-packaged	microwave	popcorn.	Q:	How	do	I	clean	a	microwave	popcorn	popper?	A:	Remove	any	unpopped
kernels	or	grease	after	each	use.	You	can	wash	the	popper	with	warm,	soapy	water	or	place	it	in	the	top	rack	of	your	dishwasher.	Q:	Why	does	my	microwave	popcorn	burn?	A:	Ensure	you’re	not	overcrowding	the	popper	or	leaving	the	popcorn	in	the	microwave	for	too	long.	Reduce	the	microwave	time	or	check	the	popper	more	frequently.	Microwave
popcorn	poppers	are	a	convenient	and	easy	way	to	make	delicious	popcorn	right	at	home.	With	the	right	instructions,	you	can	create	a	perfect	batch	of	popcorn	every	time.	Here’s	how	to	use	a	microwave	popcorn	popper.	Do	you	like	this	article?	Step	1:	Add	Popcorn	Kernels	Start	by	adding	the	desired	amount	of	popcorn	kernels	to	the	bottom	of	the
microwave	popcorn	popper.	Be	sure	to	use	the	recommended	amount	specified	by	the	manufacturer	to	avoid	any	overflowing	or	burnt	popcorn.	Step	2:	Add	Flavoring	If	you	want	to	add	flavor	to	your	popcorn,	this	is	the	time	to	do	it.	You	can	add	a	small	amount	of	oil	or	butter	to	the	kernels,	as	well	as	any	seasoning	or	salt	for	taste.	Step	3:	Cover	and
Microwave	Place	the	microwave	popcorn	popper	lid	on	top	of	the	base	and	put	it	in	the	microwave.	Follow	the	specific	time	and	power	level	instructions	provided	with	your	popcorn	popper	to	ensure	the	popcorn	is	heated	evenly.	Step	4:	Enjoy	Once	the	microwave	timer	goes	off,	carefully	remove	the	popcorn	popper	from	the	microwave.	Be	cautious	as
the	popper	will	be	hot.	Carefully	remove	the	lid,	and	your	delicious	popcorn	is	ready	to	enjoy!	Frequently	Asked	Questions	about	Microwave	Popcorn	Poppers	Q:	Can	I	use	regular	popcorn	kernels	in	a	microwave	popcorn	popper?	A:	Yes,	you	can	use	any	type	of	popcorn	kernels	in	a	microwave	popcorn	popper.	Just	be	sure	to	follow	the	manufacturer’s
guidelines	for	the	specific	type	of	popcorn	popper	you	are	using.	Q:	How	long	does	it	take	to	microwave	popcorn	in	a	microwave	popcorn	popper?	A:	The	time	it	takes	to	microwave	popcorn	in	a	microwave	popcorn	popper	varies	depending	on	the	power	of	your	microwave	and	the	specific	instructions	provided	by	the	manufacturer.	It	typically	takes
around	2-4	minutes.	Q:	Can	I	add	butter	or	oil	to	my	popcorn	in	the	microwave	popcorn	popper?	A:	Yes,	adding	butter	or	oil	to	your	popcorn	in	the	microwave	popcorn	popper	is	a	great	way	to	add	flavor.	Simply	drizzle	a	small	amount	over	the	popcorn	kernels	before	microwaving.	Q:	Is	it	safe	to	use	a	microwave	popcorn	popper?	A:	When	used
according	to	the	manufacturer’s	instructions,	microwave	popcorn	poppers	are	safe	and	efficient	for	making	delicious	popcorn	at	home.	Q:	Can	I	wash	my	microwave	popcorn	popper	in	the	dishwasher?	A:	It	is	important	to	check	the	specific	instructions	for	your	microwave	popcorn	popper.	Some	may	be	dishwasher	safe,	while	others	require	hand
washing.	Be	sure	to	follow	the	guidelines	provided	to	maintain	the	longevity	of	your	popper.	Q:	Can	I	make	flavored	popcorn	in	a	microwave	popcorn	popper?	A:	Yes,	you	can	add	any	desired	flavorings	to	your	popcorn	in	the	microwave	popcorn	popper	before	microwaving.	This	could	include	cheese,	caramel,	or	any	other	seasonings	you	prefer.	Q:
What	is	the	best	type	of	oil	to	use	in	a	microwave	popcorn	popper?	A:	Any	type	of	oil	can	be	used	in	a	microwave	popcorn	popper,	depending	on	your	flavor	and	health	preferences.	Olive	oil,	coconut	oil,	and	sunflower	oil	are	popular	choices	for	popcorn	popping.	Q:	Can	I	put	the	microwave	popcorn	popper	back	in	the	microwave	to	reheat	leftover
popcorn?	A:	Yes,	if	you	have	leftover	popcorn,	you	can	place	the	microwave	popcorn	popper	back	in	the	microwave	for	a	short	amount	of	time	to	reheat	the	popcorn	for	consumption.	Q:	Is	it	necessary	to	add	salt	to	the	popcorn	in	the	microwave	popcorn	popper?	A:	Adding	salt	to	your	popcorn	in	the	microwave	popcorn	popper	is	optional,	depending	on
your	personal	taste	preferences.	It	can	enhance	the	flavor	of	the	popcorn.	Q:	Can	I	use	a	microwave	popcorn	popper	to	make	kettle	corn?	A:	Yes,	you	can	make	kettle	corn	in	a	microwave	popcorn	popper.	Simply	add	the	desired	amount	of	sugar	and	salt	to	the	popcorn	kernels	before	microwaving	for	a	sweet	and	salty	treat.	Q:	How	can	I	avoid	burning
my	popcorn	in	the	microwave	popcorn	popper?	A:	To	avoid	burning	your	popcorn,	be	sure	to	follow	the	specific	time	and	power	level	instructions	provided	by	the	manufacturer.	It	is	important	not	to	overcook	the	popcorn.	Q:	Can	I	use	a	microwave	popcorn	popper	without	adding	oil?	A:	Yes,	you	can	still	make	delicious	popcorn	in	a	microwave	popcorn
popper	without	adding	oil.	The	kernels	will	still	pop	and	create	a	healthy	and	light	snack.	Watch	this	awesome	video	to	spice	up	your	cooking!	Your	friends	have	asked	us	these	questions	-	Check	out	the	answers!
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