
Buffalo or Habanero Ranch Popcorn 
Serves 4 · 5 minutes 

Ingredients 

• ½ cup popcorn kernels, popped (about 12–16 cups) 
• 2 tbsp melted butter 
• 1–1½ tsp Buffalo or Habanero Ranch dry rub 

Directions 

1. Pop the popcorn and transfer it to a large bowl. 
2. Drizzle with melted butter while tossing. 
3. Sprinkle Buffalo or Habanero Ranch dry rub evenly over the popcorn and toss again. 
4. Add seasoning gradually to avoid oversalting. 
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