‘ Buffalo Trace Council
‘ Top Seller Prize

$500 Savings Bond
(Maturity Value) H ‘

Sell one container of

Popcorn and receive
two (2) patches

Need Help?

812.423.5246
800.264.5246

brenda.wedding@scouting.org

www.buffalotracecouncil.org

It's time for the Kernel's E-Letter to go bi-monthl y!
This e-letter will be published bi-monthly until the sale begins and then it becomes a
weekly reminder for all Unit Popcorn Kernels.

July Training Opportunities

We had a great turn out at all three of the trainings and we appreciate your time and
effort to help make 2010 a great year for popcorn. We hope you enjoyed the magic of
Brandon or Don Baggett and we are looking forward to a super magic show with both of
them at the September 7th Kick-off.

Fall Products

$10 3 Ibs Popping Corn

$10 11 oz Caramel Corn

$20 20 oz Butter Toffee Light

$20 26 oz Caramel with Almonds, Cashews & Pecans
$20 26 0z Chocolate Caramel Crunch

$18 18 Pack Butter Light Microwave Popcorn

$18 18 Pack Unbelievable Butter Microwave Popcorn

$30 Cheese Lover’s Collection (Cheddar & White Cheddar Corn)

$40 Sweet & Savory Collection (Chocolate Triple Delight, Caramel Corn with
Almonds, Cashews & Pecans & Cheddar Cheese Corn)

$50 Chocolate Lover’s Collection (Chocolate Triple Delight, Chocolate Caramel
Crunch, White Chocolate Pretzels & Chocolate Pretzels

$25/$40 Popcorn for our Troops

New Special Incentives
We no longer have the “Fill it Up” program— All Special Incentives are based on dollar
amounts instead of customers.

“Blitz Weekend” September 25 & 26

Reach $250 in Sales and receive a Steel Campfire Mug
This incentive if offered only for “Blitz Weekend” and will be available at the
Eykamp Scout Center on September 27th or at the October 7th Roundtables
in each district.

Reach $400 in Sales and receive a Pedometer
You will receive the Steel Campfire Mug if you earned it on
Blitz Weekend

Reach $600 in Sales and receive the Marshmallow Crossbow and Patch
You will receive the lower level incentives if earned

Reach $1,000 in Sales and receive an Invitation to Old Ben Scout
Reservation Outdoorsman Day

Reach $1,500 in Sales and receive a $50 Gift Certificate to the Eykamp
Scout Center John & Kay Gaither Scout Shop

You will receive the lower level incentives if earned




Key Dates

September 7 Council Popcorn Kick-Off — Vanderburgh County 4-H Center
September 7 Show & Sell Orders Due at the Kick-Off

September 17 Take Order Form / Prize Flyer Mailed

September 25 The Popcorn Sale Begins!

September 25-26 Blitz Weekend

September 27 Blitz Weekend Prizes Available at the Eykamp Scout Center
October 7 Blitz Weekend Prizes Available at District Roundtables

September 7th Popcorn Kick-Off

The Popcorn Sale kicks off on September 7th at the Vanderburgh County 4-H Center in Evansville, catered
by Schnitzelbank of Jasper. Two adults from every unit are invited to attend FREE, others are welcome at
$10.00 per person. Make your reservations by contacting Brenda Wedding at the Eykamp Scout Center by
August 30th.

Every Unit Selling Popcorn will receive a “Popcorn Sale in a Box” from Trail's End at the September 7th
Kick-off along with all their sales materials.

Death by Chocolate Popcorn Balls
If you have to go, you might as well go with rich, decadent chocolate lingering on your tongue.
Note: This is definitely a two person job, so ask a friend to share the fun.

4 quarts of freshly popped corn

1 cup of heavy cream

1/4 cup plus 2 tablespoons unsalted butter

1 cup plus 2 tablespoons sugar

6 ounces semisweet chocolate, chopped into 1/4-inch pieces
3 ounces unsweetened chocolate, chopped into 1/4-inch pieces
2 ounces white chocolate, chopped into 1/4-inch pieces

1/2 cup light corn syrup

1/2 teaspoon salt

1 teaspoon vanilla extract

1/2 teaspoon baking soda

1/2 cup cocoa powder

1&1/2 cups of semisweet chocolate chips

MAKES 18 POPCORN BALLS

Put the popcorn in a large bowl. Line a baking sheet with waxed paper or a silicone baking sheet
and set aside.

Prepare the ganache by heating the cream, two tablespoons of the butter, and 2 tablespoons of the
sugar in a medium-size saucepan over medium-high heat, stirring until the sugar has fully dis-
solved. Bring to a boil. Place the chocolate pieces in a large stainless-steel bowl. Pour the cream
mixture over the chocolate and allow to stand for 5 minutes. Stir until fully combined and smooth.
Allow the ganache to cool to room temperature, 20 to 25 minutes.

In a large saucepan, combine the remaining butter, remaining sugar, corn syrup, and salt over me-
dium heat and bring to a boil, stirring constantly. Boil for 2 minutes, continuing to stir. Remove the
pan from the heat and stir in the vanilla, baking soda, and 3 tablespoons of the cocoa powder with
a wooden spoon.

Pour the sugar mixture over the popcorn, add the chocolate chips, and stir until the popcorn is
coated. With buttered hands, quickly form the popcorn mixture into tennis ball size servings and
hand to a helper. Have the helper make a well in the center of each ball with his/her thumb and
quickly spoon in the ganache to fill the well halfway. Mold the popcorn to cover the hole and en
close the ganache. Roll each ball in the remaining cocoa powder and allow to cool on the baking
sheet.



