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Chili-Lime Popcorn
Chef John Greeley

Yield: Serves 8-12
Ingredients:
12 c Cooked Popcorn
1/4 c. Kosher Salt 

2 Limes (zest only)

4 Tbsp chili powder (grind dry chilies in a coffee grinder or buy chili powder)
Method:

1. Mix all ingredients and let sit overnight.

2. If any clumps have formed in salt, break apart with fingers.

3. Season popcorn to taste. (Works great in guacamole or on steak, chicken and fish.)

