Upscale popcorn a worthy splurge

HEATER POPCORN is
good, but send that pop- ']OLECIEYEEW
corn through a caramel _
bath and dust it with a little
Fleur de Sel — or replace the
butter and salt with truffle
oil and truffle salt — and you
have a popcorn that’s not just
good. It's hoardable.
Who does that to popcorn?
Glad you asked. It’s a small
San Francisco-based company
called 479 Popcorn that just
introduced its small-batch
artisan popcorn flavors this
fall. The company, named
“479” because that’s the exact
temperature required for
popcorn perfection, makes all
of its popcorn to order, which
may be the reason why every
flavor I tried was stellar, not to
mention incredibly interesting.
I admit that the one I
snarfed first was the Fleur
de Sel Caramel, but I loved
the Chipotle Caramel and
Almonds, the Ginger Sesame
Caramel and the Vietnamese
Cinnamon Sugar. Besides
being ultra-fresh, the popcorn
is made with hand-ground
organic spices that pack
tons of flavor. Even though
the popcorn will set you
back about $7 for a single
1.6-ounce box, it’s a worthy
splurge. 479 Popcorn can be
found at Draeger’s stores and
at the Pasta Shop in Berkeley 1
and Qakland, via the Webat !
www.479popcorn.com or by !
phone 888-479-9866. i
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