
Spiced Party Mix

Makes about 14 cups Active time: 20min Start
to finish: 1 hr

Cooks’ note: • Spiced party mix can be made 3
days ahead and kept in an airtight container
at room temperature.

Ingredients

• 2 large egg whites
• 1½ teaspoons Worcestershire sauce
• ¼ cup sugar
• 2 tablespoons sweet paprika
• 1½ teaspoons cayenne
• 9 cups freshly popped unsalted popcorn
• 2 cups miniature pretzels
• 1½ cups salted roasted peanuts
• 1½ cups whole almonds, toasted
• 1½ cups pecans, toasted
• 1½ cups salted roasted cashews

Directions

1. Preheat oven to 325°F.
2. Whisk together egg whites, Worcester-

shire sauce, sugar, paprika, and cayenne
in a large bowl. Add popcorn, pretzels,
nuts, and salt to taste and toss until thor-
oughly coated.

3. Spread evenly in 2 buttered large shallow
baking pans (1 inch deep) and bake in up-
per and lower thirds of oven, switching po-
sition of pans halfway through baking, un-
til coating is crisp, about 20 minutes total.

4. Spreadmixture on 2 large sheets of parch-
ment paper or oiled foil and cool com-
pletely.

1


	Ingredients
	Directions

