
How a Tasting
Session Will Help
Your Sales

How to Conduct a
Tasting Session
The process of a tasting session is to
have each Scout try 1 to 2 kernels of
each flavor and have the Scouts vote
on which popcorn they enjoy most. 
 Tally votes & determine which flavors
were everyone's favorites!

A tasting session creates product
familiarity and product knowledge. 
 Now each Scout can use the tasting
results as a selling tool by sharing
their favorite flavors!  Make sure to
share more than 1 flavor & upsell! 

Download Tasting Kit Name Cards at
www.prpopcorn.com
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CARAMEL CORN WITH SEA SALT
Buttery caramel coated popcorn with the

perfect amount of sea salt.

Silver Foil
Contains: Milk, Soy
Processed in a facility that also processes peanuts and tree nuts
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JALAPENO CHEESE
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WHITE RUBY

Sweet popcorn and tart cranberries
smothered in white fudge

Red Foil

Contains: Milk, Soy, Peanuts, Tree Nuts

SEA SALT SPLASH

Caramel corn coated in rich fudge, with a
splash of sea salt.

Green Foil

U
C

 #
8

0
21

Contains: Milk, Soy, Peanuts, Tree Nuts

CHEDDAR CHEESE

Wisconsin cheddar cheese popcorn.

Gold Foil
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Contains: Milk
Processed in a facility that also processes peanuts, tree nuts, and soy

PEANUT BUTTER CUP

A melt in your mouth taste combination of
milk chocolate and peanut butter.

Gold Foil
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Contains: Milk, Soy, Peanuts, Tree Nuts

A zesty twist to an old favorite.

Red Foil
Contains: Milk
Processed in a facility that also processes peanuts, tree nuts, and soy

CLASSIC CARAMEL CORN

Buttery caramel coated popcorn.

Gold Foil
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Contains: Milk, Soy
Processed in a facility that also processes peanuts and tree nuts.

WHITE CHEDDAR

White cheddar goodness with our
freshly popped gourmet corn.

Silver Foil
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Contains: Milk
Processed in a facility that also processes peanuts, tree nuts, and soy

MICROWAVE BUTTER

Contains: Milk

MICROWAVE KETTLE

No Allergens


