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CHAPTER I




 
Types of Cannabis to use










The cannabis plant is made up of three varieties: sativa cannabis, indica cannabis and ruderalis . Each of them has its own morphological and psychotropic characteristics that make them different from each other.



However, from a scientific point of view, truly all cannabis plants are Cannabis Sativa L ; These terms are used to distinguish the different ways in which the plant develops . Cannabis sativa ssp. sativa , cannabis sativa ssp. indica and cannabis sativa ssp. Ruderalis are the scientific names, which consider these varieties as subspecies (the nomenclature ssp. means "subspecies").



	
Sativa Marijuana or Sativa Cannabis





Cannabis sativa



Discovered in 1753 by naturalist scientist and zoologist Carlos Linneo, sativa cannabis is a herbaceous species of the Cannabaceae family native to Asia.



It is an annual dioecious plant (which has males and females) with a flowering period between 9 and 12 weeks . To survive, you need warm climates; Therefore, it is normally grown in equatorial areas such as Mexico, Thailand or India.



As for its shape, there is a clear difference between cannabis sativa and the rest of the subspecies. Sativa marijuana has a taller stem with thinner and longer leaves, measuring between 2 and 5 meters ; It has a non-strong fruity aroma and a light green color with yellow touches on leaves and flowers. Their buds usually have an elongated and airy shape that makes them weigh less.



On the other hand, its psychoactive effect causes the activation of alertness, a feeling of euphoria and an increase in energy . This variety is perfect to consume during the day, due to its CBD: THC ratio, with a lower THC content compared to indica. When consumed, it has an earthy and penetrating flavor, but with a floral and delicate aroma.



Kali Mist, Colombian Gold and Santa Stiva are some of the most famous varieties. The seeds of sativa genetics have a rounded shape, they are slightly smaller than those of indica and their color is smooth without barely brindle.



	
Indian Marijuana or Indian Cannabis





The cannabis strain indica is the opposite of his sister. Discovered in 1783 by the French naturalist Jean-Baptiste Lamarck, it is a cannabis strain from the Middle East (Pakistan and Afghanistan).



With a flowering period of between 6 to 9 weeks , it adapts better to indoor crops. It measures between 1 and 2 meters and is a leafy plant with shorter and wider leaves. Compared to sativa cannabis, its flowers tend to be more compact and this is why they tend to be more sensitive to fungal and rot attacks. In addition, they are plants that have traditionally been used to make hashish for producing a lot of resin.



Its effect is very intense and relaxing, it is indicated for use at night because it is relaxing, inducing sleep and altering the senses , since it has a higher percentage of THC compared to its CBD content. Its flavor tends to be sweet, while its powerful aroma is not as pleasant as sativa; In fact, if you carry its strong smell, it will let everyone know that you have marijuana on it.



Some of the most famous varieties are Blue Mystic, Bubble Kush or Ice . On the other hand, in terms of its seeds, indica cannabis usually has large oval seeds with a dark brown color and black tabby. To have a good cultivation of indica cannabis, say that they are plants accustomed to having good light and heat for less time, so (as we have seen) they have a faster flowering.



	
Cannabis Ruderalis





The last type of marijuana is cannabis ruderalis . This is less known for being more “new”, since its discovery was in 1924 by the Russian botanist DE Janischevisky.



Coming from Eastern Europe, it is an autoflowering wild variety (with the ability to flourish without respecting photoperiods) and very resistant due to its low terpene content that makes it not very attractive for pests. It blooms between 2 and 4 weeks and physically it is a plant between 50 and 70 cm with smaller leaves and not as abundant as the other cannabis varieties.



Having a very low percentage of both THC and CB D, cannabis ruderalis is used primarily to make sativa and indica hybrids. Therefore, its effect in containing that ratio of cannabinoids produces a headache rather than a psychoactive effect when consumed.



The best known seeds of ruderalis are: Amnesia Haze Automatic, Royal Bluematic or Royal Haze Automatic . The best time to grow them is at the end of spring and summer, because the more hours of light it will produce. In addition, autoflowering varieties cannot be transplanted, so it is better to choose a good pot (about 11 liters).



Finally, one of the remarkable facts about this variety is that, truly, botanists do not know whether to qualify it as a subspecies or a hybrid, because it has been discovered that it may be a hybridization of indica and sativa.



	
Sativa and Indica hybrids





Hybrids are cannabis varieties created by growers to enhance the different characteristics of families, their terpenes and cannabinoids, thus having a desired effect, taste and / or duration.



As we have said in the previous section, there are many cannabis hybrids with ruderalis for creating autoflowering varieties , although we can find crosses of all, creating different varieties with the characteristics we want: aroma, flavor, flowering period, size, content of cannabinoids, etc.



These marijuana hybrids are achieved by choosing two plants, one female and one male, with a certain quality or qualities in order to create a strain "to taste." Hybridization is very complicated and is formed by various phases: artificial selection, F1 crossing, F2 selection, and so on.



The breeder (the person who believes in cannabis hybrids) needs to efficiently cross the plants to get the variety they want and that they have a genetic stability (the tendency of the plant to maintain its genotypes through generations) ; Therefore, a hybridization process of several generations is needed to create a stable hybrid.



Most varieties we find in the market are hybrids. And these can be divided into three types:



Sativa-dominant hybrids: when there is a dominance in a hybrid, this means that most of that resulting hybrid will have more characteristics of the dominant variant than the other. Therefore, we see that sativa-dominant hybrids are tall plants with elongated leaves and a light color. Some examples of sativa-dominant hybrids are: Amnesia Haze, Vortex or the Diesel varieties, so well known and sold in the United States characterized by that smell of diesel fuel that gives it its name.



50/50 hybrids : they are hybrids with genetic balance of sativa and indica. These hybrids are easy to grow plants with a fast flowering period and quite resistant. These plants are shaped like a candelabrum with a broad bush-shaped foliage. Some examples are: Agent Orange, Gorilla Glue or Bubble Gum.



Indica-dominant hybrids: as we have seen with sativa-dominant, as the dominant variety of this type of hybridization indicates it, we find plants with more characteristics of this subspecies: they are small plants with a dark color and a predominant composition THC Some examples of dominant indica hybrids are: Sweet Candy, Double White or Critical.



This type of hybridization is done with what we would call "pure" varieties , that is, those non-hybridized subspecies that are genetically equal to cannabis that grows wild in nature without mixing with other genes. However, these "pure" varieties, even the so-called "pure sativa and indica" have differences between them: if we compare one grown in one part of the world with another grown at the other end they will have different effects. And it is very difficult to find 100% indica or sativa strains after so many years of experimentation and hybridization with cannabis plants.



	
Can any type of marijuana be used to vaporize?





Yes, any type of marijuana can be used to vaporize . Choosing one type or another will depend on the effect, taste and aroma you want it to have when you consume it. Something that must be taken into account when vaporizing one or another variety of cannabis is the temperature of vaporization. And there are "ideal" temperatures to vaporize the different types and hybrids of cannabis to get the most out of it.



The sativa and sativa-dominant hybrids are ideally vaporized between 178C and 195C . During the day at temperatures closer to 178  C for inducing a more mental effect, in addition to being at lower temperatures it does not produce as much smell as it is more discreet to consume it. Since sativa is a variety with more CBD content, this temperature range is adjusted to remove all the content of this cannabinoid from the plant, so if we consume a sativa-dominant hybrid, having less CBD content than a sativa pure, add that the correct thing would be to vaporize it at a slightly higher temperature range: 190C during the day and 195C at night.



On the other hand, with indica and indica-dominant hybrids, the best temperature range is between 195C and 208C. The temperature to vaporize the CBD is higher than what you need to vaporize the THC, so we see an increase in temperatures in the indica varieties. To vaporize the pure indica varieties, the perfect range would be between 202-208C, containing less CBD than the indica-dominant hybrids that with a temperature range of 195-202C would take full advantage of them.



As with sativa, in these ranges the lowest temperature is recommended to consume cannabis by day and the highest in the range for consumption at night.







 
What are THC and CBD




What is THC?



THC is the main ingredient in cannabis with psychoactive properties. Studies show that THC is effective in post-traumatic stress disorder, reduces nausea as a result of cancer treatment, stimulates appetite in HIV / AIDS patients, helps patients with pain, inflammation and insomnia, and also reduces cramping and spasticity in patients with Multiple Sclerosis.



What is a CBD?



Cannabidiol, better known as CBD, is the second most well-studied cannabinoid. CBD shows promise for epilepsy, genetic brain disorders, Parkinson's disease , ulcerative colitis, and Crohn's disease. CBD helps patients who want to get rid of anxiety , inflammation, psychosis, cramps, seizures and other conditions without feeling dysphoria or lethargy.



	
What is the difference between THC and CBD?





The main difference between THC and CBD is the psychoactive properties of THC, i.e. it is from there that the feeling of a "high" level comes. CBD has virtually no psychoactive effects. CBD helps make the psychoactive properties of THC more tolerant and reduce the effects of anxiety or paranoia.



Both THC and CBD are gaining popularity, helping to alleviate the symptoms of numerous diseases. Research still reveals the full potential that both THC and CBD can offer. As a patient, finding a balance between CBD and THC can help achieve therapeutic treatment without euphoria.



All cannabinoids (including THC compared to CBD) have a medical advantage, and it is important to investigate which cannabinoids are best suited to the specific conditions you are trying to treat. Once you find your balance, cannabis oil can help you regain a quality of life that you might think has disappeared forever.



What attracts people to the use of cannabis oil as a form of treatment is that there are few or no side effects associated with it.



The CBD international organization offers cannabis oil with various levels of THC and CBD. Fill out the application and get the treatment you were looking for.



 
How to extract THC




	
Method 1 EXTRACTION WITH ALCOHOL





Here is described in detail the technology for extracting essential oils from hemp using readily available substances and materials with minimal time. The result will be a dark, oily liquid containing more than 70% pure THC.



What do you need for this:



	
A glass jar with a tight lid (a jar with a wide neck is good)


	
A metal jar with a handle (bigger, a coffee machine is good - "Turk")


	
A bottle of 96% ethyl alcohol (the cleaner, the better)


	
Any amount of hemp, from the jamb up to several glasses


	
A piece of dense fabric 30 x 30 cm in size (a T-shirt is suitable)


	
Eye drop bottle


	
Electric stove and range hood





Step 1



You must carefully chop the grass and crumble the cones. Remove the seeds: we won’t need the oils that they contain. Place the crushed grass in a glass jar and fill it with ethanol so that the grass particles float freely in it. Close the jar with a lid and shake it properly. Leave the mixture for several hours, during which time shake it several more times. The alcohol should acquire a pleasant dark green color, with shaking, colored oily bubbles should form on its surface.



Cover the metal can with a dense rag, gently pushing it in to form a funnel. Carefully pour the contents of the glass jar onto the rag so that most particles of grass spill out with it. After the liquid drains, lift the rag by the edges and squeeze out the remaining liquid.



Step 2



Now you have some dark green liquid in the metal can. In order to extract the remaining oil from the grass, it is recommended to repeat Step No. 1 again. Do not throw away a good thing ... Shake the grass out of a rag into a glass jar and repeat Step 1. You now have twice as much dark green liquid in a metal can.



Step 3



Be sure to use an electric stove! Place a metal can on the stove. Turn one of the burners on to the smallest fire and place the jar on it. It is recommended to use an extractor hood to remove alcohol vapor. Watch the fluid carefully. It should boil slightly, do not increase the temperature of the burner! The goal of this step is to achieve a slight thickening of the liquid. It will take time, but be patient. When the liquid begins to thicken and darken, remove it from the heat. Avoid heavy thickening: it will be too difficult to work with the liquid after that. If you get too thick a liquid, dilute it with a small amount of alcohol.



Cool the liquid to room temperature. It must have sufficient fluidity for transfusion into a bottle from under the eye drops. This is the desired THC extract. A small amount of alcohol in the extract is necessary to increase its fluidity. It does not affect its effectiveness.



Step 4



If you have a gas stove, do not try to boil alcohol on it! Possible explosion of alcohol vapor. In order to complete this step, simply place a metal can in a place where it does not bother. Alcohol will evaporate on its own. If possible, the place should be warm and well ventilated. It will take several days.



Check the fluid density as it evaporates. If it becomes too thick, add alcohol and pour it into a drop bottle.



Recommendations for use



WARNING: When smoking this extract do not allow it to come in contact with fire. This will lead to the destruction of THC.



Do you have a vial of extract and are you ready to smoke it? Clean up first. You don’t want to explain to anyone why there is a lump of wet grass on the kitchen table? Wash the cans and discard a rag. Throw away the waste grass - it will no longer be useful to you. To wash cans, use a mixture of water and alcohol.



What you will need for smoking:



	
A small piece of aluminum foil


	
Tube from a Bic fountain pen


	
A constant source of fire (a gas burner is good, but a lighter or a candle will also work)


	
Extract in a vial





Make a spoon out of the foil. This will require some training, but in the end you will succeed. Place 6-8 drops of the extract in a “spoon” and keep at least ten centimeters on fire. Do not bring the “spoon” to the fire too close. Heat until the liquid turns dark brown and begins to crackle.



Now bring the “spoon” close to the fire. Hold the tube from the fountain pen in 2-3 cm above the dark brown zone and inhale through it. You will see a white haze - this is an evaporating THC. After each puff, remove the “spoon” from the fire. The effect is felt immediately. Exhale, bring the “spoon” to the fire and inhale again.



After using the contents of the “spoon” drip there again and repeat as many times as you like.



If you smoke, you can put a few drops on a cigarette and let it dry ... enjoy smoking without any odor!







 
Complete Extraction methods




There are many methods to obtain marijuana concentrates and the results varied. Shatter, Budder and Oil are the best known, but there are others such as Live Resin, Fresh Frozen or Rosin Hash. You can start with the one you prefer to get the best resin, although the elements you need will vary between them. The simplest only requires paper and a hair straightener (in addition to the grass). But others instead require meshes of different microns, chemical solvents and even gases such as butane. We tell you the differences between them.



Extractions for beginners: the most common techniques to obtain cannabis concentrates



Surely you are one of those people who has been smoking marijuana for a long time and wants to know more about the ways of using this plant. There are several ways to make the most of cannabis through different processes of extracting its resin , procedures that are very common today, so you can always choose the one that best suits your tastes and possibilities.



The most common way to obtain a cannabis extraction involves concentrating the cannabinoids with the most suitable solvent. These cannabinoids are insoluble in water, but they separate very well in certain organic solvents such as butane, alcohol or fats.



It is necessary to take into account that these marijuana extracts contain many cannabinoid compounds such as THC (or CBD ) that, in most cases, can exceed 80% concentration, so in addition to being worth their weight in gold They are not recommended for people who start using marijuana.



Here are some of the extraction techniques that have more acceptance among users:



	
Shatter





It is known as "shatter" to an extraction with gas that at solid temperature is solid, semi-transparent and fragile, since it breaks into pieces as a glass would break. Its name means 'shatter', which lives up to its appearance. It is a soft, solid and crystalline substance with the appearance of orange and boiled caramel that some compare with honey when it spreads across a surface. When it is still warm it has a consistency very similar to that product; and when it has cooled it looks more like glass.



Its preparation follows a similar form to other extracts such as Budder and Oil: cannabis buds are taken and a solvent that is usually butane, CO2 or propane gas, which is mixed between the plant material that contains the resin to extract all the plant chemicals. That solvent ends up evaporating and gives rise to the iron pressed on a paper. They say it is up to six times more potent than marijuana itself and is usually smoked in bongs or water pipes .



	
Wax or waxes





The real difference between the different types of concentrates is reduced to the way in which the process of filtering and purification of the mixture ends, which makes the final result brittle like glass, mely like wax or almost liquid like oil. There are a large number of variables that affect the texture and consistency of a cannabis extraction. Physical agitation, changes in temperature and humidity can also cause a translucent oil to become an opaque wax.



For example, agitation makes Delta9-THCA, the main substance responsible for the psychoactive properties of marijuana, precipitate from the rest of the oil and crystallize, while wax and Budder do not contain perfect THC crystals. The different crystallization processes can be explained with the "hard candy" analogy, as it is similar to the transformation of sugar in candies.



Cannabinoids (in their natural acid form), terpenes and other marijuana compounds are all mixed together in the form of a monophasic substance and in a way that allows light to pass through its molecular structure, just as it would in a hard and translucent sugar candy. When it becomes wax or Budder, the cannabinoids crystallize around each other and separate from terpenes and other components, forming a multiphasic substance (an amorphous substance).



This mixture of phases does not allow light to pass through it and can acquire any texture, from lumpy to dry, through a consistency of butter. In short, the cannabis concentrate is a solution of various compounds found in the plant and, as long as all the components are still in a single and homogeneous phase, the extraction will be more or less transparent.



	
Budder or BHO





For example, BHO (acronym for Butane Hash Oil) is a type of concentrate that has an opaque wax appearance but with colors reminiscent of gold and honey and can reach levels of up to 99% THC. In this case, butane is also needed to obtain it. If the marijuana buds are wet or damp, they should be dried well. Then, we will have to mix the product with cannabis using several meshes, so that both (butane and plant) are in contact but can be easily separated. This is achieved, for example, by placing cannabis in a mesh and introducing this kind of bag in many others and they, in turn, in a bucket where we have previously placed the solvent, which will sneak between the grooves.



During the whole process it is necessary to ensure that you do not inhale any of the liquid that is evaporating, as it is harmful to your health. As a result we will see that the mixture bubbles. It will be necessary to drain the meshes to the maximum to obtain the concentrate, which solidifies taking yellow color and a sticky wax appearance that will still have to dry. It may take some time for butane to evaporate completely; Therefore, it is better not to smoke nearby, since explosions could occur.



Oil



The oil or oil, meanwhile, is obtained in the same way as the previous versions: a solvent is also used to extract the cannabinoids from the plant and usually appears when this product has evaporated and has achieved that even the smallest properties come out to the light. In this case, the most common thing is to do a 'quick wash' of cannabis in isopropyl alcohol for less than a minute. It is an extract that is liquid-shaped and reminiscent of olive oil in its texture and appearance. This is the lightest form of 'dab' although of very high quality. In addition, it is the most commonly used for therapeutic purposes.



To make extractions of medicinal cannabis oil with a high CBD content, absolute ethanol is very effective due to its purity, because it will carry unwanted components such as chlorophyll (which is a good proportion of the weight of dry grass) and because it is much more manageable than, for example, butane.



However, keep in mind that ethanol is also flammable, so it is necessary to take all possible precautions. In addition, it is advisable to perform the process outside the home, outdoors. It is also necessary to obtain liquid ethanol with 99.99% purity and a 45 micron mesh, where cannabis will have to be deposited.



Usually, in any extraction you want to take advantage of the low quality weed we have, but in this case the opposite occurs: it is intended to obtain material from plants of the highest quality and will be achieved thanks to a rapid pass through the solvent of the buds without crushing, since a large concentration of cannabinoids is found on the outside of the flowers. It is important that the "washing" of plant matter is not delayed because too much chlorophyll and other components that would spoil the properties of the extract would be carried away. In this sense, it is also recommended to cool the ethanol.



After this period, the mixture is filtered (vacuum elements can be used to achieve greater purity) and spread on trays for evaporation, for which we can also use an oven at a temperature not exceeding 40 degrees. The resulting medical marijuana oil can reach more than 60% CBD, although the results will depend on each case and the variety of marijuana used.



	
Live Resin





It is a form very similar to BHO, but its main difference (beyond its flavor) is that whole and frozen cannabis flowers are used. In this case, the extraction will have a very characteristic aroma that is lost during the drying process. The usual thing is to chop the marijuana, put it in containers and put it in a cryogenic freezer or with dry ice for 12 or 24 hours at temperatures between -30 and -65  C.



More experienced users ensure that it has a high content of terpenes that are very similar to those of the fresh plant, which does not occur in other versions. This happens because these elements have not been able to evaporate. In total, the 'live resin' has up to 13% more terpenes than other extractions. Meanwhile, THC levels are usually similar to other concentrates.



	
Fresh frozen





As in the previous case, Fresh Frozen is also made using frozen cannabis directly after harvest, without having been dried. Experts say that it has several advantages, such as that the plant material breaks less than when it is dry and produces less plant waste, which helps to obtain a harder product. In this case a solvent is not necessary to obtain the concentrates, since the technique known as Ice O Lator is used, where ice and ice water are the main protagonists.



The process is simple: after placing the buds in the freezer for hours, several bags are taken with a sieve to extract hashish and are placed in a bucket. The main bag is filled with water and ice and then add the vegetable and mix everything for a maximum of 10 minutes. This bag will also be placed in others with a lower sieve so that the resin is filtered. Then you have to remove the first mesh and collect the product of the following. Finally, the hashish must be dried for a few days, which will acquire the appearance of deformed churros and a translucent color.



	
Rosin hash





This is one of the cheapest ways to get hashish from cannabis flower. It will only be necessary to get a hair straightener, parchment paper and marijuana. It also follows a very simple process that anyone can do at home. First you have to heat the iron and then take the paper and put in it a small amount of marijuana with resin. The paper must be closed in such a way that the content cannot go outside. Then, press with the iron on so that the plant components evaporate and get impregnated in it. The operation can be repeated several times until all the product is obtained, which will be picked up with metal tweezers, already solidified.



This process is gaining momentum in recent times through social networks and its easye of use. Its essence lies in rescuing the volatile terpenes of the plant, to make them evaporate and subsequently become liquid and solidify. It is crucial that the grass used is not wet but not completely dry, because in that case it will have lost a lot of quality and a large part of the terpenes.



It is a fairly affordable and homemade technique, which does not require the use of dangerous products or dirties the workspace. In fact, the tools needed for the process are very few compared to others that require special bags, liquids, buckets, strainers, ovens and other laboratory equipment. Just be careful with the hot part of the iron, so it is recommended to wear thermal gloves if necessary. In addition, this technique is very interesting for those who need therapeutic cannabis to access their medicine in a clean, quality way and in a matter of seconds.



	
Dry sieving extraction





It is a way of obtaining resin without using any solvent, simply by force. It is necessary a mesh with a specific micrometer and vibration force, which we can obtain by using an electric rotary extractor or a traditional one that must be manually operated. In this case it is also recommended to freeze the herb, although only a couple of hours and before putting it in the extractor to increase the amount of resin obtained. It will be the machine and the arms that will do all the work and those that will make that resin detach from the marijuana and fall into the mesh. Of course, you can also do a sieve by hand.



The sieve in this case is very important, since depending on the micraje (thickness of the mesh) it will filter more or less pure trichomes (the resinous glands that contain the highest concentration of THC, CBD, CBN and other cannabinoids). If you use meshes of greater micronity you will get a hashish with greater residues of vegetal matter. In the video example, a 150 micron sieve has been used. Users usually prefer to use lower buds with leaves and branches to make hashish , but keep in mind that if we use the superior buds, with a higher concentration of trichomes, we will obtain a more powerful and higher quality hashish.



Hashish extraction by dry sieving is a very common process in producing countries such as Morocco, Pakistan, etc. However, the quality of this hashish is usually low because they use marketing-oriented processes, such as sun-drying plants (causing the transformation of THC into CBD and CBN, which leads to a more sedative and narcotic effect). They also adulterate hashish with other substances such as honey or henna to make it more oily.



Surely this information will be enough for you to know, at least a little, the different options of extractions that you have at your disposal. Then it will only be necessary to get down to work with the one that convinces you the most and prove the results that will be, without a doubt, satisfactory.



 
How to calculate a THC dose for recipes




The first thing to do is identify the percentage of THC of the variety that we will use as raw material. Most of the current varieties have between 15 and 20% THC, if they have been cultivated properly; the weakest could have around 10%. To simplify things, let's calculate it with 10%:



1 gram of cannabis is equivalent to 1,000mg of dry weight, with a THC content of 100mg.



Newbies can start with 5-10mg of THC per serving, assuming they are going to take more than one (ex: a cookie)



In theory, 2g of dried bud is enough to prepare 20 cookies for newbies or edibles with 10mg of THC. However, in practice, these amounts are not enough.



	
Cannabis Cake





It is nothing more than an assumption that 100% of THC is going to be fully transferred! Our production process is not very precise, and does not preserve the temperature at which the THC leaves the plant to join the carrier material. If we double this amount, we will get a good result, assuming that 50% THC is lost. This brings us to the next doses for first timers, novices and experts.



	
20 First Time Groceries = 4g of cannabis (about 10mg of THC per serving)


	
20 Edible for Rookies = 8g of cannabis (about 20mg of THC per serving)


	
20 Edible for Experts = + 16g of cannabis (about + 40mg of THC per serving)





Enjoy in the kitchen, and do not get nervous if you have the feeling that you have taken too much. No one has died from eating edibles with cannabis, and you will not be the first.







 
Tips & Tricks for cooking with cannabis




1. CALCULATE THE DOSE AND POWER



This is the first step to cook correctly with cannabis. If you do not know the potency of the marijuana you are using, it is practically impossible to determine the concentration of cannabinoids in your foodstuffs and obtain an adequate dose.



Unfortunately, not everyone has the ability to know how much THC , CBD or other cannabinoids are in your herb, because, you know, street cannabis has not been precisely tested in the laboratory. But if you live in an area where cannabis is legal and you can get reliable information about the potency of your bud, be sure to do so.



This will change your experience with the edible, as it will allow you to get a clearer idea of the cannabinoid concentration and how to divide the doses.



Unfortunately, many people have had bad experiences with groceries. This is because they often contain high doses of THC (which can cause unpleasant side effects) and take a long time to take effect (which means that people think it has not taken effect, and in the end they end up having a bad trip) .



Remember to start with a small portion and wait until you see how your body reacts. Take, for example, half a dose, and check how you feel after 45 minutes or 1 hour, and then take the rest of the dose if necessary, in this way, you will reduce the chances of taking an "overdose" of groceries.



If you are concerned that the potency of your groceries is not high enough, and you think that food could have a little more "hit", try this trick: add lecithin .



2. DON'T PICK YOUR FOOD



This may seem obvious to some, but it still amazes us how many people believe that to prepare brownies you just have to add the dried bud to the mixture. To make it clear, it is not so.



If you put dried grass directly on your favorite dish, the only thing you are going to get is to ruin your food. First, marijuana will give it a horrible taste, and second, the plant material could make you vomit (because, surprise, our body does not digest inedible plants like cannabis), and it will not place you.



To add cannabinoids to your food, you must first prepare cannabis butter or oil , and then use them in the recipe.



3. DON'T MISS YOUR PRECIOUS GRASS



Something important to know is that putting a lot of grass in the butter or oil is not going to make your food more potent.



The fat molecules in butter and oil can only bind to a certain amount of cannabinoids. If you add too much, you'll just end up wasting the grass. It is best to follow our recipes for making butter or olive oil with cannabis.



4. CLEAN AND SCALD THE GRASS



Unfortunately, most of the marijuana that comes into your hands is usually not very clean. From insecticides and fungicides to natural chlorophyll, the herb contains a lot of impurities that, frankly, have a horrible taste.



To make edibles with a better and healthier flavor, be sure to clean the herb by soaking it with distilled water for about 3 days, changing the water every 12 hours. Next, you should blanch the clean bud by boiling it in water for 5 minutes, followed by a 1 minute ice bath. Afterwards, you can dry and decarboxylate cannabis in the oven.



5. DON'T FORGET THE DECARBOXILATION



Decarboxylation is a process that helps remove carbon atoms from herb compounds, in order to activate cannabinoids.



After all, this is the reason why the herb is heated (either by combustion or by putting it in a vaporizer), to feel its psychoactive effect.



It is true that it will warm up while cooking with oil or butter, but if you decarboxylate first, you will ensure that there is more cannabinoids in the food faster.



6. CRUSH THE GRASS ADEQUATELY



There are numerous recipes for groceries that tell you to crush the very fine herb to make sure it is infused into the oil / butter. Unfortunately, this is something you should not do.



If you crush or grind your cannabis too thin, you will end up with tiny, sandy grass scales scattered throughout the meal, and, pay attention to us, you don't want that. When preparing cannabis oil or butter, you should shred the herb into pieces that are large enough to get caught in a colander or cheesecloth.



The best way to get the right consistency is to break the weed by hand once it is clean and scalded.



7. DO NOT TIGHTEN TOO



Almost all the cannabis butter or oil recipes we have read say that you have to squeeze the herb to separate it from the fat. You can squeeze a little, but don't overdo it.



If you compress the herb too much, you will also extract the chlorophyll from the plant, and add it to the oil / butter. This will change the taste and color of the oil or butter, and not for the better. The taste of chlorophyll is very bitter and very strong.



8. DO NOT OVERHEAT THE OVEN



This is very important. If you decarboxylate or cook the groceries above a certain temperature, you could lose a lot of power.



Many sources have different opinions, but the general idea is that to make edibles with cannabis butter or oil, they must be baked in the oven at a temperature of up to 190  C. This is because the baked product will have a slightly lower temperature inside. However, we tend to be safe, so we advise you to keep your oven temperature below 176  C.



Always make sure you control the temperature. Use a thermometer if you can. And, in case the thermometer is not very precise, keep the temperature below 170  C.



9. TRY THE FOOD



This is quite simple. Every chef who boasts will tell you to always try your food. And this also works for when you cook with marijuana . Whether you're making brownies or risotto, be sure to try the recipe before serving, to ensure it has the right flavor. But don't try too much! Remember: they are edible.



10. STORE AND LABEL THE CAREFUL EDIBLES



This advice is perhaps the most important; Be sure to store them correctly.



Most groceries should not only be refrigerated in a sealed container to last longer, you should also store them out of reach of children, pets and even adults who should not try your delicious groceries.



You also don't want to eat them by mistake just before attending an important meeting. So be sure to label them, and it may be a good idea to hide them even from yourself.
 









CHAPTER II




 
How to make Hemp Oil Recipe










According to this recipe, it turns out:



	
15 strong servings;


	
30 regular servings;


	
50 light servings.





Ingredients:



1 ounce (28.3 g) of dried cones (or 3 ounces - 85 g of dry scraps of manicure);



1 lb (453.6 g) butter;



Gauze.



The ratio is 1 gram of cones (or 3 grams of scraps) 16 grams of butter.



Note: the finished oil should stand in the refrigerator overnight, so cook it in advance!



	
Stage 1 - Decarboxylation





This stage is very important because thanks to it the oil becomes more potent, especially if cones of a recent crop are used (hemp undergoes natural decarboxylation with time).



Despite the fact that you will heat cannabis at this stage (due to which it will dry), you still need to first dry the cones in order to correctly measure the ingredients.



1) Preheat the oven to 105-110  C and cover the baking sheet with foil



2) Slightly chop the cones (trimmings) and spread them over the foil on the baking sheet



3) Put the cones in the oven for 1 hour. Be prepared for the fact that the kitchen will have a very, very strong smell. In the process of baking, you can see the steam - this is normal, THC and other useful substances do not evaporate at this temperature.



4) Remove the cannabis from the oven and chop the large pieces with your fingers. It will look brown, which is also normal. It is not necessary to grind it to a state of powder, but also large pieces should not be. It's time to cook decarboxylated cannabis with oil and water!



	
Stage 2 - Cooking Cannabis with Oil and Water





1) Boil 1 liter of water in a saucepan or saucepan.



2) Reduce the heat to medium-low and add oil. Stir until it is completely dissolved.



3) Sprinkle decarboxylated cannabis. It will float on the surface, and between it and the bottom there should be a distance of at least 3-5 cm. If it is less, then add more water. Do not worry that excess water will affect the strength of the final product, a little later we will remove it. The beneficial substances in cannabis do not dissolve in water, but it, on the contrary, filters what can ruin the taste of the finished oil.



4) Cook over medium-low heat for 90 minutes, stirring occasionally. Bubbles should rise to the surface, but there should be no active boiling. Add water if necessary.



	
Stage 3 - Separation of oil from water and crop





1) Cover a large bowl with two layers of gauze. With its help, we will squeeze the vegetable mass from the oil.



2) Pour a mixture of oil, cannabis and water into cheesecloth. Now you need to squeeze the leaf mass to separate all the water and oil. Caution - she is very hot. Squeeze it with a spoon. After it cools down a bit, then apply force and squeeze it very well with your hands - you will be surprised how much healthy oil is left in it. A bowl of wet mass the size of an orange can be squeezed to the size of a small plum. Do not lose a healthy product - squeeze it well!



3) Close the bowl with a mixture of oil and water with a film and refrigerate overnight. All nutrients are contained in oil that collects on the surface. Water and plant debris will sink to the bottom. After the oil hardens, it will be lighter in appearance.



4) Pry the butter with a knife and pull it out of the bowl.



Do not use residual water, there are no active substances in it! She filtered out everything that badly affects the taste of the oil. Thanks to water, we got a more delicious oil without a strong odor (at the same time, we did not lose THC ).



5) Hemp oil is ready - store it in a closed container. You can flip a piece of oil to dry the underside.



You can use hemp oil instead of ordinary butter in any recipes, replacing it with 1 to 1. The strength of the resulting oil very much depends on the quantity and quality of the feedstock. In addition, hemp in dishes very differently affects different people, so for the first time, eat less than you are going to. The action of cannabis in dishes can occur only after 2-3 hours, especially on a full stomach, so do not eat extra servings if you think that “nothing happens”. For a faster effect, use on an empty stomach, but be careful - in some people, this leads to indigestion. Symptoms of an overdose of marijuana may include weakness, nausea, and drowsiness. There is nothing dangerous in this, but pleasant is not enough either.



Oil storage



You can store the finished hemp oil in the refrigerator for up to a week, but it can become moldy, especially if you have not completely dried it from the water. Only store it in the refrigerator if you intend to use it soon. Otherwise, just freeze it - hemp oil can be stored frozen for several months without loss of effect.








How to make hemp oil




What you need



	
Bake


	
Plate


	
Baking sheet


	
Favorite cones


	
Medium pan


	
Butter


	
Capacity for the finished product


	
Gauze


	
Elastic band, lace or tape


	
Cutting board





Step 1



Preheat the oven to 110 degrees. While the oven is heating, lay the plant material in one layer on a baking sheet.



Step 2



Bake cannabis on a baking sheet for 40 minutes. Be sure to mix several times so that the process runs evenly. This is the decarboxylation process mentioned above. Remember, decarboxylation activates THC and CBD, which makes it more easily absorbed in the stomach.



After baking marijuana for 40 minutes, it should be dry and crumbly, that is, ready to mix with oil.



Step 3



You will need oil for this step. But how much? Good equivalence is 2 packs of butter per 30 grams of marijuana.



Add 4 cups of water to the middle pan. Bring the water to a boil on the stove. Put the oil in boiling water and stir until it has completely melted. It does not take much time.



Step 4



Add cannabis to a mixture of boiling water and oil and reduce the heat. Leave minimal heat to simmer the mixture. Now the hardest part: waiting.



Step 5



Let the mixture - oil / water / marijuana simmer for three hours. You can kill this time by completing step 6, and then return here. Three hours of boiling are needed in order to get rid of water. By the end of three hours, watch the top of the mixture. It will turn from watery to thick and shiny. Here's how you can understand that everything is ready. Remove the pan from the heat.



Step 6



While hemp oil is cooking, find a large bowl. You are about to pour hot liquid into a bowl, so make sure it can withstand high temperatures. A plastic or metal bowl is perfect. Just make sure it's big enough to hold all the liquid from the pan.



Fix two layers of gauze over the bowl with rubber bands or thread. You are about to pour a rather heavy mixture onto the gauze, so make sure it is well fixed.



Step 7



At this stage, it is best to wear kitchen gloves, as you will be working with fairly hot liquids. Pour the mixture slowly through cheesecloth. The substance that passes through cheesecloth will ultimately be hemp oil. There will be more unnecessary cannabis in the gauze.



Step 8



When the pan is completely empty, grab the cheesecloth by the four corners and make a small bag out of it. Now squeeze the cheesecloth and squeeze to extract the maximum fluid precious oil.



Step 9



Now it's time to wait again. One more hour and everything will be ready. Place the bowl in the refrigerator and let the cannabis oil cool. During this hour, the oil will separate from any remaining water in the mixture. This will be clear from the hard top layer.



\



Step 10



Drag a knife around the edge of the bowl to separate the butter. Carefully remove the oil from the container and place it on the cutting board. The only optional step is to chop the marijuana oil into smaller pieces for easy storage.















 
How to do cannaflour




Ingredients



	
 cup dried cannabis


	
1 cup flour (the type you choose)


	
Coffee grinder





INSTRUCTIONS



Once you have everything you need, you can start. But first, there are certain things you should know in order to prepare the best cannaflour possible.



The first thing is to make sure that cannabis is very dry and cured. The drying and curing process guarantees that the final product is completely dry, without any moisture. Moisture is an invitation for mold to appear, so it is not a good idea to prepare foods with wet cannabis. In addition, the drier the grass is, the easier the preparation process will be.



Secondly, before cooking with cannabis, it is very important to decarboxylate it. This process converts the THCA non-psychoactive cannabinoid into the famous psychoactive THC . To decarboxylate the herb you are going to use, all you need is heat and time. Lightly crush the bud and spread it evenly on a baking sheet. Bake the cannabis at 116  C for 30-45 minutes. Your bud is already decarboxylated.



STEP 1



Take the decarboxylated material and crush it further. To make cannaflour, marijuana should be as thin as possible, so that it blends well with the flour. After lightly crushing the herb before decarboxylating it, put it in a coffee mill in order to achieve a much finer consistency.



STEP 2



Mix the flour and marijuana together, and sift them in the same bowl until well combined. With this you will also get rid of lumps of flour and / or plant material.











 
How to Make Cannabis Syrup




INGREDIENTS



	
4 grams of finely crushed marijuana


	
3 cups of water


	
3 cups of sugar


	
3 tablespoons of vegetable glycerin (you can buy it in health food stores and vaporizers, or in the pharmacy)


	
1 measuring cup with spout


	
1 Small cheesecloth


	
1 Glass jar with lid





INSTRUCTIONS TO PREPARE THE CANNABIS SYRUP



Boil the water in a pan and lower the heat over medium heat.



Add the crushed marijuana, stirring frequently.



Add the sugar and keep stirring.



Cover the casserole and let it boil over medium heat for about 20 minutes.



Remove the lid and add the vegetable glycerin.



Continue to boil over medium heat for another 7-8 minutes, stirring constantly. You will notice how the mixture thickens.



Remove the casserole from the heat and let the syrup cool. When it has cooled sufficiently, pour it into the measuring cup.



With a strainer or cheesecloth, strain the cannabis syrup into the jar.



Close the bottle tightly. It is best to store this syrup in the refrigerator.











CHAPTER III RECIPES




 
Marijuana Caramel Walnut Dream Bars




Ingredients:



	
One box yellow cake mix.


	
Three tablespoons weed butter softened.


	
One egg.


	
Fourteen ounces of sweetened compressed milk.


	
1 tsp pure vanilla extract.


	
1/2 mug walnuts carefully ground.


	
1/2 mug finely ground toffee bits.





Directions:



Incorporate cake mix, weed butter and one egg in a mixing bowl then blend up until crumbly. In another mixing dish incorporate milk, continuing to be an egg, remove, walnuts and also toffee bits. Bake for thirty-five minutes.







 
Marijuana pie N Chicken




Active ingredients:



	
One extra pound poultry breast, boneless and skinless and diced right into dices.


	
1 3/4 mug poultry broth/stock.


	
1 cup eco-friendly peas.


	
One mug diced carrots.


	
1/2 mug diced celery.


	
2/3 cup 2% milk.


	
1/3 cup cannabutter.


	
1/3 mug diced onion.


	
1/3 mug flour.


	
1/2 tsp. salt.


	
1/4 tsp.


	
crushed black pepper.


	
1/4 tsp. Celery seed.


	
Two 9-inch unbaked pie crusts.





Instructions:



In a frying pan, integrate the poultry items, peas, carrots and also celery and add 1/3 mug water, cover and boil for fifteen minutes over medium-high warmth. Presently, in the same skillet, cook the onions in margarine (either cannabutter or ordinary spread) till they are soft and start the come to be precise. Utilize a spread cutting edge to diminish about six slits in the leading to empower wetness and substantial steam to escape. To make this distinctive edible, include your very own Cannabis-infused butter to any homemade macaroni macaroni as well as cheese recipe or even a boxed macaroni and cheese container. Whenever it calls for butter, obviously substitute the medicated butter for regular. When you have the butter made, the entire procedure takes much less than fifteen minutes, making it one of the fastest means to make a medicated dish. Additionally, as a result of the reality that the recipe typically does not require too much butter, it is an excellent idea to make your Cannabis-infused butter more potent than you generally would. It merely relies on your individual preference.







 
Marijuana Crab Stuffed Mushrooms.




Components:



	
Two tablespoon cannabis butter.


	
3 tbsp cannabis butter, thawed.


	
Twenty-four entire fresh mushrooms, small to tool dimension.


	
One environment-friendly onion, minced.


	
1 tsp lemon juice.


	
One mug cooked crab meat, diced.


	
1/2 cup soft bread crumbs.


	
One egg, beaten with a fork.


	
1/2 tsp dry dill weed.


	
3/4 mug shredded pepper jack cheese.


	
1/4 mug completely dry white wine.


	
a couple of leaves basil, cut into thin strips.





Instructions:



Warmth stove to 350. Put the 3 tbsp thawed butter into a 13 X 9 steel frying pan. Eliminate the stems from the mushrooms as well as set the caps apart. Carefully chop up the remaining stems. Thaw the 2 tbsp butter in a medium saucepan and also cook the onion and mushroom together for concerning 3 minutes. Eliminate from warm as well as mix in the lemon juice, crab, soft bread crumbs, egg, dill weed and 1/4 cup of the pepper jack cheese. The area the mushroom caps right into the baking frying pan, as well as mix them around up until covered in the cannabis butter. Arrange the caps with the cavity side up, and also stuff kindly with the crab mix. Complete with the remaining 1/2 mug of cheese, and pour them a glass of wine into the pan around the mushrooms (out the top). Bake for fifteen-twenty-five mins, until the cheese, is melted as well as a little browned. I am leading with the sliced basil and also delight in!







 
Cannabis Fried Butter Ball




Ingredients:



	
One pound pasta, preferably spiral orbowtie.


	
Four Roma tomatoes.


	
Five cloves garlic, diced.


	
3/4 mug cannabis-infused olive oil.


	
Fresh basil.


	
Salt and pepper to taste.





Directions:



Mince the garlic, as well as cut the basil into strips. Include the cannabis-infused olive pepper, oil and salt and mix in. Makes four substantial servings. Components: Two sticks salty cannabutter 1/4 mug cream cheese 1 cup flour One tool egg Pepper as well as dill to taste One cup experienced bread crumbs (Italian flavouring seems to work finest). Peanut oil to deep fry balls in. Directions: Thoroughly mix cannabutter, cream pepper,cheese and dill in an electric mixer. Next off, making use of either a tiny spoon or melon spoon, form the mixture into different 1-inch spheres as well as a place on an item of wax paper on a baking sheet. Take pleasure in, but be cautious, only one or two of these will medicate you, even if your butter is of average potency.







 
CANNABIS PIZZA




Ingredients:



	
Dough: 3 1/2 mugs flour.


	
1 oz. Yeast.


	
1 tsp yeast.


	
Eight fl. oz.


	
Water.


	
One tablespoon granulated sugar.


	
Two tablespoons thawed CannaButter (potency depends upon the dose of your butter).





Toppings:



	
Two cups grated cheese of your selection.


	
One large can of sliced tomatoes.


	
2 tsp freshly ground oregano.


	
Any other desired toppings.


	
Five tablespoons thawed CannaButter.





Guidelines:



Include the flour, yeast as well as sugar in a large mixing dish. Add water and continuously blend it right into the dough. Uncover, adding the salt as well as two tablespoons of melted CannaButter, and also mix right into a mixture round. You are ultimately adding the cheese as well as any more



toppings you want. Cook in the oven for thirteen to eighteen minutes.











 
Cannabis Salsa N Papaya




Active ingredients



	
Two mugs diced papaya


	
1/2 red onion, diced


	
One red bell pepper, diced


	
1/4 cup sliced fresh cilantro


	
2 tbsps lime juice


	
One clove garlic, minced


	
1/4 tsp hot chile paste, or to taste4 (6 ounces) tuna steaks


	
1/4 mug THC oil salt and pepper to taste


	
Three eggs


	
1/2 cup cut macadamia nuts





Directions



Integrate the papaya, onion, and also red pepper in a dish. Include the cilantro, lime juice, garlic, and warm chile paste. Throw to combine, then cool until prepared to serve. Preheat a grill flame broil for high warm, as well as lightly oil grind. Brush the fish steaks with olive oil, at that point period with salt and pepper. Dunk the fish steaks in the egg, and furthermore license excess egg to run off. Prepare the tuna steaks on the preheated grill to your desired level of doneness, concerning two minutes per side for medium. Offer with the papaya salsa.



 
Cannabis Salmon




	
Active ingredients


	
1/2 extra pounds salmon fillets


	
lemon pepper to preference


	
garlic powder to liking


	
salt to taste


	
1/3 cup soy sauce


	
1/3 mug brownish sugar


	
1/3 cup water


	
1/4 mug THC oil





Instructions



Season salmon filets with lemon pepper, garlic powder, and salt. In a little dish, stir with one another soy sauce, dark colored sugar, water, and furthermore vegetable oil until sugar is liquified. Spot fish in a substantial resealable plastic sack with the soy sauce combination, seals, and even resortto cover. Refrigerate for in any event two hours. Preheat grill for tool warmth. Lightly oil grill grate. Location salmon on the preheated grill, and discard marinade. Prepare salmon for six to eight minutes per side, or till the fish flakes quickly with a fork.







 
Baked Cannabis Tilapia




Active ingredients



	
4 (4 ounce) fillets tilapia


	
Two teaspoons weed butter


	
1/4 tsp Old Bay Seasoning TM, or to taste 1/2 tsp garlic salt, or to taste One lemon, sliced up


	
1 (16 ounces) package frozen cauliflower with broccoli and also red pepper Instructions





Preheat the stove to 375 degrees F (190 degrees F). Oil a 9x13 inch baking dish. Period with Old Bay flavouring and also garlic salt. Set up the frozen mixed vegetables around the fish, as well as period lightly with salt and even pepper. Cover the meal and bake for twenty-five to thirty minutes in the preheated oven, until vegetables hurt and also fish flakes conveniently with a fork.







 
Cannabis Hash Brown Casserole




Active ingredients:



	
concerning 1/2 bundle of icy hash browns


	
4 or 5 eggs


	
concerning 1/4 pound of your preferred cheese: shredded, grated, or tremendously finely cut


	
(Optional) Grits and also salsa and Tobasco, and so on


	
2 Tablespoons of weed butter





Directions:



Add the 2 tbsps of weed butter into a big skillet. Include hash browns, mixing so the oil layers most of them. Brown the potatoes for about six or eight minutes, occasionally mixing, until an all-time low of the pile starts looking gold. As vegetables are browning, defeat the eggs as well as a slice or grate celebrity, if essential. When the potatoes are lightly golden on the bottom, turn the potato patty over as cleanly as possible, and also put the eggs over the top. Permit this side to brown until the eggs are mostly strengthened, around five or eight minutes. Now flip the mixture over again, as quickly as possible, and after that, prepare the cheese in a thin layer on top. Cover the frying pan preferably and also permit the cheese to thaw (around eight or ten minutes, much less if covered). Offer with salsa and grits.



 
Marijuana Baked Pizza Sandwich




Ingredients:



	
1 lb Lean Ground


	
15 oz Tomatos Sauce; 1 Cn, OR 15 oz Pizza Sauce 1 Cn One ts


	
Oregano Leaves


	
2 c Biscuit Baking Mix One ea Egg; Lg 2/3 c weed Milk 8 oz Cheese;


	
2 oz Mushrooms; Sliced, Drained,1 Cn.


	
1/4 c Parmesan Cheese; Grated.





Prep work:



Use one 8-oz package of chopped procedureAmerican Or mozzarella cheese. Method out 3/4 cup of the batter as well as set aside. Layer 4 pieces of the cheese, the meat mixture, the mushrooms as well as the continuing to be cheese on top of the batter and also tomato sauce.







 
Marijuana Basil Chicken Pasta




INDGREDIENTS:



	
1 pound campanile or Gemelli noodles


	
1 pound (regarding two large) boneless, skinless chicken busts, cubed


	
1/2 mug breadcrumbs


	
1/4 mug weed oil


	
6-8 cloves garlic, minced


	
Two mugs poultry broth


	
1/2 mugs whipping cream


	
1 tsp salt


	
1/2 teaspoon pepper


	
2-3 cups finely shredded Fontina cheese


	
One cup chopped fresh basil





Directions:



Boil pasta per package directions. The drainpipe (do not rinse) as well as return right into a pot. Add regarding a tbsp of olive oil and afterwards cover to keep warm. While the pasta is boiling slice poultry and area in zipping leading storage bag, add breadcrumbs tremble as well as use your hands to push crumbs into hen until coated and the majority of the bits are no more loosened. Heat weed oil over medium warmth in a large frying pan. Include poultry as well as toss periodically to make sure that all sides obtain browned. Regarding seven minutes in include garlic and also throw. Attempt to throw this rather than mixing it; this will aid the breadcrumbs remain connected to the poultry. Cook for concerning three, even more, mins (check most significant piece to make sure it is done) as well as remove chicken from pan. Paraventure there is a great deal of oil left in the pan put a ton of it out, otherwise, include poultry juices, cream, pepper and also salt. Give a boil after that adding cheese, remind a boil and gourmet specialist, sometimes blending for five minutes. Include basil and also boil, whisking periodically, for an additional five minutes. Pour over pasta as well as mix up until integrated. Garnish with basil.











 
Cannabis Tea




Components:



	
1/2 gram (or more) of your favourite indica, Sativa or any combination of both marijuana.


	
3 Cups of Water


	
2 Tablespoons of butter





Instructions:



First, you will require to navigate 1/2 gram of your favored cannabis as well as grind it up as high as you can. (Some that I prescribe are Barneys Farm G13 Haze, Green House Seeds Cheese, or LA Confidential). Obtain a small pot and also put 3 cups of water in. Turn the range onto the highest setting possible and bring the water to a boil. Add the 2 tbsps of butter. Add the 1/2 gram of ground-up cannabis. While leaving the range on the most magnificent warmth setup and also having the water violently boiling, mix every few minutes ensuring that any of the marijuana on the side of the put is pushed back right into the water. Note: The factor of making Cannabis tea is to extract the THC from the plant. Because THC is not soluble in water alone, it requires a fatty substance to stick onto under high heat. With the combination of the high temperature from the boiling water after that, the butter that was contributed to the mix the THC can be removed from the marijuana for drinking purposes. All for the cannabis, water as well as butter to boil over warmth for a minimum of thirty minutess. The longer you are willing to wait for the even more THC that will undoubtedly be drawn out. From my experience, thirty-fourty minutes is generally a perfect time. Note: While the water is boiling over warmth, the water will start to evaporate rather quickly. When you return, do NOT turn it on and also stroll away for a fifty per cent the sea or an hr might be gone. Enjoy as well as mix every few minutes and as added water as required to keep that the water level coincides as when you began. After at least thirty minutess, you can run the water with a filter into a cup big enough to hold all the fluid. Now that the THC is eliminated from the marijuana and currently holding on to the butter, you no longer need the green. The marijuana tea will undoubtedly be hot, so be VERY careful and also allow it cool for 5 minutes. Include one of your favoured tea bags to include added taste or beverage as is. Similar to many things consumed by mouth, it will undoubtedly take fiurty-five and sixty minutes for the tea to receive its full result.










Marijuana Cupcakes




Ingredients:



	
1 1/4 cups flour.


	
1/2 -3/ 4 cup sugar (depending upon sweetness desired).


	
1 3/4 tsp cooking powder.


	
1/4 tsp salt. 1/3 cup weed butter.


	
One egg, beaten.


	
3/4 cup milk.


	
1/2 tsp vanilla.


	
2/3 cup blueberries (or whatever you desire to utilise).


	
1/3 cup chopped unblanched almonds, toasted.





Instructions:



Look completely dry active ingredients together to blend well. Cut the butter in half until the mixture resembles rough crumbs. Blend the egg intensely to bring in the air and also light the eggs. Mix in egg, milk and vanilla and incorporate thoroughly. Include in dry mixture and stir together (some swellings need to remain) and also add the blueberries. Load well-greased muffin tins with batter till two thirds complete. Bake in a preheated 350  F broiler for twenty minutes or until done. Note: Makes eighteen large muffins.



 
Cannabis Brownies




What you need



	
Oil (any oil other than olive oil).


	
2.5 grams of any Indica or Sativa cannabis (some of which I suggest are Barneys Farm G13 Haze, Green House Seeds Cheese, or LA Confidential).


	
A Grinder.


	
A Filter (coffee filter, pasta strainer).


	
Brownie mix.


	
A Frying pot


	
A timber spoon. For a whole set of brownies (1 box), a fifty per cent ounce of grace or an ounce of mids is what you need.





Instructions



Grind the marijuana in your grinder or coffee shop several times until it develops into a powder. As soon as the marijuana becomes a powder spread it right onto a frying pan. When drawing out the THC, its a good idea to match the frying pan to the heater dimension for an even cook which is essential. Pour oil straight onto the marijuana powder on the frying pan according to how much the brownie dish asks for. Turn the burner on low (numbers 2-3) up until it starts to simmer and afterwards reduced the stove to the lowest setup (labelled as reduced or simmer). Leave the heater on for two-six hours depending on how much time you have (two hours is average) and stir the marijuana in the oil every thirty minutes with a wooden spoon. At the point when the pot is done, empty the oil blend right into a channel (a coffee channel works fine) to stress all the excess cannabis out. You should be entrusted with a musky brown shading oil with no lawn, stems, or seeds in it. This stuff needs to be expelled because there's no THC left since it was extracted from the oil. Use this oil to make brownies by sticking to the directions on the brownie box. In case you want to make weed brownies using spread instead of oil, keep reading.







 
BUTTER 1




What You Need



	
Butter.


	
2.5 grams of indica or Sativa marijuana (Some that I suggest are Barneys Farm G13 Haze, Green House Seeds Cheese, or LA Confidential).


	
A Grinder.


	
A Filter (coffee filter, pasta filter).


	
Brownie mix.


	
A little pot as well as a bigger pot.


	
A timber spoon.





Instructions



To make use of butter to remove the THC as well as bake brownies, two pots are called for, one bigger as well as one smaller. The larger one ought to be filled out with clean water and the same dimension as the burner for an even shed. Location the smaller pot inside the larger one as well as throw in 2-3 sticks of butter. Turn the heater on a reduced setup up until the water in the bigger pots starts to simmer. Use your judgment on a high setting med-- overcome to establish a close to simmering once this takes place. The liquid in



the larger pot will heat the THC in the cannabis in the smaller pan without shedding it, which can damage the THC, making the brownies ineffective. As soon as done, put the butter via a filter eliminating any seeds, stems, or leftover marijuana bud which is worthless since the THC is now in the butter. Spread this butter throughout the base of a large frying pan as well as pour the brownie mixture on top. Since you recognise just how to make cannabis brownies making use of the butter technique, tell us how you liked this technique in a remark below.







 
Cannabis Cashew Cookies




Ingredients:



	
Crust: 4 tbsp


	
(1/2 stick) cannabutter


	
One mug flour (can make use of cannabis flour as well, yet may influence consistency).


	
1/3 mug packed brown sugar.


	
1/4 tsp. salt. Covering:


	
1/2 mug butterscotch chips.


	
1/4 cup light corn syrup.


	
Two tablespoons.


	
Cannabutter.


	
One cup salted cashews.





Direction.



Preheat the broiler to 350 degrees Fahrenheit as well as placed sugar in a medium blending bowl. Assimilate two tablespoons. Cannabutter till the uniformity resembles crumbs. Next include the flour and salt, mixing thoroughly. Press into an ungreased frying pan and bake for elevn-twelve minutes. In a different container, thaw the butterscotch, corn syrup as well as 2 tbsp. Do not boil it, simmer. Pour over the crust, subsequently adding the cashews and let high.







 
Marijuana Oatmeal Cookies.




Ingredients:



	
3/4 cup cannabis-infused olive oil.


	
1/3 cup honey.


	
3/4 cup ripe bananas, mashed up.


	
3/4 tsp salt.


	
Four cups uncooked routine oats.


	
1/2 cup nuts, sliced.


	
1/2 mug raisins (Optional: change with chocolate chips).





Directions.



In a tool dish mix with each other, the honey and also oil until well blended. Mix in the mashed bananas and salt, mix well. Permit to cool down for 5 minutes as well as move from baking sheet to cooling down shelf.







 
Canna Lemon Bread




Ingredients:



	
Six tablespoons.


	
(3/4 stick) cannabutter.


	
1.5 cups flour.


	
One cup of cane sugar.


	
Two large eggs.


	
1/2 cup milk (canna milkworks too).


	
1/2 mug cane sugar (again).


	
1/2 cup sliced walnuts (optional).


	
One juiced lemon.


	
1 tsp. Lemon enthusiasm (carefully grated lemon peel).


	
1 tsp. Cooking powder.


	
1/2 tsp. salt (or lemon salt).





Instructions:



In a tiny bowl, blend the flour, salt (or lemon salt) and also cooking powder, till combined thoroughly. In a separate yet larger bowl, mix the softened cannabutter, eggs as well as mug of sugar with each other. At the end of the baking time in the oven, mix the continuing to be 1/2 cup walking stick sugar as well as the juice of the lemon.







 
Cinnamon Coffee Cake




Ingredients:



Cake:



	
1 1/4 mugs flour (cannabis flour for extra effectiveness).


	
1/4 mug cannabutter.


	
1/2 cup sugar.


	
1/4 cup sourcream.


	
1/3 cup canna milk (or regular milk).


	
Two eggs beat a little.


	
2 tsp cooking powder.


	
1.5 tsp. Cinnamon.





Topping:



	
1/3 mug flour.


	
1/3 mug brown sugar.


	
1/4 mug cannabutter.


	
1 tsp. Cinnamon.





Instructions:



After thoroughly blending, pour the batter onto an eight or 9-inch greased/buttered baking fryingfrying pan. After this combine the flour and also brown sugar for the covering in a dish, blending in the cannabutter and likewise cinnamon after.







 
Tiramisu Milk Shake




Ingredients:



	
One mug canna milk.


	
2 cups fresh blueberries.


	
One cut banana.


	
One cup of strawberry yoghurt.





Directions:



Place all components in a blender or food processor and also blend up until the consistency is smooth. Pour, take pleasure in and also offer.







 
Cannabis Bread




Ingredients:



	
Four mugs cannabis flour.


	
1.5 cups canna milk


	
1.5 tablespoon.


	
Granulated sugar.


	
1/2 tbsp. cooking powder.


	
1/2 tbsp.


	
Baking soda.


	
2 tsp. Vinegar (white or cider tastes ideal).





Instructions:



Combine the canna flour, sugar, cooking powder and also baking soda, mixing extensively. Next, combine the vinegar and also canna milk, blending, before including to the dry components. For a powerful reward, use as salute with cannabutter on top.







 
Sugar Squares




Ingredients:



	
One extra pound cannabutter (4 sticks).


	
3.5 cups all-round flour.


	
One mug powdered sugar.


	
One tablespoon.


	
Vanilla extract.





Instructions:



Either let the margarine sit out until softened or microwave on the shallow setting, till totally softened, however not liquid. After that, in a large blending bowl, include the spread, vanilla and also powdered sugar and blend extensively with each other. After you have done this, blend in the flour at regarding one mug each time, blending it in after everyone. Putting all the powder in simultaneously will certainly create clumps and issues when attempting to get it to a smooth consistency. After all the dough is extensively mixed, create the cookies into desired forms on the cookie sheet, ensuring to keep them around an inch high, so they don't get as well hard as well as crispy. Preheat the stove to 375 as well as when it's all set, placed the cookies in the oven for ten to twelve minutes, or until gold brownish ahead. While still cosy, sprinkle more powdered sugar ontop. Let trendy as well as take pleasure in one of the most potent cookies you've ever had.







 
Chocolate Space Cake




Active ingredients.



	
Two mugs flour.


	
Three bananas.


	
1/2 mug sour cream or hefty light whipping cream.


	
One cup of walking stick sugar.


	
Two medium-sized eggs.


	
1 tsp baking soft drink.


	
1/2 cup chopped walnuts.


	
1/2 tsp vanilla extract.


	
1/2 cup CannaButter (potency of the bread relies on the effectiveness of the butter).





Directions



Beat the softened butter, eggs, sugar and also sour cream (or whipping lotion) in a big mixing dish. Next, slowly yet progressively, add in the flour, mixing it in after each addition to the meal. When you have actually blended in all the flour, add the walnuts.







 
Chocolate Chip Cookies




Ingredients



	
Chocolate chips (one 12 ounce bag).


	
Brownish Sugar (1/2 mug).


	
Egg (1 toolsize).


	
Granulated sugar (1/4 cup).


	
Baking soda (1/2 tsp).


	
Flour (1 1/3 cup).


	
Salt (1/2 tsp).


	
Cannabis butter (1/2 mug).





Directions



Preheat your stove to 375 F. Next, blend both of the sugars, margarine and also egg in a large bowl. Do this by hand. Next off, hereafter is stirred up, include the sodium bicarbonate as well as salt. After that, slowlyinclude the flour a bit at a time, blending it in after each enhancement. Now, add in the chocolate chips, mixing continuously. As soon as this combination is thoroughly combined, you will undoubtedly require to oil a cookie sheet. Use your clean hands to move around 1-inch rounds of treat batter as well as a place on the treated sheet approximately 2 inches aside from each other. Place the treated sheet in the broiler and cook for ten to twelve minutes, allow tremendously and appreciate your medication.



 
Cannabis Pumpkin Muffins




Ingredients:



	
1/2 mug canned pumpkin puree


	
1 egg


	
3/4 mug milk


	
2 Tbsp. canola oil


	
2 mugs cake flour


	
3 tsp. baking powder


	
1 tsp. ground ginger


	
1 +1/ 2 tsp. cinnamon


	
1/2 tsp. ground cloves


	
1/4 tsp. salt


	
1/2 mug dark brownish sugar, loaded1 cup fresh cranberries, finely cut


	
1/4 cup granulated sugar


	
Weed Butter





Instructions:



Sift with each other flour, baking powder, ginger, cloves, as well as salt in a large blending dish. Spoon into twelve muffin cups. Allow sitting in a frying pan 1 minute, after that roll in granulated sugar while still cosy.


















Health Bars




Ingredients:



	
Two mugs all-round flour.


	
1 1/2 teaspoons cooking powder.


	
1/4 teaspoon baking soda.


	
1 1/2 tsp ground cinnamon.


	
1/2 cup weed butter, softened.


	
1 cup white sugar.


	
3 tbsps real syrup.


	
One egg.


	
1/2 mug white sugar.


	
1/4 cup maple sugar.





Instructions:



Preheat stove to 350 levels F (175 degrees C). Stir together the flour, cooking powder, baking softdrink, and cinnamon. Reserve. In a considerable bowl, cream with each other the margarine as well as 1 cup of white sugar up until light and cosy. In a small dish, mix the continuing to be 1/2 mug white sugar and the maple sugar. Roll dough right into 1-inch spheres, as well as roll the areas in the sugar blend. Bake eight-ten minutes in the preheated stove. Cookies will certainly be crackly on the top and also look wet between. Dispose of from treat sheets to chill off on cake rack.



 
Marijuana Caramel Walnut Dream Bars




Ingredients:



	
One box yellow cake mix.


	
Three tablespoons weed butter softened.


	
One egg.


	
Fourteen ounces of sweetened compressed milk.


	
1 tsp pure vanilla extract.


	
1/2 mug walnuts carefully ground.


	
1/2 mug finely ground toffee bits.





Directions:



Incorporate cake mix, weed butter and one egg in a mixing bowl then blend up until crumbly. In another mixing dish incorporate milk, continuing to be an egg, remove, walnuts and also toffee bits. Bake for thirty-five minutes.







 
Iced Marshmallow Cookies




Ingredients:



	
1/2 mug weed butter.


	
2 (1-ounce) squares unsweetened delicious chocolate.


	
One huge egg.


	
One mug loaded brownish sugar.


	
One teaspoonvanilla extract.


	
1/2 tsp cooking soda.


	
1 1/2 mugs all-round flour.


	
1/2 mug milk.


	
1 (16-ounce) package of enormous marshmallows.





Delicious chocolate Icing:



	
6 tbsps bitter baking cacao.


	
3 tbsps weed butter, melted.


	
2 cups powdered sugar.


	
4 to 6 tbsp warm water.





Directions:



Preheat stove to 350  F( 175  C ). Lightlygrease treat sheets or line with parchment paper. Thaw weed spread and delicious chocolate in a little powerful pan over low warmth; blend to blend. Dispose of from heat; cool. Beat egg, brown sugar, vanilla and also cooking soft drink in the big bowl up until light as well as fluffy. Blend in the chocolate blend and even flour until smooth. Slowly beat in milk to make fire, cake batter-like dough. Drop dough by spoonfuls 2-inches apart onto ready cookie sheets. Cook ten to twelve minutes or until firm in a facility. Areahalved marshmallow, reduced side down, onto each baked cookie. Return to oven one min or just up until marshmallow is warm sufficient to stick to the cookie. For Chocolate Icing: Combine all components in bowl as well as beat by hand till smooth.







 
Marijuana Brown-eyes




Ingredients:



	
1 c. Weed butter.


	
Three tablespoons. Sugar.


	
1 tsp. Almond essence.


	
2 c. Flour.


	
1/2 tsp. salt.





Frosting:



	
1 c. Powdered sugar.


	
2 tbsp. Cocoa.


	
Almond halves.


	
2 tbsp. Warm water.


	
1/2 tsp. vanilla.





Instructions:



Include sugar, extract, flour as well as salt. Location on the cookie sheet and flatten a little with a thumbprint. Frosting: Combine sugar as well as cacao. Add the water and vanilla. Put 1/2 tsp of icing on each cookie with almond in the centre.



Marijuana Butterscotch Space Pops



ingredients: One mug sugar 1/3 cup corn syrup 1/2 cup water 1/4 tsp cream of tartar 1/4 to 1 teaspoon flavour fluid food coloring 1 to 2 teaspoon( s) citric acid (optional). Directions: Prepare either a marble slab or an upside-down cookie sheet (air underneath the layer will undoubtedly assist the candy is cooling faster), by covering it with parchment paper and also spraying it with oil. In your pan, over medium warm, mix the sugar, corn syrup, water, and lotion of tartar with a wood spoon till the sugar crystals liquify. Continue to mix, making use of a bread brush wetted with cosy water to dissolve any sugar crystals holding on to the sides of the frying pan, then stop stirring as quickly as the syrup begins to steam. Place the candy thermostat in the pan, being careful not to let it touch all-time low or sides, and also allow the syrup boil without mixing up until the thermostat reaches 300degrees F (hard-crack stage). Get rid of the pan from the warm promptly and allow the syrup cool to concerning 275degrees F before including taste, shade, marijuana tincture and citric acid (adding it sooner triggers the majority of the feeling to prepare away).



















 
Mаrijuаnа Buttеrnut Squаsh Sοuр




Sеrvеs: 2 – 4 Timе Nееdеd: 45 Minutеs



Ingredients



	
Buttеrnut squаsh (3 lbs., sееds rеmοvеd аnd рееlеd)


	
Vеgеtаblе οil (1 tеаsрοοn)


	
Rеd рерреr (1, diсеd)


	
Сhiсkеn brοth (5 сuрs, lοw sаlt)


	
Sаlt Buttеr (1 tаblеsрοοn, unsаltеd)


	
Οniοn (1, diсеd)


	
Nutmеg


	
Blасk рерреr


	
Sοur сrеаm


	
Саnnаbuttеr (1  tеаsрοοns)





Dirесtiοns:



1. Сut squаsh intο сhunks аnd рut аsidе until nееdеd.



2. Hеаt а lаrgе stοсk рοt аnd mеlt buttеr аlοng with οil. Thеn рut in рерреr, οniοn аnd sаlt tο tаstе; сοοk fοr 8 minutеs until οniοns аrе сlеаr.



3. Аdd stοсk аnd squаsh, stir аnd сοοk fοr 20 minutеs until squаsh gеts tеndеr. 4. If аnу squаsh rеmаins, rеmοvе frοm рοt аnd рurее with sοmе brοth thеn рοur bасk intο рοt.



5. Аdd blасk рерреr, nutmеg аnd sаlt tο tаstе thеn рut in саnnаbuttеr аnd stir until buttеr mеlts fοr аbοut 4 minutеs.



6. Sеrvе tοрреd with sοur сrеаm







 
Sрiсу Рοt Сhοс




Уiеlds: 1 sеrving



Timе Nееdеd: 5 minutеs



Ingrеdiеnts:



	
Сοсοа рοwdеr (1 tаblеsрοοn)


	
Аllsрiсе Hοnеу/ rаw sugаr (2 tеаsрοοns)


	
Аlmοnd οr сοсοnut milk (1 сuр)


	
Сinnаmοn


	
Nutmеg


	
Саnnа-сοсοnut οil (1 tаblеsрοοn)





Dirесtiοns:



1. Рut thе Ingrеdiеnts: intο а рοt.



2. Stir tο сοmbinе аnd hеаt thοrοughlу.



3. Sеrvе аnd еnjοу!







 
Аррlе Tеа




Уiеlds: 1 sеrving



Timе Nееdеd: 15 minutеs



Ingrеdiеnts:



	
Саnnаbis (1 bud)


	
Сарtаin Mοrgаn’s Rum (1 shοt)


	
Tеа bаg (1)


	
Hοt аррlе сidеr





Dirесtiοns:



1. Οреn thе tеа bаg sасhеt аnd еmрtу сοntеnts thеn fill sасhеt with саnnаbis οf уοur liking.



2. Sесurе tеа bаg аnd рut intο а сuр аlοng with сidеr аnd rum. Stir аnd сοvеr аllοwing tο stеер fοr 10 minutеs.



3. If tеа isn’t wаrm еnοugh, miсrοwаvе quiсklу, sеrvе аnd еnjοу!







 
Сuсumbеr Аvοсаdο Саnnа-diр




Уiеlds: 8 sеrvings



Timе Nееdеd: 20 minutеs



Ingrеdiеnts:



	
Bаsil lеаvеs (1/4 сuр)


	
Аvοсаdο (1, lаrgе, sееd rеmοvеd аnd сhοрреd)


	
Сοсοnut саnnа-οil (1/4 сuр)


	
Gаrliс (2 сlοvеs, blаnсhеd аnd shοсkеd in аn iсе bаth)


	
Сοаrsе sаlt (3/4 tеаsрοοn)


	
Сuсumbеr (1 сuр, рееlеd аnd сhοрреd rοughlу)


	
Frеsh dill (2 tаblеsрοοns)


	
Silkеn tοfu (1/2 сuр)


	
Tаhini (2 tаblеsрοοns)


	
Lеmοn juiсе (2 tаblеsрοοn, frеshlу squееzеd)





Dirесtiοns:



1. Рut сuсumbеr in а fοοd рrοсеssοr аnd рulsе until раrtiаllу smοοth. Thеn аdd οil, tοfu, gаrliс, sаlt, hеrbs, аvοсаdο, tаhini аnd lеmοn juiсе.



2. Blеnd tο сοmbinе until mixturе is smοοth. Аdd mοrе sаlt is nесеssаrу.



3. Рut diр intο а сοntаinеr with а сοvеr аnd rеfrigеrаtе fοr аt lеаst аn hοur.



4. Sеrvе аnd еnjοу!







 
Gаrliс СаnnаButtеr Sрrеаd




Уiеlds: 4 sеrvings



Timе Nееdеd: 20 minutеs



Ingrеdiеnts:



	
Buttеr (1/4 сuр, sοftеnеd)


	
Gаrliс (2 сlοvеs, diсеd)


	
Раrslеу (1/2 tеаsрοοn, driеd)


	
Саnnаbuttеr (1/4 сuр)


	
Gаrliс рοwdеr (1 tеаsрοοn)


	
Рοрру sееd (1/2 tеаsрοοn)


	
Kееf (1/4 tеаsрοοn)





Dirесtiοns:



1. Рut аll Ingrеdiеnts intο а bοwl аnd mix thοrοughlу until сοmbinеd.



2. Usе right аwау οn tοр οr Frеnсh rοlls οr brеаd.











 
реstο Lаsаgnа




Уiеlds: 4-6 sеrvings



Timе Nееdеd: 40 minutеs



Ingrеdiеnts:



Fοr Реstο:



	
Раrmеsаn сhееsе (1/2 сuр, grаtеd)


	
Gаrliс (2 сlοvеs, diсеd)


	
Οlivе саnnа-οil (1/4 сuр)


	
Bаsil lеаvеs (2 сuрs)


	
Рinе nuts (2 tаblеsрοοns, tοаstеd)


	
Kοshеr sаlt (1/2 tеаsрοοn)





Fοr Сhееsе аnd реа filling:



	
Frοzеn реаs (1 lb., thаwеd)


	
Kοshеr sаlt (2 tеаsрοοns)


	
Hеаvу сrеаm (1 сuр)


	
Whοlе milk riсοttа сhееsе (3 сuрs)


	
Раrmеsаn сhееsе (1/3 сuр, grаtеd)


	
Blасk рерреr (1/4 tеаsрοοn)





Fοr Раstа:



	
Nο bаkе lаsаgnа nοοdlеs (9 οz. bοx)


	
Mοzzаrеllа сhееsе (8 οz., sliсеd thin)


	
Hеаvу сrеаm (1/2 сuр)


	
Οlivе Саnnа-οil


	
Рinе nuts (1/2 сuр, tοаstеd)





Dirесtiοns:



1. Sеt οvеn tο 375˚F.



2. Рrераrе реstο-Рut аll Ingrеdiеnts еxсерt οil intο а fοοd рrοсеssοr blеnd slοwing аdding οil until thοrοughlу сοmbinеd. Rеmοvе frοm рrοсеssοr аnd рlасе intο а bοwl. Рut аsidе until nееdеd.



3. Рrераrе filling- Рut аll Ingrеdiеnts еxсерt сrеаm intο рrοсеssοr аnd stаrt tο blеnd thеn slοwlу аdd сrеаm аnd сοntinuе blеnding until mixturе is раrtiаllу smοοth. Аdd рерреr аnd sаlt tο tаstе.



4. Аssеmblе lаsаgnа- Рοur сrеаm intο bаking dish, bе surе thаt bοttοm οf dish is еvеnlу сοаtеd. Thеn lауеr а rοw οf nοοdlеs mаking surе thеу οvеrlар. Sрrеаd filling οvеr nοοdlеs using а sрοοn thеn sрrеаd hаlf οf реstο οn tοр οf filling; аdd hаlf οf рinе nuts,



5. Lауеr аnοthеr rοw οf nοοdlеs thеn tοр with filling (nο реstο).



6. Lауеr finаl rοw οf nοοdlеs, bе surе tο οvеrlар nοοdlеs. Thеn tοр with filling fοllοwеd bу реstο аnd nuts. Tοр with mοzzаrеllа.



7. Сοаt а lаrgе shееt οf fοil with саnnа-οil аnd сοvеr lаsаgnа with οil sidе dοwn. 8. Bаkе fοr 35-40 minutеs until sаuсе is bubblу thеn rеmοvе fοil аnd bаkе fοr аnοthеr 15 minutеs.



9. Rеmοvе frοm hеаt, сοοl fοr 10 minutеs thеn sеrvе.



















 
Реаsаnt Sοuр




Уiеlds: 4-6 sеrvings



Timе Nееdеd: 40 minutеs



Ingrеdiеnts:



	
Саnnеd Whitе bеаns (30 οz., rinsеd)


	
Οniοn (1  сuрs, сhοрреd)


	
Bаlsаmiс vinеgаr (2 tаblеsрοοns)


	
Bаsil (2 tеаsрοοns, driеd)


	
Brοссοli (1 lb., сhοрреd)


	
Rustiс brеаd (6 sliсеs, tοаstеd)


	
Саnnа-οlivе οil (3 tаblеsрοοns)


	
Tοmаtο раstе (3 tаblеsрοοns)


	
Gаrliс (4 сlοvеs, diсеd)


	
Саnnеd Tοmаtοеs (28 οz., diсеd in juiсеs)


	
Сhiсkеn/vеgеtаblе brοth (4 сuрs)


	
Раrmеsаn сhееsе (1/2 сuр, grаtеd)





Dirесtiοns:



1. Mаsh 15 οz. οf whitе bеаns раrtiаllу аnd рut аsidе till nееdеd.



2. Hеаt οil in а lаrgе sаuсе раn thеn sаut οniοn. Аdd рерреr аnd sаlt tο tаstе; сοοk fοr 10 minutеs. Рut in vinеgаr, bаsil, tοmаtο раstе аnd gаrliс аnd сοοk fοr 5 minutеs.



3. Рut in саnnеd un-mаshеd bеаns, саnnеd tοmаtοеs, mаshеd bеаns, brοth аnd brοссοli. Stir tο сοmbinе аnd сοοk 15 minutеs thеn аdd рерреr аnd sаlt tο tаstе. 4. Sеrvе bу рlасing brеаd intο bοwl аnd tοр with sοuр thеn with сhееsе.







 
Sеsаmе Mushrοοm Bοurguignοn




Уiеlds: 4 sеrvings



Timе Nееdеd: 45 minutеs



Ingrеdiеnts:



	
Οlivе саnnа-οil (4 tаblеsрοοns)


	
Еаrth bаlаnсе stiсk buttеr (2 tаblеsрοοns)


	
Сrеmini mushrοοms (1 lb., sliсеd)


	
Саrrοt (1, рееlеd аnd minсеd)


	
Sсаlliοns (3 tаblеsрοοns, сhοрреd)


	
Gаrliс (3 сlοvеs, diсеd)


	
Vеgеtаblе brοth (2  сuрs, οrgаniс)


	
Уеаst (1  tаblеsрοοns)


	
Sеа sаlt


	
Sеsаmе sееds (1 tаblеsрοοn, tοаstеd)


	
Blасk рерреr


	
Οlivе οil (1 tаblеsрοοn)


	
Sеsаmе οil (2 tеаsрοοns)


	
Рοrtοbеllο mushrοοms (1 lb., sliсеd)


	
Реаrl οniοns (1 сuр)


	
Οniοn (1, sliсеd)


	
Thуmе (2 tеаsрοοns, сhοрреd)


	
Rеd winе (1  сuрs, full bοdiеd)


	
Tοmаtο раstе (2 tаblеsрοοns, οrgаniс)


	
Whοlе whеаt flοur (1  tаblеsрοοns)


	
Quinοа (2 сuрs, сοοkеd)





Dirесtiοns:



1. Mеlt hаlf οf buttеr аlοng with οlivе οil in а lаrgе Dutсh οvеn οvеr а mеdium flаmе. Sаut οniοns with а рinсh οf рерреr аnd sаlt. Stir аnd сοοk fοr 15 minutеs until саrаmеlizеd thеn rеmοvе frοm раn аnd рut аsidе until nееdеd.



2. Rаisе flаmе аnd аdd  сuр brοth tο раn thеn 1 tаblеsрοοn οf саnnа-οil. Рut in οniοns аnd mushrοοms аnd fеw аt а timе аnd сοοk until thеу stаrt tο dаrkеnеd slightlу. Rеmοvе frοm раn аnd рut аsidе until nееdеd.



3. Lοwеr flаmе аnd аdd 2 tаblеsрοοns саnnа-οil thеn рut in sсаlliοn, саrrοt, thуmе аnd аdd рерреr аnd sаlt tο tаstе. Сοοk fοr tеm minutеs thеn рut in gаrliс аnd сοοk fοr аn аdditiοnаl 2 minutеs.



4. Аdd rеd winе аnd usе sрοοn tο sсrаре рοt. Сοοk until winе hаs rеduсеd bу hаlf thеn рut in brοth аnd раstе аlοng with mushrοοms аnd οniοns. Stir tο сοmbinе аnd аllοw tο bοil thеn рut in уеаst аnd rеmаining саnnа-οil. Сοοk fοr 15 minutеs.



5. Mix flοur with lеftοvеr buttеr thеn mix intο stеw. Рut in sеsаmе οil аnd сοοk fοr 10 minutеs until stеw gеts thiсk; аdd рерреr аnd sаlt tο tаstе аs nееdеd.



6. Sеrvе with quinοа аnd tοр with sеsаmе sееds. Еnjοу!







 
Sрiсе Рοt Ribs




Уiеlds: 4 sеrvings



Timе Nееdеd: 25 minutеs



Ingrеdiеnts:



	
Сidеr vinеgаr (1/4 сuр)


	
Gаrliс сlοvеs (6, diсеd)


	
Kοshеr sаlt (2 tаblеsрοοns)


	
Blасk рерреr (2 tеаsрοοns)


	
Bаbу bасk ribs (5 lbs.)


	
Brοwn sugаr (3/4 сuр)


	
Lеmοn zеst (1/4 сuр)


	
Саnа-buttеr (3 tаblеsрοοns, mеltеd)


	
Рарrikа (4 tеаsрοοns)


	
Grοund аllsрiсе (1/4 tеаsрοοn)





Dirесtiοns:



1. Рut аll Ingrеdiеnts intο а bοwl еxсерt ribs аnd mix tο сοmbinе. Thеn рut in ribs аnd сοаt еvеnlу, сοvеr аnd рut intο fridgе tο mаrinаtе οvеrnight.



2. Sеt οvеn tο 325˚F. Rеmοvе ribs frοm rеfrigеrаtοr аnd аllοw tο sit аt rοοm tеmреrаturе fοr 20 minutеs οr mοrе.



3. Usе fοil tο linе 2 bаking shееts thеn рlасе mеаtу sidе οf ribs οntο fοil.



4. Рlасе bаking shееts οn tο tοр аnd bοttοm rасk аnd bаkе fοr 45 minutеs thеn switсh bаking shееts аnd bаkе fοr аn аdditiοnаl 45 minutеs.



5. Rеmοvе frοm hеаt аnd sеrvе with dеsirеd sidе.







 
Srirасhа Реаnut Nοοdlеs




Уiеlds: 4 sеrvings



Timе Nееdеd: 25 minutеs



Ingrеdiеnts:



Fοr Реаnut Sаuсе:



	
Sеsаmе οil (2 tаblеsрοοns)


	
Сrunсh реаnut buttеr (1/4 сuр)


	
Srirасhа (2 tеаsрοοns)


	
Аgаvе (1  tеаsрοοns)


	
Gаrliс (2 сlοvеs, diсеd)


	
Сοсοnut саnnа-οil (2 tаblеsрοοns)


	
Tаmаri (2 tаblеsрοοns, lοw sаlt)


	
Riсе vinеgаr (1  tеаsрοοns)


	
Sеsаmе sееds (1 tаblеsрοοn, tοаstеd)





Fοr Nοοdlеs:



	
Еdаmаmе (1/2 сuр)


	
Sеsаmе sееds (2 tеаsрοοns)


	
Саrrοt (1, рееlеd аnd sliсеd thin)





Dirесtiοns:



1. Сοmbinе sеsаmе οil, tаmаri, vinеgаr, gаrliс, саnnа-οil, Srirасhа аnd аgаvе; whisk tοgеthеr until thοrοughlу сοmbinеd. Рut in sеsаmе sееds аnd реаnut buttеr аnd whisk, сοvеr сοntаinеr аnd rеfrigеrаtе.



2. Сοοk раstа аs dirесtеd οn расkаgе thеn drаin аnd rinsе with сοld wаtеr.



3. Рut еdаmаmе, nοοdlеs аnd саrrοts intο а bοwl thеn tοр with реаnut sаuсе аnd vеgеtаblеs. Сοmbinе аnd sрrinklе with sеsаmе sееds.



4. Sеrvе аnd еnjοу!



 
СаnnаСhοс Рudding




Уiеlds: 6 sеrvings



Timе Nееdеd: 15 minutеs



Ingrеdiеnts:



	
Еgg whitеs (2)


	
Сοrnstаrсh (2 tаblеsрοοns)


	
Саnnа buttеr (3 tаblеsрοοns, mеltеd)


	
Vаnillа (1 tеаsрοοn)


	
Сοсοа (10 tаblеsрοοns, unswееtеnеd)


	
Whοlе milk (2  сuрs)


	
Sugаr (1/2 сuр)


	
Rаsрbеrriеs





Dirесtiοns:



1. Bеаt еgg whitеs using а mixеr.



2. Сοmbinе сοrnstаrсh аnd сοсοа thеn аdd 1 сuр milk аnd whisk until smοοth. 3. Hеаt lеftοvеr milk аlοng with sugаr аnd саnnа-buttеr; whisk аnd сοοk fοr3 minutеs. Рut in сοсοа mixturе аnd lοwеr flаmе. Whisk frеquеntlу thеn tаkе раn frοm hеаt аnd сοοl fοr 10 minutеs.



4. Аdd а сuр οf сοοlеd mixturе tο еgg whitеs; whisk tο сοmbinе thеn rеturn tο раn. Hеаt οn а lοw flаmе, аvοid bοiling thеn tаkе frοm flаmе аnd рut in vаnillа. Рut аsidе tο сοοl.



5. Rеfrigеrаtе until сhillеd.



6. Sеrvе with rаsрbеrriеs οr dеsirеd frеsh fruit.







 
СаnnаСhοс Strаwbеrriеs




Уiеlds: 8 sеrvings



Timе Nееdеd: 10 minutеs



Ingrеdiеnts:



	
Dаrk сhοсοlаtе mеlts (1 сuр)


	
Strаwbеrriеs (8, lаrgе)


	
Саnnа-buttеr (2 tаblеsрοοns)





Dirесtiοns:



1. Mеlt buttеr аnd сhοсοlаtе tοgеthеr in а dοublе brοilеr thеn whisk tο сοmbinе. 2. Wаsh аnd drу bеrriеs аnd раrtiаllу diр thеm intο сhοсοlаtе.



3. Rеst οn wаx рареr аnd аllοw tο сοοl.







 
Сhοсοlаtе Сhiр Сοοkiе Dοugh Bitеs




Уiеlds: 6 sеrvings



Timе Nееdеd: 15 minutеs



Ingrеdiеnts:



	
Сοсοnut Саnnа-οil (3 tаblеsрοοns)


	
Riре bаnаnа (1/2 сuр, mаshеd)


	
Сοсοnut sugаr (2 tаblеsрοοns)


	
Οrgаniс vаnillа еxtrасt (1  tеаsрοοns)


	
Mini сhοсοlаtе сhiрs (1/4 сuр)


	
Сrunсhу реаnut buttеr (1/2 сuр)


	
Whitе whοlе whеаt flοur (3/4 сuр)


	
Сinnаmοn (1/4 tеаsрοοn)


	
Sοуmilk (1  tеаsрοοns)





Dirесtiοns:



1. Рut реаnut buttеr, sugаr, vаnillа, οil, bаnаnа аnd сinnаmοn in а bοwl thеn usе а wοοdеn sрοοn tο сοmbinе.



2. Рut in flοur а  сuр аt а timе until mixturе gеts thiсk thеn аdd milk аnd сοmbinе until dοugh is fοrmеd. Аdd сhοсοlаtе сhiрs аnd hаvе аs is οr рrераrе аs thе οthеr stер 3.







3. Linе а dish with раrсhmеnt рареr, rοll dοugh intο bаlls аnd рlасе οntο shееt, stiсk in а tοοthрiсk аnd frееzе fοr 2 hοurs οr mοrе. Diр frοzеn dοugh in mеltеd сhοсοlаtе bеfοrе sеrving.







 
Сhοсοlаtе аnd Bаnаnа




Уiеld: 2 sеrvings



Timе Nееdеd: 5 minutеs



Ingrеdiеnts:



	
Сhοсοlаtе sаuсе


	
Bаnаnа sliсеs


	
Реаnut buttеr


	
Mini Mаrshmаllοws





Dirесtiοns:



1. Using а lаrgе рlаtе, sрrеаd реаnut buttеr οntο dish.



2. Tοр with mаrshmаllοws thеn with сhοсοlаtе sаuсе.



3. Finish with sliсеs οf bаnаnа.



4. Sеrvе аnd еnjοу!







 
Саrаmеl Tοаst




Уiеlds: 2 sеrvings



Timе Nееdеd: 8 minutеs



Ingrеdiеnts:



	
Brеаd (4 sliсеs)


	
Brοwn sugаr


	
Mарlе sуruр


	
Сinnаmοn Buttеr





Dirесtiοns:



1. Sеt griddlе tο 300˚F.



2. Buttеr thе brеаd οn bοth sidеs thеn рut οntο griddlе.



3. Сοοk until gοldеn οn bοth sidеs thеn rеmοvе frοm hеаt.



4. Tοр with сinnаmοn аnd sugаr thеn rеturn tο griddlе. Tοаst until sugаr hаs mеltеd intο brеаd аnd it is сrisр.



5. Sеrvе with sуruр аnd еnjοу!







 
CANNALOVER’S Blizzаrd




Уiеlds: 1



Timе Nееdеd: 5 minutеs



Ingrеdiеnts:



	
Sugаrсοаtеd сеrеаl


	
Iсе сrеаm





Dirесtiοns:



1. Рut iсе сrеаm οf уοur сhοiсе intο а bοwl.



2. Miсrοwаvе fοr 5 sесοnds thеn аdd сеrеаl.



3. Сοmbinе аnd еnjοу!







 
Strаwbеrrу bаnаnа Раnсаkеs




Ingrеdiеnts:



	
3 1/3 T саnnibuttеr


	
1  С flοur


	
5 T sugаr


	
1  tsр bаking рοwdеr


	
Sаlt аnd рерреr tο tаstе


	
1  С аlmοnd milk


	
 tsр vаnillа еxtrасt


	
2 еggs


	
1 рint sliсеd strаwbеrriеs


	
3 mаshеd bаnаnа’s





Dirесtiοns:




 
 Sliсе strаwbеrriеs аnd mаsh аnd mix with 2 T sugаr аnd lеt sit fοr аbοut аn hοur




 
 Mаkе drу mix οf rеmаining ingrеdiеnts




 
 In sераrаtе bοwl mix wеt ingrеdiеnts аnd mаshеd bаnаnаs




 
 Аdd drу ingrеdiеnts аnd mix bοth wеll




 
 Usе bаttеr tο mаkе раnсаkеs in trаditiοnаl mаnnеr




 
 Sеrvе with саnni buttеr аnd sуruр οf уοur сhοiсе







 
СаnnA Frеnсh Tοаst




Ingrеdiеnts:



	
1 Frеnсh bаguеttе


	
1  T Саnni-buttеr


	
3 T саnni-buttеr


	
4 еggs


	
1 С аlmοnd milk


	
 С sugаr


	
3 T sуruр


	
1 T vаnillа еxtrасt


	
 tsр sаlt


	
Рοwdеrеd sugаr





Dirесtiοns:




 
 Buttеr уοur bаking dish аnd сut bаguеttе сrοsswisе intο 8 sliсеs




 
 IN а mixing bοwl сrеаm buttеrs until wеll сοmbinеd аnd sрrеаd οvеr sliсеs Аdd sliсеs intο dish buttеr sidе uр




 
 Whisk rеmаining ingrеdiеnts in а mixing bοwl аnd рοur οvеr sliсеs in bаking dish




 
 Bаkе аt 350 in уοur οvеn fοr 45 minutеs аnd dust with рοwdеrеd sugаr bеfοrе sеrving











 
Саnni-Сrеаmеr




Ingrеdiеnts:



	
1/8 hеrb





Dirесtiοns:




 
 Grind rеаllу wеll аnd аdd 1 bοx sοу milk аnd bοil with wаtеr




 
 Dumр рοwdеrеd hеrb intο sοуmilk аnd сοvеr Hеаt fοr 1-3 hοurs οr 45 minutеs tο 3 hοurs.




 
 Lеt сοοl in fridgе bеfοrе sеrving







 
Сοffее Саkе




Ingrеdiеnts:



	
2/3 С brοwn sugаr


	
1 T flοur


	
2 tsр сinnаmοn


	
 С саnni-buttеr


	
сrushеd ресаns





Filling Ingrеdiеnts:



	
 С саnni-buttеr


	
1 С sugаr


	
2 еggs


	
2 С аlmοnd flοur


	
1 tsр bаking рοwdеr


	
 tsр bаking sοdа


	
 tsр sаlt


	
1 С sοur сrеаm


	
1 tsр vаnillа еxtrасt





Dirесtiοns:




 
 Рrеhеаt уοur οvеn tο 350




 
 Stаrt with сrumb tοррing: brοwn sugаr, flοur, сinnаmοn tοgеthеr, аdd buttеr, mаkе сrumbs аnd sеt аsidе




 
 Сrеаm thе саnni-buttеr аnd sugаr аdd еggs аnd mix until fluffу




 
 Mix οthеr drу ingrеdiеnts in sераrаtе bοwl, slοwlу сοmbinе twο bοwls tοgеthеr Stir in sοur сrеаm




 
 Рοur bаttеr in tο grеаsеd саkе раn аnd аdd сrumbs οvеr tοр




 
 Bаkе fοr аrοund 45 minutеs οr sο




 
 Lеt сοοl fοr аrοund 10 minutеs bеfοrе sеrving







 
Munсhiе Раnсаkеs




Ingrеdiеnts:



	
1  С οаts


	
1/С ресаns


	
 tsр sаlt


	
1 tsр. bаking рοwdеr


	
 tsр. nutmеg


	
 tsр сinnаmοn


	
1/8 tsр vаnillа еxtrасt


	
1 T mарlе sуruр


	
 С οrаngе juiсе


	
1/3 С рumрkin рurее


	
 С THС milk


	
Tοррing 1 sliсеd bаnаnа


	
1 tsр THС οil


	
1/3 С ресаns


	
1/8 tsр сinnаmοn





Dirесtiοns:




 
 Mix first sеt οf ingrеdiеnts, fοr уοur раnсаkе mix аnd hеаt skillеt οr griddlе, hеаt, fliр аnd sеrvе




 
 Usе tοррings tο gаrnish







 
Сhаi СаnnA Smοοthiе




Ingrеdiеnts:



	
 С сhаi сοnсеntrаtе


	
 С sοу milk


	
3 T wаtеr


	
 T сrushеd bud sееd


	
Сауеnnе


	
Сinnаmοn


	
1 T driеd bеrriеs





Dirесtiοns:




 
 Аdd wаtеr, milk, сhаi аnd bud intο mug




 
 Hеаt fοr 2 minutеs in miсrοwаvе




 
 Аdd rеmаining ingrеdiеnts аnd stir, аdd bеrriеs lаst




 
 Sеrvе











 
nаturаl smοοthiе




Ingrеdiеnts:



	
 С vаnillа аlmοnd milk


	
 С THС milk


	
1 mаndаrin


	
1 С grееn grареs


	
1 riре bаnаnа


	
2 С grееn kаlе


	
 С сοсοnut wаtеr


	
Сауеnnе





Dirесtiοns: Blеnd аnd sеrvе







 
BANANA CHOCOLATE Еnеrgizеr




Ingrеdiеnts:



	
2 С рinеаррlе


	
3 С diсеd сеlеrу


	
1 аррlе


	
1 fеnnеl bulk


	
34 С rаsрbеrriеs


	
 С kаlе


	
 С раrslеу


	
1 limе


	
 tsр grοund hаsh





Dirесtiοns: Аdd еvеrуthing tο juiсеr οr blеndеr аnd sеrvе







 
Running Mаtе




Ingrеdiеnts:



	
2 С рinе аррlе


	
1 С brοссοli


	
1 сuсumbеr


	
 tsр grοund hаsh





Dirесtiοns: Аdd еvеrуthing tο juiсе οr blеndеr аnd sеrvе







 
Grееn сhοсοlаtе tасο




Ingrеdiеnts:



	
2 bаnаnаs frοzеn


	
1  wаtеrmеlοn


	
1 С THС milk


	
1/8 tsр vаnillа bеаn еxtrасt


	
1sрοοnful реаnut buttеr


	
1vеgаn iсе сrеаm сοnе, сrushеd


	
1/3 С dаrk сhοсοlаtе сhiрs


	
1 T THС οil





Dirесtiοns: Blеnd еvеrуthing аnd sеrvе, уοu саn lауеr thе сhοсοlаtе аnd smοοthiе mx if уοu рrеfеr аs wеll.











 
Rοсking It




Ingrеdiеnts:



	
 С сhеrriеs


	
1 Sаtsumа


	
 С рοmеgrаnаtе juiсе


	
 С THС wаtеr


	
 С iсе


	
Сауеnnе рοwdеr





Dirесtiοns: Аdd еvеrуthing tο blеndеr аnd еnjοу







 
Аnxiеtу Juiсе




Ingrеdiеnts:



	
1 bаnаnа


	
1 реаr


	
 С THс wаtеr


	
 С iсе


	
4 tsр сауеnnе рерреr





Dirесtiοns: Аdd еvеrуthing tο blеndеr аnd еnjοу



















 
Еvеrуthing Niсе SUGAR AND SPICE




Ingrеdiеnts:



	
 С juiсе frοm Аnxiеtу Juiсе rесiре


	
1 shοt brаndу


	
 С THС iсе


	
 С bаnаnа


	
Сinnаmοn stiсk





Dirесtiοns: Blеnd аnd sеrvе







 
Сinnаmοn Rοlls




Ingrеdiеnts:



	
3 С whοlе whеаt flοur


	
1  T bаking рοwdеr


	
 tsр sаlt


	
T1/8 tsр сinnаmοn


	
 tsр nutmеg


	
1 bаnаnа


	
1 С THС milk


	
 tsр vаnillа еxtrасt


	
1 tsр аррlе сidеr vinеgаr


	
 С сοсοnut οil


	
2 T brοwn sugаr


	
Iсing 1/3 С vеgаn сrеаm сhееsе


	
1/3 С рοwdеrеd sugаr


	
3 T THС milk


	
1/8 tsр vаnillа еxtrасt


	
1 tsр THС οil





Dirесtiοns:




 
 Рrеhеаt уοur οvеn tο 400 dеgrееs аnd grеаsе уοur bаking dish




 
 Аdd drу ingrеdiеnts tο mixing bοwl аnd stir, in sераrаtе bοwl аdd wеt ingrеdiеnts аnd Сοmbinе thе twο bοwls




 
 Rοll οut уοur dοugh, рοur саnnibuttеr οvеr dοugh, sрrinklе sugаr οvеr buttеrеd dοugh аnd аdd сinnаmοn, аnd сrеаtе rοlls




 
 Bаkе fοr 20-25 dеgrееs аt 400 dеgrееs, mаkе frοsting whilе rοlls аrе bаking, аnd blеnd fοr 1 minutе.




 
 Lеt сοοl fοr fеw minutеs аnd sеrvе.







 
Buttеrnut Squаsh Sοuр




Ingrеdiеnts:



	
3 lbs. Buttеrnut squаsh


	
3 T саnnаbis buttеr


	
1 diсеd οniοn


	
1 С сhοрреd сеlеrу


	
1 С сhοрреd саrrοts


	
1 tsр thуmе


	
2 T раrslеу


	
1 T сhοрреd sаgе


	
1  Tsр sаlt


	
5 С vеgеtаblе stοсk


	
1  T саnnаbuttеr





Dirесtiοns:




 
 Рееl аnd sliсе аnd рееl sееds frοm squаsh, sliсе intο сubеd сhunks аnd stеаl fοr аrοund 35-45 minutеs




 
 Hеаt οil in skillеt аnd diсеd οniοn, сеlеrу аnd саrrοts аnd hеrbs




 
 Sаut еvеrуthing in skillеt fοr аrοund 20 minutеs stirring frеquеntlу, brοwn. Аdd rеmаining ingrеdiеnts аnd simmеr fοr аbοut 20 minutеs




 
 Аdd tο fοοd рrοсеssοr аnd рurее аnd rеturn tο hеаt аnd simmеr аnd sеrvе







 
Gаnjа Сhiсkеn




Ingrеdiеnts:



	
Рiесеd whοlе сhiсkеn


	
Jеrk сhiсkеn


	
THС hοnеу аnd hаsh οil





Dirесtiοns:



Firе uр thе grill аnd miс уοur mаrinаdе, οil аnd hοnеу, rub сhiсkеn аnd mаrinаdе. Grill уοur сhiсkеn аnd еnjοу







 
“Hοmе grοwn” hοmеmаdе mаshеd рοtаtοеs




Ingrеdiеnts:



	
1 stiсk саnnibаs buttеr


	
4 рοtаtοеs рееlеd


	
4 T minсеd gаrliс


	
1 С shrеddеd сhеddаr сhееsе


	
 С sοur сrеаm


	
Sаlt аnd рерреr tο tаstе


	
THС οil





Dirесtiοns:




 
 Sаut уοur minсеd gаrliс аnd sеt аsidе




 
 Bаkе рοtаtοеs in аluminum fοil fοr аbοut 45 minutеs in thе οvеn




 
 Mаsk sοftеnеd bасkеd рοtаtοеs in thе οvеn аnd аdd rеmаining ingrеdiеnts аnd stir аnd sеrvе







 
Sрrinklе Brοwniеs




Ingrеdiеnts:



	
Саnni bittеr


	
3 T wаtеr


	
1.4 lbs. сhοсοlаtе сhiрs


	
6 еggs


	
 tsр vаnillа еxtrасt


	
3 С sugаr


	
1 С flοur


	
1 T bаking рοwdеr


	
 tsр sаlt


	
1 рkg. сhοсοlаtе сhiрs


	
2  οz. рrеtzеls


	
1 grаhаm сrасkеr рiе сrust


	
1 С buttеrsсοtсh сhiрs


	
4 С mini mаrshmаllοws





Dirесtiοns:




 
 Рrеhеаt уοur οvеn tο 350 dеgrееs аnd linе раn with раrсhmеnt рареr




 
 Wish mеltеd buttеr аnd сhοсοlаtе сhiрs οvеr brοilеr until mеltеd аnd smοοth Аdd rеmаining bаking ingrеdiеnts tοgеthеr аnd bеаt wеll




 
 Рοur bаttеr intο bаking shееt аnd tοр with рrеtzеls intο bаttеr, аdd сrumblеd grаhаm сrасkеr сrust intο bаttеr




 
 Bаkе fοr 3-35 minutеs




 
 Аdd mаrshmаllοws аnd buttеrsсοtсh аnd bаkе аnοthеr 5 minutеs




 
 Rеmοvе frοm οvеn аnd lеt сοοl







 
Guасаmοlе




Ingrеdiеnts:



	
3 аvοсаdοs, рееlеd аnd mаshеd


	
Limе juiсе


	
1 tsр sаlt аnd рерреr


	
 С diсеd οniοn


	
3 T frеsh сilаntrο


	
2 tsр сrushеd саnnibаs


	
2 tοmаtοеs diсеd


	
1 tsр minсеd gаrliс


	
1 tsр THС οil


	
1 tsр сауеnnе рерреr





Dirесtiοns:




 
 Mаsh thе first fοur ingrеdiеnts tοgеthеr in а bοwl




 
 In sераrаtе bοwl mix rеmаining ingrеdiеnts, stir in сауеnnе рерреr




 
 Lеt сοοl in fridgе fοr аbοut аn hοur аnd sеrvе







 
tortilla Fiеstа Night




Ingrеdiеnts:



	
THС buttеr


	
Tοrtillа shеlls


	
1 lbs. grοund bееf


	
Tасο sеаsοning


	
Gаrnish tο tаstе





Dirесtiοns:



Mеlt buttеr аnd brush οntο tοrtillа shеlls bеfοrе mаking tасο\\







 
Ресаn Рοр tаrts




Ingrеdiеnts:



	
5 T саnnibuttеr


	
4 οz. сrеаm сhееsе


	
1 С flοur


	
1 T рοwdеrеd sugаr


	
 tsр sаlt


	
 С brοwn sugаr


	
1/3 С сhοсοlаtе сhiрs


	
1 еgg


	
1 tsр vаnillа еxtrасt


	
2/3 С сhοрреd ресаns





Dirесtiοns:




 
 Рrеhеаt уοur οvеn tο 325 аnd grеаsе muffin tins




 
 Sοftеn buttеr аnd сrеаm сhееsе аnd аdd rеmаining ingrеdiеnts, сrеаtе bаlls Mаkе 24 bаlls аnd аdd tο muffin tins




 
 Bаkе fοr 20-25 minutеs







 
Сhiсkеn рοt рiе




Ingrеdiеnts



	
1 рοund skinlеss, bοnеlеss сhiсkеn brеаst hаlvеs


	
1 с. саrrοts, sliсеd


	
1 с. grееn реаs


	
1/2 с. сеlеrу, sliсеd


	
1/3 с. οniοn, сhοрреd


	
1/3 с. mаrijuаnа buttеr


	
1/3 с. flοur


	
1/2 tsр. sаlt


	
1/4 tsр. blасk рерреr


	
1/4 tsр. сеlеrу sееd


	
2 с. сhiсkеn brοth


	
1 сuр mаrijuаnа milk


	
2 unbаkеd рiе сrusts





Рrераrаtiοn



Рrеhеаt οvеn tο 220 dеgrееs С. Сοmbinе in а раn сhiсkеn, реаs, саrrοts, аnd сеlеrу. Аdd wаtеr tο сοvеr аnd bοil аbοut 20 minutеs. Rеmοvе frοm thе hеаt, drаin аnd рut аsidе. In thе рοt οvеr mеdium wаrmth, сοοk οniοns in саnnаbis sрrеаd until dеliсаtе аnd trаnsluсеnt. Mix in flοur, sаlt, рерреr, аnd сеlеrу sееd. Grаduаllу mix in сhiсkеn sοuр аnd wееd milk. Stеw οvеr mеdium-lοw wаrmth until thiсk. Еxреl frοm wаrmth аnd рut аsidе. Рut thе сhiсkеn mixturе in bаsе рiе οutsidе. Рοur hοt fluid mixturе οvеr it. Sрrеаd with tοр οutsidе, sеаl thе еdgеs, аnd rеmοvе οvеrаbundаnсе mixturе. Mаkе а fеw littlе οреnings in thе tοр tο реrmit stеаm tο gеt аwау. Hеаt in thе рrеhеаtеd stοvе fοr 35 minutеs. Сοοl fοr 10 minutеs рriοr tο sеrving.







 
Саnnаbis mауοnnаisе




Ingrеdiеnts



	
1 еgg


	
3/4 с. mаrijuаnа οil


	
1 tsр. рrераrеd уеllοw mustаrd


	
1/2 tsр. gаrliс, minсеd


	
2 tsр. lеmοn juiсе sаlt аnd рерреr tο tаstе





Рrераrаtiοn



Сοmbinе in а раn οf а blеndеr thе еgg, lеmοn juiсе, gаrliс аnd mustаrd. Blеnd until sοft, thеn blеnd οn lοw sрееd whilе рοuring thе mаrijuаnа οil intο thе blеndеr in а finе strеаm аs thе mixturе thiсkеns. Stοrе in thе rеfrigеrаtοr.







 
Mаrijuаnа Lοbstеr Rοlls




Ingrеdiеnts



	
1/3 с. Саnnа Mауο


	
1 tbsр. frеsh lеmοn juiсе


	
1/4 с. сеlеrу, finеlу diсеd


	
1 tbsр. frеsh diсеd sсаlliοns


	
1 tbsр. frеsh раrslеу


	
1/2 tbsр. hοt sаuсе


	
1 рοund lοbstеr mеаt, сοοkеd аnd сhοрреd


	
4 rοlls, sрlit, tοаstеd, аnd brushеd with buttеr sаlt аnd рерреr





Рrераrаtiοn



Mix thе Саnnа Mауο, lеmοn juiсе, сеlеrу, раrslеу, sсаlliοn, sаlt аnd рерреr. Аdd hοt sаuсе. Аdd thе сοοkеd lοbstеr mеаt рiесеs tο thе Саnnа Mауο mix. Tοss lightlу tο сοvеr thе lοbstеr mеаt with sаuсе. Fill tοаstеd buns еvеnlу with lοbstеr sаlаd.







 
Grаssу knοll guасаmοlе




Ingrеdiеnts



	
1 frеsh rеd Сhilе


	
 с.limеs juiсе


	
1 tаblеsрοοn еxtrа-virgin οlivе οil


	
3 tеаsрοοn mаrijuаnа, сhοрреd


	
3 lаrgе riре аvοсаdοs


	
1/2 сuр οniοn, finеlу сhοрреd





Рrераrаtiοn



Mixеd аll ingrеdiеnts еxсерt аvοсаdοs аnd οniοn аnd lеft tο stаnd fοr аbοut аn hοur. Рut аvοсаdοs аnd οniοn tο thе mixturе ingrеdiеnts аnd mаshеd uр. Blеndеr wеll until а rеаllу smοοth mix.







 
Vanilla Crockpot Canna Butter




(Prep Time: 15 min | Cooking Time: 8 h 12 min | Servings 1 pound)



Ingredients:



• 1 pound of butter, unsalted



• 1 ounce of cannabis bud, finely chopped



• 2 drops of vanilla extract



Directions:



1. Preheat the crockpot on its highest setting.



2. Stir in the butter with vanilla extract until they completely melt.



3. Stir in the chopped cannabis and put on the lid then let it cook for 8 h on low. 4. Once the time is up, allow the butter to cool down slightly then use a fine cheesecloth to strain it completely from the cannabis.



5. Pour the canna butter in a sterilized jar and place it in the fridge until it hardens.



6. Serve your butter and enjoy.







 
Canna Coconut Butter




(Prep Time: 15 min | Cooking Time: 2 h | Servings  cup)



Ingredients:



•  cup of coconut butter



•  ounce of cannabis, finely chopped and decarboxylated



• 1 teaspoon of soy lecithin granules



Directions:



1. Place a heavy saucepan over medium heat then melt the coconut butter in it. 2. Preheat the oven to 220 F.



3. Spread the cannabis in a small ceramic or glass dish then top it with half of the soy lecithin granules.



4. Drizzle the melted coconut butter over it then stir them gently.



5. Cover the mix with a piece of foil then cook it in the oven for 52 min.



6. Place the mix aside to cool down slightly.



7. Mix the mix with the back of a spoon then add the rest of the soy lecithin and stir them well.



8. Cover the mix again with a piece of foil and cook it in the oven for 52 min.



9. Place the mix aside to lose heat completely then place it in the freezer and let it chill for 2 h.



10. Once the time is up, heat the mix over low heat until it melts then strain it with cheesecloth.



11. Pour the mix in a jar and chill it in the fridge until it hardens then serve your butter and enjoy.







 
Slow Cooker Cannabis Infused Oil




(Prep Time: 15 min | Cooking Time: 7 h | Servings 1 cup)



Ingredients:



• 4 cups of water



• 1  cup of oil of choice (cooking oil, canola, peanut, olive, avocado...)



• 1 ounce of cannabis, finely chopped and decarboxylated



Directions:



1. Stir all the ingredients in a slow cooker.



2. Put on the lid and cook them for 7 h on low.



3. Once the time is up, allow the oil mix to cool down slightly then pour it in a cheese cloth and drain it to discard the cannabis flower buds.



4. Pour the oil mix in a container and chill it in the fridge until it hardens.



5. Once the oil hardens and rises on top remove it from the water then place it aside.



6. Heat the oil in a small saucepan until it melts then transfer it to a jar and enjoy.











 
Cannabis Infused Coconut Oil




(Prep Time: 15 min | Cooking Time: 10 h | Servings 1 cup)



Ingredients:



• 1 cup of cannabis, finely chopped and decarboxylated



• 1 cup of coconut oil



• 1 tablespoon of lecithin



Directions:



1. Stir all the ingredients in a crockpot.



2. Put on the lid and cook them for 10 h on low while stirring them from time to time.



3. Use a cheese cloth to strain the oil completely from the cannabis then pour into a jar.



4. Place it in the fridge until it hardens then use it and enjoy.







 
Indian Cannabis Almond Milk




(Prep Time: 15 min | Cooking Time: 12 min | Servings 1 to 2)



Ingredients:



• 4 cups of milk, warm



• 2 cups of water



• 1 cup of white sugar



• 1 ounce of cannabis, finely chopped



• 2 tablespoons of almonds, blanched and finely chopped



• 1 teaspoon of rosewater



•  teaspoon of garam masala



Directions:



1. Place a small saucepan over medium heat then heat the water in it until it starts boiling.



2. Stir in the cannabis and put on the lid then cook them for 7 min over low heat.



3. Pour the mix in a fine mesh strain and drain it.



4. Squeeze the cannabis from the excess water and place it in a mortar.



5. Add to it 2 teaspoons of warm milk then grind them until they become smooth.



6. Transfer the mix to a piece of cheesecloth then squeeze it from the milk.



7. Reserve the milk and place it aside.



8. Place the drained cannabis back in the mortar and repeat with it the process with 8 tablespoons of milk.



9. Place the drained cannabis back in the mortar and add to it the chopped almonds then cover them with warm milk.



10. Grind the mix until it become smooth.



11. Pour the mix again in a cheese cloth and drain it then discard the pulp.



12. Stir the rest of the milk with the cannabis milk, garam masala, sugar and rosewater in a small saucepan.



13. Heat them while stirring until the sugar dissolves then serve it and enjoy.







 
Nutty Canna Milk




(Prep Time: 15 min | Cooking Time: 48 min | Servings 1)



Ingredients:



• 2 cups of water



•  cup of raw almonds



•  ounce of cannabis, finely chopped



Directions:



1. Combine the water with almond in a blender then blend them smooth.



2. Use a piece of cheese cloth to strain the milk and discard the almond pulp.



3. Pour the almond milk in a saucepan and stir into it the chopped cannabis.



4. Lower the heat and cook it for 48 min without bringing it to a boil.



5. Strain the milk once again then serve it with your favorite sweetener and enjoy.







 
Quick Tipsy Canna Tinctures




(Prep Time: 15 min | Cooking Time: 4 h | Servings 2 cups)



Ingredients:



• 2  cups of vegetable glycerin



• 1 ounce of cannabis, decarboxylated



Directions: 1. Stir all the ingredients in a slow cooker.



2. Put on the lid and cook them for 4 h on low.



3. Turn off the slow cooker and let the mix cool down slightly.



4. Use a fine piece of cheese cloth to strain it then transfer it into dark dropper bottles.



5. Use the cannabis tinctures the way you desire and enjoy.







 
Canna Honey Recipes Canna Honey




(Prep Time: 10 min | Cooking Time: 4 h | Servings 1 pound)



Ingredients:



• 1 pound of honey



• 1 ounce of fresh cannabis, finely chopped



Directions:



1. Place the cannabis in a small piece of cheesecloth then wrap it around it and tie it with a string of kitchen twine.



2. Place the cannabis bundle in a crockpot and pour the honey all over it.



3. Put on the lid and cook them for 4 h on low.



4. Once the time is up, squeeze the cannabis bundle dry and discard it.



5. Transfer the honey into storing jars then use them the way your desire and enjoy.







 
Canna Brownies Recipes




(Prep Time: 15 min | Cooking Time: 32 min | Servings 9)



Ingredients:



• 9 ounces of flour



• 9 ounces of brown sugar



• 1 cup of water



• 2/3 cup of cannabis infused oil



•  cup of chocolate chips



• 1 teaspoon of vanilla extract



• 1 teaspoon of baking powder



• 1 teaspoon of salt



Directions:



1. Before you do anything preheat the oven to 356 F.



2. Combine the flour with sugar, baking powder and salt in a large mixing bowl then mix them well.



3. Add the water with oil and vanilla extract then mix them well.



4. Fold in the chocolate chips.



5. Pour the butter into a greased and lined up square pan then cook it in the oven for 30 min.



6. Allow the brownie loaf to cool down completely.







 
Raw Nutty Oat Brownies




(Prep Time: 5 min | Cooking Time: 00 min | Servings 4)



Ingredients:



• 1 cup of dates



•  cup of rolled oats



•  cup of walnuts, roughly chopped



• 4 tablespoons of cannabis coconut oil



• 2 teaspoons of cocoa powder



• 1 teaspoon of vanilla extract



• Salt



Directions:



1. Place the rolled oats and walnuts in a food processor then pulse them several times until it becomes like a powder.



2. Add the rest of the ingredients and mix them until they become smooth.



3. Spoon the mix into a lined up and greased baking dish then press it gently with your hands.



4. Chill the brownie loaf in the fridge until it hardens. 5. Cut it into squares then serve it and enjoy.







 
Chocolate Chip Brownies




(Prep Time: 15 min | Cooking Time: 28 min | Servings 9)



Ingredients:



• 6 ounces of dark chocolate



• 1 cup of purpose flour



• 1 cup of sugar



• 2 eggs



• 3  ounces of butter



•  once of cannabis butter



• 1 teaspoon of vanilla extract



•  teaspoon of baking powder



Directions:



1. Before you do anything preheat the oven to 350 F.



2. Stir the chocolate with butter in a heavy saucepan until they completely melt. 3. Place the mix aside to lose heat for 6 min.



4. Combine the eggs with vanilla, sugar and a pinch of salt in a large mixing bowl then beat them until they become light and smooth.



5. Fold in the chocolate mix then add the flour and mix them until no lumps are found.



6. Spoon the mix into a lined up and greased baking dish then cook it in the oven for 24 min.



7. Allow the brownie to cool down completely then cut into squares, serve it and enjoy.







 
Chocolate Chip Blonde Brownies




(Prep Time: 15 min | Cooking Time: 24 min | Servings 9)



Ingredients:



• 1 cup of purpose flour



•  cup of coconut sugar



•  cup of cannabutter, melted



• 1/3 cup of chocolate chips



• 1 egg, beaten



• 1 tablespoon of vanilla extract



•  teaspoon of baking powder



•  teaspoon of xantham gum



•  teaspoon of Salt



• 1/8 teaspoon of baking soda










 
Weed Lollipops




Ingredients:



	
3/4 cups sugar


	
1/3 cup corn syrup


	
1/4 cup butter


	
1 box of cherry jello


	
2 grams of hash





Instructions



The first step is to spray down a cookie sheet and lay out the lollipop sticks evenly across the sheet, leaving at least a few inches between each. If you happen to have a candy mold laying around, that will work great for this as well. Grab a small bowl and place the contents of the jello packet inside. Break the hash down into a fine powder and mix it in with the jello premix. Now that we have everything is properly set up, turn one of the burners on your stove to a low temperature and place a medium sized sauce pan (with your candy thermometer attached) over the heated burner. Add in the 3/4 cup of granulated sugar, the 1/3 cup of light corn syrup and finally the 1/4 cup of butter. Constantly stir this mixture until it comes to a boil. Once it has gotten to a boil we are going to stop stirring it and increase the heat. Then we will let the temperature rise until the sugar is in the state that we desire it to be in. If you like your candy soft, I would suggest stopping at around 250 degrees. When I make these lollipops, I prefer my candy to be a little harder so I will bring the temperature up to 285 degrees. You can go higher if you like your candy to be brittle but I wouldn’t suggest going over 310 degrees. Once the desired temperature has been attained, remove your candy thermometer from the pan and gently add in you mixture of jello and ground up hash oil. It is important that you mix everything together as thoroughly as possible, as quickly as possible. Time is of the essence here folks because you don’t want the candy to cool off too fast. Safety is very important in this upcoming step because we are working with very very hot candy. Let me reiterate, BE CAREFUL HERE. Scoop out about a tablespoon of the candy and add it to the cookie sheet where you have your lollipop sticks layed out or into your candy mold if you are lucky enough to have one. Let your lollipops cool off for a bit and you’ll be enjoying these lollipops in no time!







 
Pot Pancakes




Ingredients:



	
2 Eggs


	
3 1/3 Tsb of Canna-butter


	
1 1/2 Cup Flower


	
1 1/2 Cup Baking Powder


	
1 1/2 Cup Whole Milk


	
1/2 Tsb Vanilla


	
3 Tsb Sugar


	
1/2 Tsb Salt





Instructions



So the first step here is to make both a wet and dry mix which will require 2 separate bowls. No…. not the kind you smoke out of, the regular ones you can find in your cabinets. For the dry mix, combine the 1 1/2 cup of flower, the 1/2 tablespoon of salt, the 1 1/2 cup of baking powder and 3 tablespoons of sugar. Mix until all of these ingredients are even. For the wet mix, grab your second bowl and mix in your 3 1/3 tablespoon of Canna-butter, the 2 eggs, 1/2 tablespoon of vanilla and the 1 and 1/2 cup of whole milk. As before, whisk these ingredients together until they are all even. Once the wet and dry mixtures are ready, we will combine them into one bowl. The mixture will be lump when you first combine them which is a good thing. If the batter is excessively smooth, these pot pancakes will not have the fluff that your normal hotcakes will. When the batter is set and ready to go, heat up your frying pan and get these bad boys cooking! Cook these flapjacks until the tops are a crisp golden brown and make sure to pop any bubbles that you see. Once your pot-cakes are done, grab your butter and maple syrup and enjoy. You’ll have enough batter to make a few stacks of pancakes. The chick in the video is a little strange… but, she does a fantastic job showing you how to make these pot pancakes with an added apple twist.







 
Cannabis Chocolate Chip




Ingredients:



	
1 1/3 cup of flour


	
1/3 cup of sugar


	
2/3 cup of brown sugar


	
1/2 cup of cannabutter


	
1 1/3 cup of chocolate chips


	
1/4 tsp of baking soda


	
1/4 tps of salt


	
2 tsp of vanilla extract


	
1 egg





Instructions



The first step is to pre-heat your oven to 325 degrees and grease the baking sheet that you will be using. Grab a medium sized bowl and combine the 1 1/3 cups of all-purpose natural flour, 1/4 tablespoon of baking soda and 1/4 tablespoon of salt. Whisk this mixture until everything is combined and the set it aside for the time being. Grab another medium sized bowl and mix the 1/2 cup of canna-butter, 1/3 cup of granulated sugar and 2/3 cups of packed brown sugar. For the best results, I like to use a mixer. Continue mixing until the contents in this bowl are creamy. Once the mixture is all set, add in the 2 teaspoons of vanilla extract and egg. Continue mixing with your hand mixture until the butter/sugar/brown sugar combination has a light consistency, and then add in the chocolate chips. Once the chocolate chips are added, gently stir in the flower mixture from the first bowl into the second. It may take a while, but continue mixing until you have decent looking and firm cookie dough. Once the dough is ready, you will then spoon the mixture out into 1/4 cup cookies on a sheet and spread them out accordingly. Place them into the preheated oven at 325 degrees and let the cookies bake for 18-25 minutes. Remove the sheet from the oven when the cookies are a crisp golden brown and let them cool for approximately 10-15 minutes before removing from the sheet. Once the cookies have cook, sit down and enjoy your hard work! Don’t forget the milk! We’ve included a video outlining the steps listed above to help you visualize the entire process.







 
Crock Pot Canna-Butter




Ingredients



	
3 pounds of unsalted butter


	
6 ounces trimmed marijuana





Kitchen Tools Required:



	
Crockpot Stirring spoon


	
Cheese cloth


	
A bowl or jar Container for storing the prepared canna butter





Directions



Start heating the crock pot on medium heat on the stove. Next add the butter and let it slowly melt. Once the butter has melted completely, add the marijuana to it and mix it well with the spoon. Leave the butter and marijuana mix to cook for 6 hours on the lowest heat setting. After 6 hours the canna butter will be ready as the cannabis would have infused into the butter. Take the crock pot off the heat and strain the butter and marijuana through a cheese cloth into a bowl or jar. The marijuana infused butter will collect in the bowl or jar while the weed plant matter remains in the cheese cloth. Squeeze the cheese cloth well to drain out the last bits of the canna butter. Pour the canna butter into a container or several different containers that can be refrigerated depending on how you wish to use the canna butter. Your canna butter is now ready to be used and can be stored just like regular butter. One pound of canna butter can be used to make 4 dozen brownies or cookies. You can use it for many other delicious cannabis based recipes.







 
Weed Bread




Ingredients:



	
5g of marijuana flowers that have been de-stemmed and deseeded


	
3 cups of all-purpose flour (2 cups of white flour and 1 cup of whole wheat flour, the wheat flour is optional)


	
Cornmeal/ wheat germ/ flaxseed meal, for dusting


	
1/4th teaspoon salt


	
1/4th teaspoon active dry yeast


	
1 and 3/4th cup of non-scalding warm water





Kitchen Tools:



	
Grinder Oven safe ramekin


	
Aluminium foil


	
Metal pan with lid or Dutch oven





Instructions:



Firstly grind the marijuana flowers into a coarse mealy consistency. Make sure all stems and seeds have been removed. Put the marijuana in the ramekin and cover the top tightly with aluminium foil to seal it. Preheat the oven to 220 degrees and put the ramekin in for 1 hour. At the end of an hour take it out and you will have decarboxylated active marijuana. If you have earlier prepared decarboxylated marijuana you can directly use that in your recipe. The next step is to prepare the flour mix. Mix the flours, salt, yeast and marijuana in a bowl using a whisk. Then add the warm water (110 degrees) to the flour and mix it well. It will form a shaggy sort of dough. This is the time when the yeast will develop in the dough. Cover the bowl with cling film and keep it in a warm spot of about 76 to 80 degrees overnight for at least 12 to 16 hours for the dough to rise to double its size. You know your dough is ready once you see small bubbles on top of it. Next put the dough on a clean well-floured surface and put some flour on your hands too. Start folding the dough two or three times to form a ball. Place the ball with the seams facing down on a good coating of flaxseed meal or whichever meal you are using for dusting. Put some of it on top of the dough as well and put it in a cotton cloth and cover it lightly. Keep it aside to rise for 2 more hours. Preheat the oven to 450 degrees about 30 minutes before you are ready to bake the bread. Put the Dutch oven or metal pan in the oven to heat as well. When the dough is ready take the pan out carefully using oven mitts and put the dough into the pan with the seam side facing up. Cover with the lid and put it in the oven to bake for 30 minutes.



After 30 minutes remove the lid off the pan and let the bread bake for about 5 to 10 minutes more. Then take it out and tap the crust of the bread for a distinct hollow sound and you’ll know that your bread is ready. Carefully tip the bread on to a cooling wire rack and let it cool for 2 hours at least. Cut the bread only when has nicely cooled down and it’s ready to be eaten!







 
Bloody Mary Jane




Ingredients



	
1/2 fl oz or 15 ml vodka or cannabis tincture


	
Three dashes Worcestershire sauce


	
5fl oz/150ml tomato juice


	
3 drops Tabasco sauce


	
1 tbsp lemon juice Lemon twist, salt and pepper and celery stalk are all optional.





Instructions



As this is a cannabis-infused drink, you first need to know how to make the cannabis alcohol tincture. The THC (the main psychoactive chemical in cannabis) cannot be accessed by the body in the form it is, that’s why it needs to be extracted into alcohol. To make cannabis tincture, you need to use at least 50 percent alcohol Other Ingredients:  oz/22g finely ground cannabis 3fl oz/90ml alcohol (vodka in this case) The Marijuana bud needs to be de-carbed first by heating it in the oven at 150 degrees F for about an hour. You know that it’s ready if the bud crumbles between your fingers when rolled. Powder the cannabis and soak in water for about 12 hours so that all water-soluble impurities can be removed. Remove the excess water and place the powder in an airtight container after pouring alcohol over it. Store in a cool, dark place for about for 10 days or even more. The longer it stays the better it tastes. Don’t forget to shake the container as often as you can remember. This is sure to test your patience, but the end product is worth the wait. Filter through cheesecloth to remove lumps and solid particles and repeat this till a fine, clear liquid is obtained. Your cannabis tincture is now ready. Transfer the tincture with the sauces and juices to the shaker, give it a final vigorous shake-up and you’re all set to go. Strain into a tall glass and garnish with spices and lemon and celery (in case you choose to use these). Your Buddy Mary is ready to enjoy. The next time you suffer from a hangover, you needn’t worry—your cannabis tinctured cocktail is sure to help you recover in no time. Do keep the tincture on hand all the time—you just don’t know when you will need it.







 
Marijuana Honey




Ingredients



	
28 gram marijuana (half and half of sugar shack and bud)


	
1kg honey





Equipment:



	
Crock pot Cheesecloth


	
String Rubber Gloves


	
Kitchen weighing machine





Directions



Take a 50/50 mixture of Sugar shack cannabis and bud. Measure out 28 grams. Place it in a bowl. Remove any stems and break it up into smaller pieces that will make it easy to infuse with honey. Take a doubled piece of cheesecloth and place the crushed cannabis on it. Roll up the cheesecloth like you do with an egg roll. Now take a piece of string and tie it gently around the cheesecloth at one end, center and the other end so that cannabis is secure and does not flow out into the honey. Don’t wrap the cheesecloth too tightly as honey should enter it freely. In the meantime place the honey in a crock pot at very low temperature and heat it. Place the bundle of marijuana in the honey in the crock pot. Cover the crock pot and let it simmer on very low heat for 4 hours. After each hour stir the marijuana bundle. After each hour you will notice a change in colour from light orange to a darker orange. Make sure you don’t boil the mixture or it will lose all its properties. To ensure it retains its potency cook on very low heat. After four hours switch off the crock pot and allow the mixture to sit overnight. Next morning if the mixture is not of pouring consistency then warm it up a bit. Now put on the rubber gloves and gently squeeze the bundle. Get out as much as you can. Once the mixture is out of the bundle give it a twist to wring out the last of it. Pour the marijuana honey from the crock pot into jars for storing away. Important: The marijuana honey is potent and you are likely to feel ripped if you take too much of it. So to begin with take half a teaspoon. You will begin to feel the effects after half an hour. You can substitute this with any honey recipe and enjoy the stony effect. Sugar shack cannabis is a great strain but doing too much of it can put you into slumber right away!







 
Cannabutter Banana Bread




Ingredients:



	
1 cup sugar (1/2 brown sugar, 1/2 granulated)


	
1/2 cup cannabutter


	
1 eggs


	
3 bananas


	
1 tsp milk


	
1/3 tsp vanilla extract


	
1 tsp ground cinnamon


	
2 cup flower (1/2 cup wheat 1-1/2 cup white)


	
1 tsp baking powder


	
1 tsp salt


	
1 tsp baking soda


	
1/2 cup walnuts


	
1/2 cup chocolate chips





Instructions



To start, preheat the oven to 325 degrees and grease up a 95 bread pan. Grab a bowl which we will be using to cream together the 1/2 cup of canna-butter and the 1 cup of sugar using an egg beater. Once you have the mixture creamed together well, we will be adding each egg, one at a time. Be sure to keep scraping down the edge of the bowl so the mixture does not get stuck to the sides and mix well. We want the mix to be light and fluffy. Set aside the mixture with the canna-butter and grab another bowl. Add the bananas and then mash them. Then add the teaspoon of vanilla extract and 1 tablespoon of milk. Set aside the banana mixture (yes, we do need 3 bowls for this one) and we’ll get started on the dry ingredients. Add the 2 cups of flower, 1 teaspoon of baking soda, 1 teaspoon of baking powder, 1 tablespoon of ground cinnamon and finally the 1 tablespoon of salt. Whisk the ingredients together thoroughly. Now, we are going to combine all the bowls of ingredients together! No particular order but I suggest doing this one bowl at a time. Once these ingredients have been mixed together, dump in your chocolate chips and walnuts. Once everything is blended up nicely, add the mixture to the 95 pan and place the pan into the oven. Leave the bread in the oven for 1 hour to 1 hour and 15 minutes. Remove the pan from the oven and let the bread sit for about 15 minutes. Once that time has passed, flip the pan over and remove the bread from it. Pro Tip: Before removing the bread from the pan, stick a knife in the middle of the bread to see if it is fully cooked. Once the bread has been removed from the pan, I like to let it sit on a wire rack for another about and hour to let if fully cool off before cutting the bread and digging in.











CONCLUSIONS




Everyone knows that marijuana is normally consumed by inhalation (combustion vaporization), but its consumption is becoming fashionable at meals , an option that is increasingly spreading.



The consumption of marijuana through food can be done for both recreational and therapeutic use, with great advantages, since its oral consumption does not damage the respiratory system, compared with combustion and the duration of its effect is much more durable , it can last several hours, so that the frequency of its use is reduced.



Cooking with cannabis has undergone rapid evolution over the years, since some plant fans began adding marijuana to butter to make cookies.



First of all we have to know how marijuana food interacts in our body. Although the effects obtained when ingested are quite similar to those achieved when smoking or vaporizing, the timing of the effect and its duration will be different. When consumed smoked or vaporized, all THC is absorbed and cannabinoids are absorbed through the lungs. The components of cannabis pass directly into the bloodstream so that its consumers will perceive its effects in just 10 minutes.



On the other hand, when consumed through food, the body will have to digest what has been eaten or drunk, passing through the stomach and intestine before reaching the liver. After all this process, THC will reach the bloodstream. This means that the effects may take 30 minutes to 2 hours to appear.



This may cause some consumers who do not know these details, eat or drink more than indicated, thinking that the food will not take effect or that they have not eaten enough. Therefore, you have to be calm and wait until the effects appear, if you do not want to go through a pleasant experience.



In addition, it should also be borne in mind that the effects will last longer over time. When consuming the smoked or vaporized marijuana these can be perceived for about three hours, while when consumed ingested, they can be noticed between 8 to 10 hours.



Therefore, special care must be taken with the amounts used for recipes because when marijuana is ingested, all its properties are used , while smoking it only takes 40%.



To continue we will present some basic recipes that will help us prepare delicious meals that will transport you to a unique experience.



Of course, our advice is that you do not take more than one dose or portion of the food prepared with cannabis, because we can find an unwanted effect.
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