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by Dennis Peron
Medical Marijuana Pioneer

first met Aunt Sandy while teaching the
History of Medical Marijuana at Oakster-
dam University. Over the years we have
fostered our friendship, and I am honored to

be a part of Aunt Sandy’s Medical Marijuana
Cookbook.

Aunt Sandy has told me that she relies
on my book all the time. She is referring to
“Brownie Mary’s Marijuana Cookbook and
Dennis Peron’s Recipe for Social Change,
co-authored with Mary Rathbun, in 1996. In
the mid-70s, I met “Brownie Mary” Rathbun
outside of a San Francisco café. A friend
pointed her out to me and from then on we
were very close friends.

The 1980s AIDS epidemic happened at
the height of America’s War on Drugs. We
knew marijuana could relieve the pain and
weight loss due to wasting syndrome in
AIDS patients, but we were in the “Belly of
the Beast”. Brownie Mary made cannabis

brownies in my kitchen and distributed them
for free to street kids and AIDS patients in
a blatant act of defiance to the arcane drug
laws. The sweet taste of the brownies helped
them consume the medicine, which in turn
restored their appetites and improved their
quality of life. She continued to help people in
need, regardless of her life mission’s conflict
with our drug laws.

Brownie Mary died in 2000, but her
legacy lives on through Aunt Sandy’s work.
After suffering a stroke, I have been unable
to smoke cannabis. Aunt Sandy brings me
medicated foods every Tuesday. Her food
is delicious, innovative, and nutritious, but
more importantly Aunt Sandy’s foods truly
relieve pain in the body, mind and soul. Her
warmth and compassion shines through in
her recipes. I truly believe that the infor-
mation in this book is invaluable and could
potentially be life changing for you, your
friends, or a loved one.

(bENNISoPERO\\$
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by Richard Lee

President, Oaksterdam University

A unt Sandy’s edibles are a favorite
around Blue Sky Coffeeshop, in
Oakland, and in the Bay area. Since joining
us, her recipes have also become popular
with Oaksterdam University students, but
more importantly Sandy herself has been
part of the Oaksterdam family for years. Aunt
Sandy is now taking cooking with cannabis
to a higher level with this cookbook. We are
proud to have Sandy enhance and contrib-
ute to our Methods of Ingestion curricululm.
She is helping Oaksterdam University bring
quality training to the cannabis and hospital-
ity industry.
“Keep the Faith!”

Preface - xi
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Ever since I was a teenager I have loved
cooking. My home-style cooking can best be
described as “comfort food.” As I began to un-
derstand the therapeutic benefits of cooking
with maryuana, I learned how these foods
can also help to heal a person’s mind as well
as their body. I am delighted that Aunt Sandy’s
Medical Marijuana Cookbook—Comfort Food
for Mind and Body can help you to learn the
secrets of cooking with marijuana so that you
too can provide relief and joy with foods from
your kitchen.



O ne of the greatest feelings in the world
is to cook wonderful food that people
love. When that food also has the power to
help a person feel better both physically
and emotionally, that feeling becomes even
greater. Early on I realized the therapeutic
value of the cannabis plant, long before the
idea came back to the mainstream. I began
cooking marijuana foods in 1974 to help my
brother relieve his chronic pain. At the time,
I was naive and just added a bag of marijua-
na—sticks, seeds, stems—and all to a cookie
recipe and my poor brother had to eat it. Even
though the cannabis did its job, the cookie
was difficult to eat and had the bitter taste
of chlorophyll from the plant material. Over
the years I have perfected the process and
have developed methods that enhance the
taste of the food while lessening the harsh
taste of marijuana.

I've lived in California my whole life and
have been a medical marijuana advocate for
decades. In 1996 California passed the ground-
breaking medical marijuana law Proposition
215, which allowed me to further explore the
benefits of marijuana cooking in a safe and
legal environment. [ now have hundreds of
patients that depend on my tasty, medicated
foods to make their world a better place.

Currently I prepare my dishes for a select
group of medical marijuana dispensing col-
lectives in California. Being involved with
these organizations has given me the oppor-
tunity to see first-hand how these foods have
the power to change a person’s life and bring
them a level of comfort and healing that other
medicines could not. When a patient comes
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up to me and tells me how one of my lemon
bars helped her sleep through the night or
manage his pain more regularly, it warms my
heart. Those moments keep me working hard
in the kitchen to provide the very best medic-
inal foods to the patients I serve. I now teach
my craft to students at Oakland’s revolution-
ary marijuana trade school, Oaksterdam Uni-
versity, so that others can learn to provide
their own comfort foods for themselves or
for the patients in their lives.

I'm proud to be the mother of three suc-
cessful daughters who support my vision
to provide healing foods to patients. My
daughters, a nurse, a chef, and a student,
have experienced first-hand my passion for
making home-cooked marijuana remedies.
They have always been my buddies, and
they totally understand the medical benefits
of cannabis for patients in need. I thank them
for their support, which has helped me to
discover my calling—creating flavorful and
effective therapies for an increasingly wider
patient base.

My kitchen is a place of compassion and
healing. While there are still certain legal
and societal hurdles to jump to provide
medical marijuana, I do not worry because I
know whole-heartedly that what I am doing
is right. It is unacceptable for those who
oppose marijuana to allow for patients to
suffer because of lack of understanding or
misinformation about this wonderful and
healing plant. Patients deserve to have safe
access to reliable and effective marijuana
medicines, and I am honored to be able to
do my part to help.



By creating Aunt Sandy’s Medical
Marijuana Cookbook—Comfort Food for
Mwnd and Body, I can help others learn
how to cook marijuana foods that help bring
relief and wellness to their lives. Most of the
recipes in this book are easy enough to make,
no matter how experienced you are in the
kitchen. By following the simple instructions
you will be able to create delicious meals that
can also treat and heal a plethora of illnesses
and ailments. Always check with your physi-
cian to ensure that marijuana food, like any
other medicine, is suitable for your condition
and safe for you to take with or in lieu of
other medications. Cannabis medicines are
not for everyone, but many people report
them being extremely beneficial.

Please take the time to read carefully the
following chapters before you start cooking.
They will inform and educate you about
marijuana as a medicine, marijuana and

cooking safety, and methods for cooking with
marijuana. It is important to take the time
to learn about marijuana and how to cook
with it safely and responsibly. You will find
your personal comfort zone as it relates to
proper dosage and the different strengths
and potency levels of marijuana medicines.

The recipes are divided into categories
that make it easy to find a delicious dessert,
starter, soup, main course, side dish or snack
to suit your needs. I hope you enjoy making
some of my favorite recipes. They are rich
in flavor and created with a lot of love. After
mastering my marijuana cooking methods
and techniques you may also enjoy adding
marijuana to your favorite recipe. Most im-
portantly: Always be safe, always be happy,
and always remember to make cooking fun. I
do hope you find my book to be a reliable and
trusted companion in your journey to prepar-
ing great foods with marijuana.

From my kitchen to yours—Happy cooking!

—Aunt Sandy

Welcome to Aunt Sandy’s Kitchen - 3
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Mariguana medicines have played a role in
human culture for thousands of years. The
active ingredients in the mariguana plant
make it beneficial for many different medical
conditions. It 1s a safe, effective, and most
importantly, a natural remedy that has proven
to be helpful in treating pain afflictions, com-
bating nausea, assisting in digestion, limiting
seizures, increasing appetites, and more.



T HC is the most recognized in a group of
cannabinoids and constituents found in
marijuana. It has shown to be neuroprotec-
tive, reduce the aggressiveness of several
cancers, and in its raw form is both antimi-
crobial and an antioxidant. Most of the other
cannabinoids are found in smaller but varying
quantities, and have virtually no effect upon
the “high” or euphoric effect, other than
perhaps CBD. Cannabidiol, or CBD, does
mitigate the sometimes dysphoric (unwanted
or uncomfortable) effects and can reduce
the “mind high”. CBD has shown to greatly
improve the “body effects” by binding to CB2
receptors that are found predominately in
body organs and muscle tissue, helping those
patients that suffer from muscle spasms and
disorders. CBD also has therapeutic value
because of its anti-inflammatory activities,
is neuroprotective, and reduces metastasis
in breast cancer. THC and CBN bind to the
CB1 receptors in the brain, which affect the
uptake of serotonin. This is why marijuana
can relieve many physical and environmental
stresses, and provide a better quality of life.
Because the federal government has so
drastically limited marijuana research, there
are very few clinical trials on whole plant
marijuana. What is known is that hundreds
of thousands of patients have confirmed that
this plant benefits their medical condition and
many use it regularly to relieve symptoms.

HISTORY

The medicinal qualities of this plant trace
back through recorded history. Ancient civi-
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lizations, including China, Greece, India, and
medieval cultures documented cannabis as
being a beneficial therapy for humans and
even animals. It was a very common treat-
ment throughout the eighteenth and nine-
teenth centuries in America. Cannabis was
the physicians’ primary pain reliever until
the discovery of aspirin. Cannabis was a
prominent part of the US Pharmacopoeia
until 1942, and several major pharmaceutical
corporations distributed it and held patents
for medicines containing cannabis. It was
outlawed by the Marijuana Tax Act of 1937
and less commonly used thereafter.

In 1996 California voters passed Proposi-
tion 215, which was the first state law to allow
patients a legal right to use medical marijua-
na. Since then many other states have passed
similar legislation by voter initiative or the
legislative process. In 2009 the US Congress
lifted a ban, allowing Washington DC resi-
dents legal access to medical marijuana.

In the same year, the United States De-
partment of Justice under the Obama Admin-
istration issued a directive for federal enforce-
ment to cease prosecution of those operating
in compliance with state law. This was a sea
change in policy, after more than a decade of
controversial federal enforcement.

A CHANGING LANDSCAPE

Currently several countries, including the
Netherlands, Canada, Spain, and Italy allow
marijuana to be prescribed in its plant form.
The American Medical Association (AMA)
and the American College of Physicians



(ACP), the world’s largest organizations of
physicians, have called for the rescheduling
of marijuana studies to explore its medical
benefits. Medical organizations across the
globe have endorsed the medical benefits of
marijuana, and it is once again emerging as a
legitimate therapy in medical circles.

California and other states have marijuana
dispensing collectives, or dispensaries, where
patients can access their medicines in a clean
and safe environment. Patients continue to
gain safe access to these medicines while
medical professionals, patient activists, and
concerned citizens continue to break down
the barriers of decades of misinformation,
and allow the truth about the benefits of
marijuana to come to light. Legal, political,
and social changes continue to evolve within
the medical marijuana landscape.

MEDICAL MARIJUANA,
DOCTORS, AND YOU

How does a patient know if medical marijua-
na is right for his condition? It is always best
to consult with a doctor about taking any
medication; cannabis is no different. Because
of the limited research or negative bias, it
may be difficult to find a doctor supportive of
marijuana therapies. If your physician seems
to have a knee-jerk negative response it may
be worthwhile to get a second opinion. In
states where medical marijuana is allowed
there are doctors who specialize in this area
of alternative medicine. Seeking out a doctor
who is knowledgeable about the benefits of
medical marijuana will help you clearly un-

derstand if this treatment may help with

your condition.

While marijuana is not beneficial for
everyone, it has improved the quality of life
for many patients. Marijuana is not a cure
for any disease or illness. Like most medi-
cines, it increases comfort levels and helps
to regulate a condition so a patient can be
more productive in daily life. Cannabis can
benefit a number of afflictions because of
its ability to decrease certain kinds of pain,
stimulate appetite, decrease spasms and
seizures, and normalize dietary regiments.
Deciding whether to use marijuana medi-
cines should be a decision based on whether
the effect of the medicine helps you function
more normally and helps you cope with the
symptoms of the conditions.

Marijuana as Medicine - 7



CONDITIONS MARIJUANA

CAN HELP

e Cancer and Chemotherapy Treatment:
Cannabis is effective in curbing nausea and
increasing the appetite of patients expe-
riencing the harsh side effects of chemo-
therapy and radiation. It can also reduce
the pain associated with the disease.

e HIV/AIDS: HIV/AIDS patients often
experience wasting syndrome from the
disease and the multitudes of medicines
used to combat it. Marijuana stimulates
their appetite allowing them to eat more
regularly, as well as helping them to ease
the pains associated with the disease
itself.

e Pain Afflictions: Research shows that
cannabis is a safe and effective treatment
for a variety of pain related afflictions,
including deep tissue pains, muscle and
back pain, and neuropathy.

e Multiple Sclerosis: Marijuana improves
spasticity and improves tremors in MS
patients. It helps control involuntary
muscle contraction, improves balance,
and assists with bladder control, speech,
and eyesight. Cannabis helps with the
immune system, which is thought to be
the underlying pathogenic process in MS
patients.

e Gastrointestinal Disorders: Marijuana
has value as an anti-emetic and analgesic
medication. It helps combat the symptoms
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brought on by disorders such as Crohn’s
Disease, irritable bowel syndrome, and
ulcerative colitis. Cannabis interacts with
the endogenous cannabinoid receptors
in the digestive tract, which can result
in calming spasms, assuaging pain, and
improving motility. Marijuana has also
been shown to have anti-inflammatory
properties and recent research has dem-
onstrated that cannabinoids are immune
system modulators, either enhancing or
suppressing immune response.

Movement Disorders: Cannabis is ef-
fective in treating muscular spasticity, a
common condition affecting millions of
people. This condition afflicts individuals
who have suffered strokes, as well as those
with multiple sclerosis, cerebral palsy,
paraplegia, quadriplegia, and spinal cord
injuries. Conventional medical therapy
offers little to address spasticity problems.
Because cannabinoids have anti-spastici-
ty, analgesic, anti-tremor, and anti-ataxia
properties, they can be helpful.

Aging: Marijuana has been found to help
many patients suffering from conditions
that afflict older patients, including ar-
thritis, chronic pain, cancer, Alzheimer’s
disease, diabetes, and spasticity associ-
ated with such diseases as Parkinson’s.

Arthritis: There are two common types
of arthritis, rheumatoid arthritis and os-
teoarthritis, and each affects the joints,
causing pain and swelling, and limiting



movement. The analgesic properties of
marijuana make it useful in treating the
pain associated with arthritis, both on
its own and as an adjunct therapy that
enhances the efficacy of opioid painkill-
ers. Cannabis has also been shown to have
powerful immune-modulation and anti-in-
flammatory properties suggesting that it
could play a role in treating arthritis, and
not just in symptom management.

Source: Americans for Safe Access
Toll-free 888-929-4367

wWWW. americansforsafeaccess.org
nfo@safeaccessnow.orq

MARIJUANA VARIETIES

Marijuana is a medicinal plant with many
different genetic varieties. Patients report
that certain types of cannabis work better
for specific afflictions than others. Medical
marijuana is generally derived from three
varieties: indica, sativa, and hybrids. An in-
dica-dominant strain is commonly thought
to have deeper body effects and helps with
many physical afflictions. Sativa-dominant
strains produce more of a cerebral, uplift-
ing, and calming effect. A hybrid is a strain
that has been developed by combining
indica- and sativa-dominant plants to create
marijuana medicine that has the traits and
effects of both indica and sativa. Due to years
of genetic modification and breeding, there
are few pure strains of just sativa or indica;
but the dominant genetics in most marijuana
types generally lean one way or another. In

each of these types of cannabis there are
hundreds of different strains that have been
bred to produce certain qualities. If possible,
it may be necessary to try different variet-
ies of marijuana to find which works best for
you.

METHODS OF

USING MARIJUANA

The raw plant material of marijuana can
be ingested or used in other ways, such as
smoking or vaporization. Vaporization heats
the plant material to a temperature that ac-
tivates the cannabinoids but does not burn
the plant, so that the vapors can be inhaled.
Cannabis can also be infused into butters,
oils, and tinctures. The recipes in this book
include these infusions as ingredients to
provide the medicinal value to the foods.

HERBAL MEDICINE

Cannabis is one of the safest medicines on
the planet. It is an herbal medicine that
helps people find relief where traditional
medicines have failed them. The World
Health Organization estimates that 80% of
the world population uses herbal remedies.
This is not uncharted territory, as many who
oppose marijuana may have you believe.
Cannabis is not a magical plant that can heal
any condition; but if used properly it can
provide extended relief for many symptoms
and drastically increase one’s quality of life
if used safely, and that is the topic of the
next chapter.

Marijuana as Medicine - 9
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Cooking with maryjuana should always

be done in a safe and responsible manner.
Handling food in itself requires you to take
precautions to ensure that you and other people
do not become sick. Cooking with cannabis
requares the same diligence in food prepara-
tion, while also considering the effects of the
active ingredients on the user, and sometimes
on the food handler. With proper plant in-
spection, strict safety standards, adequate
education, keen awareness, and a conduct

of responsibility, you can be sure to have a
good experience and avoid problems. Unsafe
usage of mariguana can result tn unintended
consequences, so it 1s important for you to be
aware of basic safety standards for mariyjuana
handling and cooking.



SAFETY INSPECTING
MARIJUANA
W hen beginning to cook with mari-
juana it is important to inspect the
medicine being used for signs of contami-
nation. Marijuana can contain biological
contaminants, chemical contaminants, and
even diseases. Plant material with measur-
able levels of pesticides or fungicides should
not be used under any -circumstances.
Powdery mildew, while not shown to have
any pathogenic qualities in humans, should
also be avoided. Taking time to examine the
marijuana before cooking with it can help to
detect and avoid unwanted contamination of
your medical foods.

It is best if you know the source of the
medication to have a better idea of the cul-
tivation process. Knowing the conditions of
cultivation and storage helps you to know the
sanitary standards, pesticides used, and if
the medicine was properly stored to preserve
active ingredients. Many times you do not
know where the marijuana was grown, and
that is okay. You can inspect the marijuana
for problems and take certain safety pre-
cautions before cooking to help ensure it is
safe for patient use. Here are some common
marijuana contaminants and how to recog-
nize them.

MOLD AND MILDEW

Fungal growths, such as molds and mildews,
can be present on marijuana. In a perfect
world all food and plants would be mold free,
but when making medicinal foods it is extra
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Healthy bud

important to be diligent. White powdery
mildew is unfortunately very common. This
manifests in a white powdery substance
on the leaf and flower surfaces that feels
chalky instead of sticky. You may be able to
detect other fungal problems by smell; the
plant material may smell musty. When the
material is fresh, it can feel a little slimy, and
that is better than dry and chalky. Dried plant
material can contain mold spores. Dark dis-
coloration can be a sign that your marijuana
has been effected by mold contamination.
Use a magnifying device or microscope to
take a closer look if you suspect problems.
Under a microscope molds will look like thin
strands with distinct heads where you can
see spore-like growth.

There are acceptable levels of molds in
many herbal medications. However, patients
with compromised immune systems should
never take a chance. When in doubt, throw



Mildew on leaf

it out. The American Nursing Association
recommends boiling any mixture containing
plant material at 325° for at least 30 minutes.
THC evaporates at 380°, so you can boil
marijuana at lower temperatures without
losing its active ingredient. While this will kill
certain kinds of molds, it will not kill them
all; so never risk your health if your condition
is worsened by molds and mildews.

PESTICIDES AND FERTILIZERS

Marijuana cultivation has been under-reg-
ulated for a long time. As a result, people
often use dangerous and harsh pesticides
or chemical growth additives in their plants.
Some of these chemicals are dangerous for
patients and should be avoided. Identifying
pesticides is more difficult, but sometimes
you can smell or taste a small portion of leaf
and sense if there is a detectable chemical

Mold on bud

residue. The plant material being damaged
or discolored may be a sign of pesticide con-
tamination, as well.

If pesticides are dangerous to your con-
dition be sure to exercise caution if using
marijuana from unknown sources. There are
home testing kits that can identify common
toxins on foods if you have serious concern.
Plant material with measurable levels of
pesticides or fungicides should not be used
under any circumstances.

DISEASES AND PATHOGENS

Marijuana is a plant that is susceptible to the
same biological and bacterial problems faced
by other plants. If not properly cultivated and
handled, plants can be exposed to a number
of diseases that pose risk to humans, making
them unfit for human consumption. Some
pathogens can be identified by a discolor-

Cooking Safely with Marijuana - 13



ation or change in surface texture of the
plant material. Also, the normally pungent
odor of the plant may smell stale. Having
a reputable source for the medicine is the
first choice. Always discard any questionable
medicine.

BASIC COOKING SAFETY

After you have inspected the marijuana for
safety you can begin cooking. Safety in the
kitchen is essential. Following protocol will
help avoid contamination in the kitchen and
ensure the foods you create are of the highest
quality. When making medical marijuana
foods, it is necessary to take extra care to
ensure the food you prepare does no harm.

CLEANLINESS

The first thing is to maintain a clean and
sterile kitchen. Always clean before begin-
ning a project, during preparation, and upon
finishing that project. Use safe and non-toxic
cleaning solutions and prepare foods on non-
porous surfaces. All surfaces, sink areas, and
materials should be cleaned and equipment
should be in good repair. The number one
source of food contamination is failure to
properly clean. It is your duty to make sure
your food preparation and cooking areas are
literally clean enough to eat off of.

DEDICATED WORK AREA

While you are preparing medicinal foods,
your food prep area should be dedicated
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only to making medicinal foods. People, pets,
things, and food not related to the making of
medical foods should be removed from the
area. Making marijuana food requires focus,
S0 it is important to remove any possible dis-
tractions prior to working with the medicine.
While you want to have fun cooking, be sure
to do that in a safe and responsible manner.

HYGIENE

Always wash your hands thoroughly with
warm water and soap before handling
medicine or food. Be sure to follow sanitation
standards if hand washing your equipment
and utensils. This will ensure no bacteria or
biological contaminants are transferred on
to the foods.



SAFETY EQUIPMENT

When cooking for others outside the home,
use safety equipment, like plastic or non-
powdered latex food handling gloves and a
head covering, to avoid contamination of the
food. When cooking for others it is important
to be cautious, as nobody wants to find a
stray hair in their dish. A patient with severe
allergies can become ill if precaution is not
taken to avoid cross-contamination. Safety
equipment can help avoid these problems
by promoting sanitary conditions.

EDUCATION

All states offer food safety courses. If you
are cooking for others it is beneficial to
take a course to be educated on tempera-
ture matters, hygiene standards, food borne
disease and allergens, and cross-contami-
nation.

STORAGE

Always store marijuana in a cool, dry area.
To avoid heat degradation, never store
items in cupboards near the stove or over
the refrigerator. You need to be sure that all
cannabis extractions and foods containing
cannabis are kept secured and away from
unknowing or curious people. Clearly label
the medicine, butters, oils, tinctures, and
medicated foods to avoid confusion. Treat
medicinal foods with the same care and dili-
gence you would a bottle of pills and always
keep them out of reach of kids. Check the
recipe for proper storage conditions and be

aware of the shelf life of the foods to ensure
your products are always fresh.

KNOW FOR WHOM

YOU COOK-—

GET THE DOSAGE RIGHT

Dosage is one of the most important aspects
of marijuana cooking and the subject many
people are most curious about. Dosage is
relevant to both the potency of the medicine
and the condition and size of the patient.
There are three ways to control the medici-
nal potency and the affect of the finished
cannabis-infused foods: 1) adjust the amount
of plant material used in the butter, oil, or
tincture according to the quality of the mari-
juana and depending on the part of the plant
you are using, bud, flower, leaf trim, or shake;
2) adjust the strength of the cannabis butter,
oil, tincture, or flour used in the recipe; and
3) adjust the serving size of the food.

In Chapter 4 Aunt Sandy’s Marijuana
Cooking Secrets, we discuss more about con-
trolling the potency of the marijuana. Right
now, let’s focus on determining the condi-
tion of you or the patient you are cooking for
and how that condition effects your choices
during the marijuana preparation process.

There are many personal factors that
can go into establishing the right dosage
for you or your patient including weight
(generally a heavier person will need more
than a light person), metabolism (how your
body metabolizes foods and the chemicals in
cannabis can change how it effects you), and
eating habits (eating cannabis on an empty
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stomach will have increased effect). Properly
managing your dosage can help you to have
a better experience with your medicine.
Every patient is different, so understanding
your personal boundaries and needs helps
to maintain a consistent dosage rate that
provides adequate relief.

Eating too much marijuana can result
in drowsiness, diminished focus, increased
heart rate or blood pressure, and euphoric
feelings. If you feel you may have ingested too
much, remain calm. Marijuana is non-toxic,
so it will not have any lasting or fatal effects.
The symptoms will subside in a few hours. Be
sure you drink plenty of water and eat non-
medicated foods to help symptoms pass.

TITRATION

FOR OPTIMAL AFFECT

In medicine, titration is the process of gradu-
ally adjusting the dose of a medication until
the desired affect is achieved. Titration allows
the patient to determine which amount of
certain medicinal foods adequately medicate,
without overwhelming and overdosing. When
an inexperienced patient is confronted with
a new medicated food, she should begin by
eating a small portion of the food and waiting
an hour to examine the effects. At that point
you can assess the need for more or less
medicine. If necessary, eat another portion
of the food and wait another thirty minutes
to an hour. If you require more medicine
for your condition, you can consume more
food. Over time you will begin to accurately
judge what portion size of particular foods
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work well for your medical needs. Use good
judgment and caution when trying new medi-
cated foods.

SMOKING VS. EATING

Chances are you may have only experi-
enced using marijuana through inhalation by
smoking or vaporizing. Smoking has a rapid
onset, and the effects can be felt almost im-
mediately. Patients that inhale their medicine
generally know right away if they need to take
more or less to achieve their comfort level.
Smoking can create a lighter more “heady”
experience and often will not last as long as
eating marijuana.

Digital vaporizer



Eating cannabis is much like ingesting a
pill. It takes a period of time for your digestive
system to break down the medicine and get it
into your blood stream. Ingesting cannabis in
foods or drinks can often have longer lasting
deep body effects. Eating cannabis causes
the active ingredients to remain in your
system longer, and some patients experi-
ence residual effects even after sleeping. It
is difficult to inhale enough medicine through
smoke to cause a hallucinogenic effect, but
patients who have consumed too much
cannabis have reported minor psychedelic
hallucinations and extreme euphoria. Just
because you may smoke larger quantities of
marijuana does not mean you can eat more.
It is a whole different experience and precau-
tion should be taken.

USING CANNABIS
RESPONSIBLY

You should always use cannabis in a safe
and responsible manner. Like any drug,
marijuana can be abused. It should never be
your intention to use marijuana at extreme
levels to increase the effect to a point of
losing control. While there is little evidence
of physical addiction to marijuana, some
medical professionals have observed people
suffering from mental addictions. If you feel
your marijuana use is making your life un-
manageable, interfering with your produc-
tivity, or straining your relationships, it may

be necessary to reevaluate and consult your
physician.

Never use cannabis when driving a car
or motor vehicle, operating heavy machinery,
or dangerous equipment. Always be aware of
your surroundings and make sure you avoid
hazards while medicated. Be prepared for the
effects of your medicine and do not take it if
you are unable to do so in a responsible and
safe setting. Be aware of how cannabis inter-
acts with other substances you may be taking,
including alcohol and pharmaceuticals.

Marijuana should contribute to your
health and well-being, not detract from it.
Understand your limitations and exercise
discretion. Never allow social pressure to
influence your cannabis use practices. Be
aware of the situation and determine what
amount of cannabis, if any, is appropriate. It
is your duty to ensure that your marijuana
does not get into the hands of others, includ-
ing young people.

Be discreet if you encounter law enforce-
ment, especially if you live in a state with
limited legal protections. It is never rec-
ommended to flaunt your marijuana use in
public, no matter if it is legal in your area
or not.

Following these safety protocols will
make your experience using medical mari-
juana more enjoyable. It is up to you to
control the situation and make sure that
cannabis is used safely. Now let’s move on to
the methods of cooking with marijuana.
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Chepter 4

Because mariyjuana can taste bitter and plant
material can be hard to digest, simply adding
mariguana plant material to your favorite
recipe 1s not ideal. The taste becomes much
more palatable when you draw out the cannab-
wnoids, the active ingredients i marijuana,
by infusing them into substances like butter,
oil, alcohol, or milk fats. The cannabinoids
bond to these substances and the plant material
can then be removed so that the infusion can
be added to various recipes. My recipes call
Jor adding Aunt Sandy’s 10x Cannabutlter,
Aunt Sandy’s Cannabis Oil, Aunt Sandy’s
Marijuana Tincture, Aunt Sandy’s Canna-
Slour, or a combination of these. Because I
have developed these methods over the years
Jor my clients, you can be sure that each recipe
has a solid foundation of medicinal proper-
tres so that you can create both delicious and
effective medical marijuana foods.



CONTROLLING

THE MEDICINAL POTENCY

OF MARIJUANA FOODS

A s we discussed earlier, there are three
ways to control the medicinal potency

and the affect of the finished marijuana

foods:

1) Adjust the amount of plant material used
in the butter, oil, or tincture according
to the quality of the marijuana and de-
pending on the part of the plant you are
using, bud, flower, leaf trim, or shake.

2) Adjust the strength of the cannabis but-
ter, oil, tincture, or flour used in the
recipe.

3) Adjust the serving size of the food.

ADJUSTING FOR
MARIJUANA QUALITY
The quality of the marijuana you use to
create the butter, oil, tincture, or flour effects
the potency of the finished food. An ounce of
high quality marijuana will have more active
ingredients than an ounce of low-grade mari-
juana. I consistently use high-grade medical
cannabis, but depending on the marijuana
you have access to, the amount of cannabis
can be increased or decreased accordingly.
You can use sensory methods to help
better understand whether to use more orless
marijuana when preparing cooking extracts.
If the medicine looks mediocre, lacks smell,
is not resinous to the touch, tastes stale,
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Weighing marijuana

has limited effects, or lacks freshness, it is
likely that using more marijuana will be more
beneficial. If the marijuana meets all of the
requirements and can be considered high-
grade, then a normal or lower amount may be
used to achieve optimal therapeutic results.
Here are some easy ways to use your senses
to distinguish between high- and low-grade
marijuana.

Sight: Are there visible trichomes (resin-
ous crystal-like formations)? Does it look
discolored or old? You can use a magnify-
ing device to examine the material more
closely for signs of quality.



Smell: Is the plant material pungent and
ripe, or does it lack aroma or smell some-
what stale? Is there a musty smell? Fresh
high quality marijuana has a strong dis-
tinct odor.

Touch: Does the material have a sticky resin
when rubbed between your fingers? Is it a
chalky feeling (powdery mildew), or does
it have a coarse texture?

Taste: When smoked or vaporized does the
marijuana have a chemical or perfume
taste? Does it taste fresh or stale? Is the
taste powerful or weak?

Effect: When smoked or vaporized does the
medicine have a strong and immediate ef-
fect, or does it take more than normal to
be adequately medicated?

Freshness: Aged medicine or improperly
stored medicine may experience a break-
down of cannabinoids. Crumbling, over-
dried, or discolored marijuana could be a
sign of lack of freshness.

USING BUDS, FLOWERS,

LEAF TRIM, OR SHAKE

TO CONTROL STRENGTH
Understanding the ratio of marijuana buds
to marijuana leaf trim or shake is essential
to developing cooking extracts that produce
desired effects consistently. While it is not an
exact science because every cannabis plant
is different, the folks at Steep Hill Labs in

California who test medicine for patient col-
lectives in the state verify that on average the
leaves or trimmings from a cannabis plant
are about 25% as strong as buds or flower-
ing clusters from the same plant. This means
that in general a 1:4 ratio of bud/flower to
leaf trim or shake will produce similar me-
dicinal effects.

If you are using the buds/flowers of the
plant you should only use from %4 ounce buds/
flowers to an ounce of leaf trim or shake;
or on a larger scale of weaker marijuana,
use one ounce of bud/flowers to a quarter
pound of leaf trim or shake. This 1:4 general
ratio should provide a relatively consistent
result. The “1:4 Ratio Chart for Determining
Potency” on the next page provides guide-
lines for amounts to use when preparing
butter, oils, and tinctures.

Marijuana shake
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1:4 RATIO CHART FOR INCREASING OR DECREASING POTENCY

STRENGTH BUDS/FLOWERS LEAF TRIM/SHAKE
High Strength Formula % Ounce 3 Ounces
Elevated Strength Formula Y Ounce 2 Ounces
Low Strength Formula Y Ounce 1 Ounce

REDUCING THE PLANT
MATERIAL FOR LOWER POTENCY
If you want lower potency, another option is
to add less plant material than is called for in
the extraction formula to create aless potent
potion to cook with. This is a good method if
you do not have access to large quantities of
marijuana but still want to enjoy Aunt Sandy’s
marijuana cooking recipes. Making butter, oil,
or tincture with lower quantities of marijuana
may also be desirable if you want to create
entire meals for a group of patients or enjoy
larger portions or any combination of snacks,
soups, starters, sides, entrees, or desserts.
Adjusting the potency of the marijuana
butter, oils, and tinctures, will help you to
have a better experience, and in turn will
help foster wellness. Always err on the side
of caution. (Refer to Appendix A for mea-
surement equivalents.)

ADJUSTING THE STRENGTH OF
CANNABUTTER, OIL, OR TINCTURE

Many of my recipes, especially the desserts,
use my famous Aunt Sandy’s 10x Cannabutter
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to provide the greatest value and maximum
effect to the patients I work with. When
made with high-quality buds and flowers, this
is an extremely potent formula. If you are
unsure of your tolerance to marijuana
as a medicine, do not ingest it at full
strength. Also, if you are not sure of the
strength of the marijuana you are using,
be cautious. You may want to dilute
the recipe with non-medicated butter
starting at a 25% Aunt Sandy’s 10x Can-
nabutter to 75% regular butter. Dilute the
butters by melting them together in a pot and
gently stirring. After ingesting foods at this
ratio and following the titration methods to
determine the proper portion size (see page
16), you can decide whether to increase or
decrease the ratio accordingly.

The same is true for oils; you can dilute
any Aunt Sandy’s Cannabis Oil by adding
more of the oil you used for the infusion. The
same ratio works: 25% Aunt Sandy’s Cannabis
Oil to 756% regular oil. You can manipulate the
ratio from there on up to 10x strength.

This will help you to have a better expe-
rience, and in turn will help foster wellness.



Always err on the side of caution. It is always
easier to eat more if needed, but it is dif-
ficult to reduce the amount once you may
have ingested too much.

VARYING THE SERVING SIZE
FOR OPTIMAL AFFECT

Once the tasty Aunt Sandy’s recipe is made,
your last chance to control the potency of
the medicine is by adjusting the size of the
portion of food. This is where the titration
method comes in: if you are unsure of how
much medication you need, even though you
have controlled the recipe by the amount of
plant material added and the amount of Can-
nabutter or cannabis oil used, you can choose
how much of the food to eat.

When trying a new recipe, start with a
small serving to be on the conservative side.
This is very useful when you have prepared
a dessert like my Blue Sky Lemon Bars at its
highest possible potency. Try a small piece
of one bar. Wait an hour to feel the results.
You can always eat more if you need it. Once
you have experienced your body’s response

to the medicated food, you will know how
much of that particular food makes you feel
better. You will feel the relief from this won-
derful medicine at its optimal strength for
you. And that is the point of my whole story.
Bon appétit!

AUNT SANDY’S FORMULAS
FOR BUTTER, OIL, TINCTURE,
AND FLOUR

On the following pages is the famous Aunt
Sandy’s 10x Cannabutter formula. Remember
that I use my most potent butter for patients
in need of high doses of medication, and at
full strength it is a powerful medicine. Please
adjust your recipe asneeded by either diluting
the butter or using less plant material if you
donot feel as if you need a maximum strength
dosage or if you plan on cooking a dish or
meal with larger portions. While Aunt Sandy’s
recipe provides great value, at it highest
strength it can be overwhelming if you have
a lower threshold, reduced medical need,
or low tolerance for the active ingredients
of marijuana.
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At Sandys

10x Cannabutter

Yield: Butter is a great way to add marijuana to any
Approximately 2 cups recipe that calls for butter or oil. Try it in your

own recipes and learn to make your favorite
Equipment: foods into delicious medicines. It is important to
I (B e e v Tl note THC evaporates at 380° so keep recipes at
strainer or colander, catch pot a safe 350°. Boiling point is 212°, so it's okay
(large pot), potato masher or to cook at a rapid boil or a strong sauté.

stiff spoon, cheesecloth, kitchen
gloves (plastic or non-powdered
latex), ice cream scoop or big INSTRUCTIONS:
spoon, food storage bags or

containers e Weigh desired amount of plant material on scale.

e (Combine these ingredients in a 5-quart stock pot.
Ingredients: : . . .
e Bring the ingredients to a slow boil where they

1-4 bis leaf tri . . . .
ounces of cannabis leaf trim will begin to conjoin in love and happiness.

or shake. 4 ounces results
in maximum strength 10x e Reduce heat and let the mixture simmer with
Cannabulter. See the 1:4 Ratio no lid for 34 hours. The marijuana mixture will
Chart on page 22 for lower cook down to a concentrated level and most of the
strengths. water will dissipate. If water evaporates before 3
hours, add one cup more. The idea is too cook off
as much liquid as possible without burning the
plant material.

1 pound of unsalted butter
(salted or sweet cream butter
if preferred)

2 quarts of water
e Turn off the stove.

e In a second pot or catch pot you will strain the
plant material from the butter and liquid mixture
using a common kitchen strainer or colander.

1) Measuring marijuana
using scale

2) Pouring measured
maryguana 1mto cooking pot

8) Putting butter into cooking
pot




Place the strainer over the pot and allow the liquids
to drain into it.

Using a blunt, firm object such as a potato masher
or stiff spoon apply pressure to the remaining plant
material to extract the remaining cannabis butter.

Allow mixture to cool to where it can be handled.

Using cheesecloth to strain the remaining butter
from the plant material is suggested. Wrap a piece
of the cheesecloth around the remaining plant
material until there are no areas that leaf or shake
can escape. Squeeze the material to separate the
remaining butter into the pot. Use gloves to avoid
absorption into skin, which at concentrated levels
can produce psychoactive effects.

If there is any noticeable plant material remaining
in the butter-liquid mixture it may be necessary to
restrain the mix.

Place the liquid butter mixture into the refrigera-
tor to cool (normally overnight). The butter will
congeal and separate from the remaining water mix.

Remove the solidified butter from the water with an
ice cream scoop or big spoon. Be sure to remove all
loose pieces from the water.

4) Marijuana mixved with butter

and water in cooking pot

5) Stirring mixture until it

boils, then simmering

6) Pouring cooked mixture into
strainer and catch pot
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10x Cannabutter (continued)

e The beautiful amber-colored water can be saved
for use in other recipes.

e Let the butter dry or pat with a paper towel to
remove leftover moisture.

e Store the butter in appropriate food storage
containers and/or food storage bags. Butter can be
melted briefly if needed to accommodate storage.
You can measure it into one-cup containers for
convenience.

The shelf life of Aunt Sandy’s 10x Cannabutter
s roughly three months refrigerated, six
months in the freezer.

7) Mashing mixture to strain
cammabis butter into catch pot

8) Squeezing remaining liquid
through cheesecloth into catch
pot

9) Removing (refrigerated,)
solidified butter from the water




At Sandys

Cannaflour

Yield: This cannabis flour is a great accent to normal
1/3 of a cup flour for recipes that require breading, such as
fried chicken. Or it can be a great garnish, as
Equipment: well. It has milder effects but can be a tasty and
Blender or food processor, effective additive to a number of recipes.

airtight jar or canister

INSTRUCTIONS

e Place cannabis in blender.

Ingredients
1 ounce of dry cannabis leaf
trim or shake ¢ Blend on high until plant material is a fine powder.

e Store in an airtight jar or canister. Store in a dark
and cool cabinet or drawer.

Shelf life of powdered cannabis leaves is about
a year 1f stored properly. Like other dried
herbs, it will not spotil but will lose its strength,
smell, and taste over time.

1) Pouring marijuana nto
blender

2) Blending marijuana into a

Jine powder-like flour

&) Storing powdered leaves in
an air tight container




At Sandys

Cannabis Oil

Yield:
2 cups

Equipment:

scale, saucepan or small
stockpot, strainer, small catch
pot, potato masher or stiff
spoon, cheesecloth, kitchen
gloves (plastic or non-powdered
latex), funnel, airtight jar or
bottle with lid

Ingredients

Ya ounce to 1 ounce of ground
marijuana buds; 1 ounce
results in maximum
strength marijuana oil.

See the 1:4 Ratio Chart on
page 22 for lower strengths.
Maximum strength may

not be possible if using leaf
trim/shake due to saturation
volume. Only use as much
leaf trim/shake as can be
saturated by the oil

2 cups of cooking oil (olive,
canola, peanut, vegetable,
etc.)

Try using a combination of 1 cup of butter and
1 cup of oil in this sauté method to give it a
rich and hearty flavor. Try using it when sauté-
ing shrimp and enjoy the caramelized cannabis
flavor. It is so-0000 scrumptious.

INSTRUCTIONS

e Weigh desired amount of plant material on scale.
e [f using buds, break the buds up into small chunks.

e Combine oil and plant material in a saucepan or
small stockpot.

e Sauté over medium heat for 20 minutes.

e Strain the oil from the plant material into a
separate container using a medium to fine strainer
or appropriate colander.

e To maximize yield you may want to strain the
remaining plant material again.

e Be sure to allow the material to cool before
handling. Use gloves to avoid possible psychoac-
tive effects.

e Wrap it in cheesecloth and squeeze the remaining
oil from it.

1) Pouring oil into sauté pan with
buds

2) Stirring bud and oil mixture




Discard the leaf material.

The finished oil is a beautiful color green.

Using a funnel, pour the oil into a clean, airtight
container.

Be sure the storage container is completely dry to
avoid the growth of molds.

Store the oil in a container like a bottle, jar, or food
storage container with a lid.

The shelf life of marijuana imfused oils is 4—6
months in a dark and cool pantry away from
heat and up to a year if refrigerated.

If your cannabis oil grows mold, there is either
too much water content in the herb or moisture
wm the jar. Use dry buds or wilt and dry the leaf
before using.

Always ensure oil is stored in an airtight
container.

* .4
\\‘ i

8) Pouring ol and bud mixture
through strainer

4 ) Pouring strained cannabis oil
nto bottle




At Seands

Marijuana Tincture

Yield: Marijuana tincture is a great additive to enhance
Approximately 3 cups your favorite beverage. Adding a dropper to a

cup of tea can make for a relaxing and holistic
Equipment: experience.

scale, scissors (optional), fine
strainer, funnel, 1 quart glass
Jar with an airtight lid

INSTRUCTIONS

e Weigh the appropriate amount of plant material.

Ingredients e Break down the marijuana. If it is dry enough you

V2 ounce of broken up may do it by hand. Otherwise use scissors. Break it
marijuana flowers or buds. down to pieces at least as small as your pinky nail
See the 1:4 Ratio Chart on to expose more of the active ingredients. If using
page 22 if you are using leaf shake or leaf trim, it is generally not necessary to

trim or shake.
break down further.
A Fifth (750ml) of 100 proof or

higher spirits (Vodka, Rum, e After breaking down the marijuana, place it in a
Brandy, etc.) For an alcohol large quart (32 oz.) glass jar (Mason jar or the
Jree tincture try using like).

vegetable glycerin or apple

cider in place of spirits. e Add the spirits to the plant material, filling the jar

approximately 3/4 of the way or 3 inches over the
plant material.

e Place the lid tightly on the jar.
e Shake well.

e Store in a cool and dark cabinet for 4 weeks.

1) Selecting cannabis buds

2) Shaking cannabis buds
and alcohol prior to storing

8) Straiming (stored) material

and pouring through
Sumnel




Shake the jar every day during the maceration
process. This helps to simulate the transformation
process.

After four weeks (one moon cycle) has passed
remove the jar from the cabinet and take the lid
off.

Remove the plant material from the jar using a
strainer and reserve the liquid, which is now your
potent tincture liquid.

Using a funnel, pour the strained liquid into a clean
dark, medicine bottle.

Be sure the medicine bottle, or tincture container
is dry.

Store your tincture in a cool dark area to slow
down degradation.

The shelf life for an alcohol-based tincture is
extremely long, at least two years.
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KNOW FOR WHOM

YOU COOK

Understanding who you are cooking for is
imperative for the marijuana chef. Knowing
if the persons who will be consuming the
foods you make with marijuana are “seasoned
veterans” with a lot of experience eating mar-
ijuana foods, or if they are “lightweights,” or
beginners, will help you to adjust and regulate
dosage accordingly and avoid issues. While
marijuana is a very safe substance in terms of
toxicity, it can be a very powerful psychoac-
tive substance, especially when ingested in
foods. Consuming too much cannabis can lead
you to experience feelings of panic, tension,
confusion, and lethargy. This should never be
the goal of marijuana ingestion. Be sure to be
clear with those eating your marijuana delica-
cies about their potency levels.
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When a patient tries a new marijuana
food, he should begin by eating a small
serving and waiting an hour to examine the
effects. At that point you can assess the need
for more or less medicine. If necessary, eat
another portion of the food and wait another
thirty minutes to an hour. Shortly, you will
know what size of particular foods work well
for your medical needs.

If you are unsure of the potency
level of the foods or the tolerance of
the person eating it, always err on the
side of caution. Less is more when you
are considering the effects on others.
Other things to consider when cooking
for yourself or others are dietary pref-
erences or needs. The following chapter
will let you know how to best handle
those issues.
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Chagler 5

Many people have special dietary needs. This
book is filled with home-cooked favorites that
may not adhere to your particular diet. Don’t
worry. In most recipes you can substitute in-
gredients to make them conform. The good
news 1s that maryjuana s a vegetarian, gluten
Jree, low calorie, low-sodium plant on tts own.
It vs the ingredients in the recipes that you will
need to alter to meet your needs. The following
are some specialized diets and tdeas on how

to best use Aunt Sandy’s Medical Marijuana
Cookbook under those conditions.



LOW CALORIE OPTIONS

ou use margarine when making the

marijuana extract if you want to try a
low calorie option with butter-like qualities
and flavoring. Use Aunt Sandy’s Cannabis Oil
formula (see page 28), melting the marga-
rine first. Most recipes where the butter or
oils are baked in or cooked thoroughly it is
hard to tell that margarine was used instead
of butter. The taste is still great and your
waistline will not be affected.

VEGETARIAN DIET

Being vegetarian is fairly common these

days. You may be a strict vegetarian that
eats only plant-based foods including fruits,
nuts, and grains. Some vegetarians do eat
dairy products and eggs; others do not. Some
may occasionally have a small piece of fish for
protein and are often referred to as pescatar-
ians. Whatever your vegetarian diet includes,
it is a snap to adapt these recipes to meet
your needs.

If you are a vegetarian that enjoys dairy
then you may be able to use Aunt Sandy’s
10x Cannabutter recipe, as is. If you do not
eat dairy, you can always use a vegetable oil
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in place of butter. There are many different
types of vegetable oils and choosing the right
one to use depends on your taste preferences
and price and availability of the oils. Olive oil
is very common, but it can be expensive and
often not have the taste you may want for
a dessert dish. A plain canola or vegetable
blend oil can often be better for baking and
have a smoother taste for sweets. Some folks
even add a dash of salt to emulate the taste
of butter. Any vegetable-based oil will work
fine, but deciding what effect the taste of the
oil will have on your recipe is an important
consideration. Of course, you may just want
to use what you have available, and that is
fine, too. Cannabis can be infused into any
great vegetable oil to provide excellent me-
dicinal effects.

In recipes that call for meat, you can
often substitute for non-meat options. For
example, you can still make a “Dizzy Bird”
with a tofu turkey if you would like. In a
dish like pot roast or pork chops, you may
have a favorite meat substitute product that
you can use. This book contains many great
recipes that can be altered to accommodate
any vegetarian diet. Also, veggies sautéed in
cannabis butter or oil are always a delicious
and healthy way to eat your medicine.

VEGAN DIET

While many of the same concepts from the
vegetarian section above apply to vegans as
well, there are some further considerations
that can enhance the vegan diet. Being
vegan means one adheres to a strict plant



diet, eating nothing derived from a living
being, including honey, gelatin, and whey.

This means you will most likely be infusing
recipes with a vegetable-based oil and substi-
tuting vegan products where needed. There
may be some recipes that will not be able to
be prepared vegan; but substituting alterna-
tives, like soymilk, soy cheese, and egg sub-
stitute where applicable can make most of
my recipes just fine. These types of products
normally explain on the package how to in-
tegrate them into standard recipes. Also,
making marijuana oil for use in other vegan
recipes is a great way to make marijuana
foods that meet your dietary norms. Nothing
is more delicious than cannabis sesame oil
drizzled over cold, crisp cucumbers on a
warm summer day or a rich cannabis olive

oil over sun-ripened tomatoes and fresh
basil. Many oils go great with cannabis, in-
cluding sesame oil and coconut oil. With a
little ingenuity and common sense, you can
very easily adapt most recipes to meet vegan
standards and still enjoy the benefits of mari-
juana cooking.

SUGAR FREE, DIABETIC,

AND HYPOGLYCEMIC DIETS
Many people are unable to use sugar in their
normal diets for any number of reasons. Some
have medical conditions, like diabetes, while
others may opt for lower calorie and low-carb
alternatives. The good news is that using a
sugar substitute called xylitol can make
every recipe in this book that uses sugar.
The ratio of xylitol to sugar is one to one, so
there is no need to adjust the measurements.
Simply use the xylitol in place of the sugar
for delicious sweets that are safe for diabetic
and hypoglycemic patients. Xylitol has about
two-thirds the calories of standard sugar and
a very low glycemic index. It is a better sub-
stitute than some on the market because it is
naturally derived from fruits and vegetables
and has virtually no aftertaste. So instead of
skipping past the dessert chapter, use this
great alternative and enjoy some sweet, deli-
cious cannabis treats.

GLUTEN FREE

The gluten free diet is becoming more
common with many modern eateries offering
regular gluten alternatives. You may be
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allergic to gluten or simply find that your

body does not process it well. Whatever the
reason for avoiding gluten, there are many
ways to enjoy my recipes substituting simple
gluten-free alternatives. There are ample
gluten-free flour mixes on the market, or you
can make your own mix to accommodate the
recipe. For breading, a single-grain, gluten-
free flour may work, but for baking you will
want to use a combination of these flours.
Some gluten-free options that can be substi-
tuted are rice flour, potato and potato starch
flour, quinoa flour, millet flour, tapioca flour,
teff flour, soy flour, cornstarch, corn flour,
and many more. Finding the right blend can
make gluten-free baking very enjoyable.
Gluten is what makes dough sticky when
baking. When using substitutes for normal
flour, it is important to compensate for some
of the properties that gluten provides. Bread
will not hold its shape without gluten. Using
pans with sidewalls, like Bundt pans or loaf
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pans, helps the bread retain its shape. Use
muffin pans for rolls. You can add gums, such
as guar or xanthan gums in small amounts
(1/8 to % teaspoon per cup of flour) to
simulate the sticky consistency of gluten.
Gluten is a protein, so you can try replac-
ing a half a cup of water in a recipe with
egg whites to retain the value of the protein
lost. All of these methods can help to make
your favorite recipes while maintaining your
gluten free diet.

LOW SODIUM ALTERNATIVES

If you need to control your sodium content,
you can look for ingredients that have low
sodium options. Definitely use unsalted
butter for your extract. You can also lower
or eliminate salts in recipes where it is not
an essential ingredient. There are salt sub-
stitutes on the market that can be used,
normally made from potassium and lysine.
These substitutes are usually used at the
same rates as regular salt; follow the manu-
facturer’s recommendations.

Now that you have considered all of the
dietary ins and outs, you are ready to make
some delicious foods from the library of great
recipes in the following chapters. Because it
is the best part of the meal and everyone’s
favorite, we will begin with the desserts first.
Happy cooking!
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Chaglr B

Dessert is the best part of the meal, so why
save it for last? These delicious sweets are sure
to make you smile. Cakes, pie, cookies, bars,
cobblers, and muffins provide a range of tasty
sweets you can make with medical marijuana.
Many patients enjoy medicating with desserts
because they are easy to portion into man-
ageable sizes, and of course, because they

are scrumptious. You, too, might find that a
spoonful of sugar makes the medicine go down.

These are so yummy you will want more than
one so cut the cannabutter dosage and enjoy
more.
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Nut Bars

This recipe is a hit! A favorite taste from childhood
is now a medicinal treat.

Yield:

24 pieces; serving size should
be determined by titration to
achieve desired affect

Equipment:
13 by 9-inch glass baking pan,
small bowl, large bowl

Ingredients:

1 cup Aunt Sandy’s 10x
Cannabutter (see page 24)

1 tablespoon regular butter for
greasing pan

1% cups all-purpose flour
2 teaspoons baking powder
Y4 teaspoon baking soda
Y4 teaspoon salt
1 teaspoon ground cinnamon
18 teaspoon ground nutmeg
23 cup chopped walnuts
Y4 cup packed brown sugar
1 large egg
1% cup mashed bananas (2 to 3)

1 teaspoon vanilla

INSTRUCTIONS:

Preheat oven to 350°.
Grease baking pan with regular butter.

In a small bowl, combine flour, baking powder,
baking soda, salt, cinnamon, nutmeg and walnuts
and gently mix together.

In a large mixing bowl combine cannabutter with
sugar and blend until it is a creamy consistency.

Add the egg to the cannabutter and sugar mix and
blend the mixture again.

After the eggs are blended completely in, add the
mashed bananas and vanilla. Blend the mix again
until smooth.

Gradually add the small bowl with the flour, nuts,
and baking ingredients to the creamy mixture while
continuing to blend until they are well mixed.

Evenly spread the batter into the greased pan.

Bake 30 minutes or until a toothpick inserted comes
out clean.

After cooling, remove from pan.
Cut into 24 pieces (4 by 6 pattern).

Store bars in airtight food storage containers or
appropriate food storage bags.

The shelf life of these bars is 5-7 days at room
temperature, 7—10 days refrigerated, three plus
months frozen.
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Cannabutter Cobbler

A California spin on one of Willie Nelson’s

Yield:
12 pieces

Equipment:

saucepan, oven-safe 12-inch
skillet, bowl, stiff spoon or whisk,
spatula

Ingredients:

1 cup Aunt Sandy’s 10x
Cannabutter

3 cups sliced peaches

1 cup raspberries

1 cup sugar

1 cup flour

2 teaspoons baking powder
Pinch of salt

1 cup milk

1 teaspoon vanilla

Optional:
whipped cream or ice cream
JSor topping.

favorite desserts, country-fresh peach cobbler.

INSTRUCTIONS:

Preheat oven to 350°.

Use one tablespoon of cannabutter to grease the
skillet.

Melt the remaining butter in the saucepan over low
heat.

Remove the greased skillet from the stove and set it
aside.

Combine the peaches and raspberries in a bowl and
sprinkle a tablespoon of sugar over them. Gently stir
and set to the side.

In a separate bowl, add the flour, baking powder and
salt. Mix them together.

Add the remaining sugar, milk and vanilla extract to
the bowl. Mix with a stiff spoon or whisk until all of
the ingredients are evenly blended (If using a mixer
set speed to medium).

Pour the melted butter into the batter and continue
to stir rapidly.

Put the skillet on medium heat and let it warm.
Pour the batter into the skillet evenly.

Add the fruit mixture with its natural juices on top
of the batter, spooning it evenly. Press it into the
batter lightly with a spatula.

Bake the cobbler until the top is golden brown,
about an hour.

Serve warm with ice cream or whipped cream.
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Lemon Bars

Larry at Blue Sky Cafe challenged me to make
something unique and different, my Blue Sky

Yield:
18 bars

Equipment:
mixing bowls, bowl, 13 by 9-inch
baking pan, pastry cutter or fork

Crust Ingredients:

Y% cup Aunt Sandy’s 10x
Cannabutter

1% cups unsifted all-purpose flour
3 cups sugar
Pinch of salt

Filling Ingredients:
6 large eggs
3 cups sugar
Grated zest of 1 lemon
1 cup fresh lemon juice
Yo cup sifted all-purpose flour

Y4 cup powdered sugar
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Lemon Bars are now the #1 selling edible there.

INSTRUCTIONS:

Preheat oven to 350°.

In a mixing bowl, mix the 1% cups of flour and 3
cups sugar and salt.

Add the cannabutter to the mixing bowl with the
dry ingredients.

Using a pastry cutter (or a fork pressed against the
side of the bowl), cut the dough mixture into pea-
sized pieces.

Press the dough into the bottom and up the sides of
the 13 by 9-inch baking pan, ungreased.

Bake about 25 minutes or until golden brown.
Remove from oven and let cool.
Reduce the oven temperature to 300°.

In a bowl, whisk eggs and 3 cups of sugar together
until smooth.

Stir in lemon zest and juice.

Add the sifted flour to the egg mixture and mix
thoroughly.

Pour the lemony egg batter over the baked crust.
Bake another 35 minutes, until the topping is set.
Remove from oven and let cool.

Finish by sprinkling powdered sugar on top.
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Pecan Pie

This tasty pie’s flavors combine to perfection and
remind me of my favorite candy bar. Can you

Yield:
8 to12 pieces

Equipment:

mixing bowl, kitchen spoon

Ingredients:

Ya cup melted Aunt Sandy’s 10x
Cannabutter

Y4 cup sugar
2Ya teaspoons vanilla extract
3 eggs slightly beaten
3 tablespoons all-purpose flour

6 ounces sweetened dark
chocolate bar, finely chopped

Yo cup chopped pecans

Yo cup shredded unsweetened
coconut

9-inch prepared piecrust

Optional:

whipped cream topping

guess which one?

INSTRUCTIONS:

Heat oven to 350°.

In a mixing bowl combine melted cannabutter,
sugar, and vanilla extract. Stir well.

Add the eggs and the flour. Mix well.

Stir the chocolate, pecans and coconut into the
mixture.

Pour the mixture into piecrust and bake for 30
minutes. Pie will rise during baking.

Let the pie cool. It may contract a bit.

Delicious topped with whipped cream.

Desserts: 45



Cloconit Cannabis

Cookies

Turn your afternoon tea into an adventurous ex-

Yield:

6 dozen cookies

Equipment:
baking sheet, mixing bowl, bowl,
whisk or kitchen spoon

Ingredients:

1 cup Aunt Sandy’s 10x
Cannabutter

1 tablespoon regular butter for
greasing pan

1 cup sugar

1 cup packed brown sugar
2 eggs

1 teaspoon vanilla extract
2 cups all-purpose flour, sifted
2 cups old fashioned oats
1 teaspoon baking powder
1 teaspoon baking soda
Y teaspoon salt

2 cups flaked coconut

1 cup chopped walnuts

1) Scooping measured cookie
dough on to baking sheet

2) Placing baking sheet in oven

8) Removing cooled batch of

cookzes from baking sheet

periment with these light and tasty morsels.

INSTRUCTIONS:

Preheat oven to 325° and grease the baking sheet.

In a mixing bowl, cream the cannabutter and add
the sugars.

Beat until the mixture is fluffy.

Add the eggs one at a time beating well after each
one. Beat in the vanilla until the mixture is smooth.

In a smaller bowl, combine flour, oats, baking
powder, baking soda and salt.

Gradually add to the egg mixture and blend well.

Stir in the coconut and walnuts and continue to
blend until the batter is well mixed.

Drop by rounded teaspoonfuls 3” apart onto the
greased baking sheet. Flatten slightly.

Bake for 8-10 minutes until the cookies are golden
brown.

Cool for 2 minutes before removing to wire racks.

Store in airtight container.

Shelf life is 5-7 days at room temperate, 7—10
days in the refrigevator, or 8 plus months in the
Sreezer.




Lo

Munchie Bar

Larry Richards from Blue Sky Cafe in Oakland in-
spired me to follow my dreams. This recipe is made
in honor of his dedication and love to the cause.

Yield:
12-3 x 3-inch pieces

Equipment:

mixing bowl, small bowls, pastry
cutter or fork, 13 by 9-inch
baking pan

Ingredients:

Y% cup Aunt Sandy’s 10x
Cannabutter

1% cups all-purpose flour
Y4 cup powdered sugar
Pinch of salt
3 cups chocolate chips
1 cup butterscotch chips
1 cup flaked coconut

1 cup crunched walnuts or
pecans

INSTRUCTIONS:
e In a mixing bowl, mix together the flour, sugar and

pinch of salt.

e Add the cannabutter to the bowl with the flour,
sugar, and salt. Mix well.

e Using a pastry cutter or a fork pressed against the
side of the bowl, cut the dough into small pea-size
pieces.

e Press the dough into the bottom and sides of a 13
by 9-inch baking pan.

e In bowl, combine the chips, coconut and nuts to
make the munchie mixture.

e Add munchie mixture to top of the dough in baking
pan.

e Bake for 25 minutes until golden brown.
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Iahua
Cannabis Cake

Somewhat of a Tiramisu spinoff, this light and
fluffy cake soaked in coffee liqueur makes a

Yield:
18 pieces

Equipment:
two 9-inch round cake tins,
saucepan, bowls, mixing bowl

Ingredients:

1 cup Aunt Sandy’s 10x
Cannabutter (creamed or
melted or room temp)

1 tablespoon regular butter for
greasing pan

1 tablespoon instant coffee
powder

Y% cup, boiling water

Y cup Kahlua or coffee liqueur
2% cup all-purpose flour

2 teaspoons baking soda

Y4 teaspoon salt

Ya teaspoon cinnamon

Y2 cup applesauce

1 teaspoon vanilla extract

2 teaspoons maple flavoring

3 eggs separated

1% cup sugar
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wonderful after dinner delight.

INSTRUCTIONS:

Preheat oven to 350°.
Grease baking pans with butter.

In a bowl, dissolve coffee powder in boiling water.
Stir Kahlua into the coffee powder mix and allow to
cool.

In a separate bowl, combine flour, baking soda, salt
and cinnamon. Mix gently and set aside.

In another bowl, combine the cannabutter, apple-
sauce, vanilla extract, maple flavoring and egg yolks.
Mix well. Stir in the cooled Kahlua mixture.

In a large mixing bowl, beat egg whites with a mixer
until soft peaks form.

Gradually add sugar to the egg whites and beat until
peaks are stiff but not dry.

Using a spatula gradually fold in the about half of
the dry ingredients to the egg whites. Add about
half of the Kahlua mixture and mix. Repeat with the
remaining dry ingredients and Kahlua mixture and
stir until the batter is a smooth consistency.

Pour the batter into the buttered baking dish.

Bake at 350° for 30 minutes until a toothpick
inserted comes out clean.

Remove from oven and let cool.



e Decorate by placing “leaf” pattern (or pattern of
your own choice) on top of cake and sprinkling
powdered sugar or cannaflour over the entire top of
the cake. Then remove the pattern.

Option:

Ice the bottom layer and then put
top layer on and ice the whole
cake with Chocolate Frosting
(see page 57). Then place leaf or
desired pattern on top and dust
desired pattern for decoration.
Then gently remove your
“pattern”.

1) Sifting cannaflour over
mariguana leaf pattern on
Sfrosted cake

2) Removing leaf pattern from
Sfrosted cake




Lemon

Poppy Seed Bars

The best part about this recipe is it's simplicity. It
is a zesty flavored dessert that can be whipped

Yield:
24 bars

Equipment:
mixing bowl, bowl, 13 by 9-inch
baking pan, stiff spoon or whisk

Ingredients:

1 cup Aunt Sandy’s 10x
Cannabutter

2 cups all-purpose flour
1 tablespoon baking powder
Yo teaspoon salt
1% teaspoon poppy seeds
2 large eggs
1 cup milk
23 cup packed brown sugar

Ve cup lemon curd (prepared and
sold in glass jars)

Option:
Drizzle lemon flavored White

Frosting (see page 56) on each
bar.

up in no time.

INSTRUCTIONS:
e Preheat oven to 350°.

e Grease 13 by 9-inch baking pan.

e In a bowl, mix together flour, baking powder, salt
and poppy seeds.

e In a mixing bowl, beat the cannabutter and sugars
until they are creamy.

e Add the eggs one at a time beating well after each.

e Gradually stir the dry ingredients into the egg
mixture and mix well.

e Add the lemon curd to the batter and mix well.
e Spread evenly in the greased baking pan.

e Bake for 30 minutes or until a toothpick inserted
comes out clean.

e Remove from oven and let it cool on a baking rack.
e (Cut into 24 pieces in a 4 by 6 pattern.

e Store in airtight food storage container or food
storage bags.

Shelf life is 5-7 days at room temperature, 7—10
days in the rvefrigevator, or three plus months in
the freezer.
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Raisin Cookies

Who doesn’t love Oatmeal Raisin Cookies? A

Yield:

4 dozen cookies

Equipment:
mixing bowl, bowl, cookie sheet
pan, stiff spoon or spatula

Ingredients:

1 cup softened Aunt Sandy’s
10x Cannabutter

1 cup sugar

1 cup packed brown sugar
2 eggs

1 teaspoon vanilla extract
3 cups old fashioned oats

1% cups all-purpose flour

1 tablespoon baking soda
1 teaspoon salt
Ya cup chopped walnuts

Y5 cup golden raisins

classic recipe that has withstood the test of time.

INSTRUCTIONS:

Preheat oven to 350°.
In a mixing bowl, cream the softened cannabutter.

Add both sugars and beat the mixture until it is light
and fluffy.

Mix in the eggs one at a time beating well after each
one.

Beat in the vanilla.

In a separate bowl, combine the oats, flour, baking
soda, and salt and blend together.

Gradually add the dry ingredients to the egg and
butter mixture. Mix well.

Stir in the walnuts and raisins.

On a baking sheet (ungreased), drop tablespoon
sized globs of batter two inches apart.

Bake for 10-12 minutes, or until golden brown.
Cool for two minutes before removing to wire racks.

Store in airtight container or food storage bags.

Shelf life 1s 5-7 days at room temperature, 7—10
days in the refrigerator, or three plus months in
the freezer.
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Bundt Cake

Notice the blending of the cannabis butter and
peanut butter flavors. This is a marijuana food
connoisseur’s favorite.

Yield: INSTRUCTIONS:
1 Bundt cake or 12 pieces e Preheat oven to 350°.
X e (Grease Bundt cake pan with regular butter.
Equipment:
Bundt cake pan, 2 mixing bowls, e In a mixing bowl, mix flour and baking soda and
stiff spoon or spatula blend together.
e In a separate mixing bowl, blend cannabutter, sugar,
Ingredients: egg, peanut butter and vanilla. Mix well.
),
L GURD R TI BOTCe 715 102 e Add the flour and baking soda to the egg mixture
Cannabutter .
and mix thoroughly.
1 tablespoon regular butter for
greasing pan e Pour the batter into the Bundt cake pan.
12 cups all-purpose flour e Bake 30 minutes or until a toothpick inserted comes
Y teaspoon baking soda out clean.
Yo cup sugar e Let cool and remove from pan.

oA G mORD STl e Store in an airtight cake dish or wrapped tightly.

1 large egg

1 cup peanut butter

Y% teaspoon vanilla Shelf life is 5 days at room temperature or a
week 1 the refrigerator. Frozen it will keep for 3
months.
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A harvest season favorite of mine. The smell of it

Yield:
12 muffins

Equipment:

muffin tin, muffin paper or non-
stick spray, bowls, mixing bowl,
stiff spoon or spatula

Pumpkin Muffins Ingredients:

Y4 cup Aunt Sandy’s 10x
Cannabutter

1 egg

1 tablespoon water

% cup canned pumpkin puree

1 teaspoon vanilla extract
1% cup all-purpose flour

Yo cup sugar

Yo teaspoon salt

Y teaspoon nutmeg
2% teaspoons baking powder

1 teaspoon baking soda

1 teaspoon cinnamon

Streusel Topping Ingredients:

Y4 cup sugar

Y teaspoon cinnamon

1 tablespoon creamed butter
Ya cup finely chopped pecans

3 tablespoons quick cooking
oats, uncooked

baking is invigorating.

INSTRUCTIONS:

Preheat oven to 350°.

Coat the inside of muffin tin with non-stick spray or
line with muffin paper.

In a bowl, combine the egg, cannabutter, water,
pumpkin and vanilla extract.

In a mixing bowl, stir together the flour, sugar, salt,
nutmeg, baking powder, baking soda, and cinnamon.

Add pumpkin and egg mixture to the dry ingredi-
ents and stir until mixed well.

Spoon the mixture into the muffin tin.

In a separate bowl, combine the streusel topping
ingredients and mix well.

Sprinkle the topping evenly over each muffin.

Bake the muffins for 18-20 minutes or until lightly
browned on top.

Store in airtight containers.

Shelf life for muffins is 2-5 days at room temp,
a week in the refrigerator, and up to 3 months
Jrozen if packaged correctly.
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& Bhang

Cannabis Milk is as versatile as milk itself. It can
be used in a variety of ways, as easy as pouring
it on your cereal.

Yield:
2 cups

Equipment:

saucepan, strainer, funnel

Cannabis Milk Ingredients:

18 ounce cannabis buds

2 cups milk, cream or soymilk

Yield:
1 cup

Equipment:

saucepan, strainer, funnel

Bhang Ingredients:

2 teaspoons Cannabis Milk
(see page 55)

1 teaspoon sugar

1 cup of your favorite tea

INSTRUCTIONS:
e (Over low heat, mix together buds and milk.

e Bring to a rolling boil.
e Reduce heat and simmer for 30 minutes.

e (ool and strain the plant material from the milk.

Store 1n the refrigevator in a container with
a lid.

Some say this is the second most popular way to
medicate in the world.

INSTRUCTIONS:

e [n asmall pot, heat all ingredients to a desirable
temperature.
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Frostings

What would a cake be without frosting? These creamy finishing touches of vanilla,
chocolate, mocha, lemon, orange, rum, cream cheese, bourbon, or cinnamon are
sure to make any cake great.

Yield:

4 cups
INSTRUCTIONS:

Equipment: ¢ In a mixing bowl, combine all of the ingredients.

mixing bowl (mixer optional),

S G AT e Mix the ingredients until smooth. If using a mixer

set to medium speed.

Ingredients:
Y cup Aunt Sandy’s 10x
Cannabutter, softened

4 cups powdered sugar

4 to 6 tablespoons milk
2 teaspoons vanilla extract

Ya teaspoon salt

Options:

Flavored frosting: Substitute the
milk with dry sherry, rum, coffee
or bourbon.

Lemon frosting: Add grated zest
of 1 lemon and 2 tablespoons
Sresh lemon juice. Mix with the
milk.

Orange frosting: Add grated

zest of 1 small orange and 4 to 6
tablespoons fresh orange juice as
a substitute for milk.

Mocha frosting: Add 2
tablespoons cocoa powder and 1
teaspoon instant coffee.
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Yield:
4 cups

Equipment:
saucepan, mixing bowl (mixer
optional), stiff spoon or spatula

Ingredients:

6 tablespoons Aunt Sandy’s
10x Cannabutter

6 ounces chocolate chips
Yo cup milk
2 teaspoons vanilla

4 cups powdered sugar

Yield:
4 cups

Equipment:
mixing bowl, stiff spoon or
spatula

Ingredients:

6 tablespoons softened Aunt
Sandy’s 10x Cannabutter

8 ounces cream cheese
2 tablespoons vanilla

3 cups powdered sugar

Options:
For additional variety of flavors,

add grated lemon or orange zest,
cinnamon, bourbon or rum.

ClwooldlEQnmtn%

INSTRUCTIONS:

In a saucepan, melt chips and cannabutter.

In a mixing bowl, combine the cannabutter, milk,

and vanilla. Mix thoroughly.

Gradually add sugar and beat until smooth (If using

a mixer set to medium speed).

INSTRUCTIONS:

¢ [n a mixing bowl, combine all of the ingredients

except sugar and mix together.

e (Gradually add sugar and beat until smooth. (If using

a mixer, set to medium speed).
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A good sauce, dressing, or dip can make

or break a meal. Enjoy these super duper
cannabis versions of some condiment classics.
I love a good dip in the afternoon, with some
crisp and cool veggies. Let these recipes bring
your meal to life. From spicy, to savory, to
delicious—this chapter is full of great ideas.

Rememaber to be careful with your dosage for
these sauces, dressings, and dips.



Ranch

Dressing

Ranch dressing is America’s favorite dip. It tastes
great on so many things. Try it as a healthier
alternative to mayonnaise.

Yield: INSTRUCTIONS:

% cup e After melting cannabutter in a saucepan, add all of
the ingredients, except for the salt and pepper, to a

Equipment: mixing bowl.

saucepan, mixing bowl, whisk °

Whisk well until all ingredients are thoroughly

blended.
Ingredients:

e Add salt and pepper to taste.
3 tablespoons melted Aunt

Sandy’s 10x Cannabutter
1 garlic clove

Refrigerate in an airtight jar or bottle.
3 pinches of salt

S s BT Shake well if using after sitting for a period of

. o time.
3 tablespoons fresh lime juice

1 tablespoon minced parsley
1 tablespoon chives, snipped

Salt and pepper to taste
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Blue Cheese

Dressing/Dip

One person’s dressing is another person’s dip.
| love Blue Cheese on fresh veggies, hot wings, or
just a fresh garden salad.

Yield:
2% cups

Equipment:
saucepan, mixing bowl, whisk

Ingredients:

Y cup melted Aunt Sandy’s 10x
Cannabutter

Y4 cups ranch dressing

1 tablespoon hot pepper sauce
Ya teaspoon cayenne
% cup blue cheese, crumbled
Yo cup sour cream

3 tablespoons milk

INSTRUCTIONS:

e Combine all ingredients in a mixing bowl.

e Whisk thoroughly until well blended and sour cream
is a smooth consistency.

Refrigerate in an airtight jar or bottle.

Shake well if using after sitting for a period of
time.
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Hummus Dip

Also try this one with warm pita bread. It is a

Yield:
5 cups

Equipment:

small saucepan, blender

Ingredients:

1 cup Aunt Sandy’s Cannabis
il (see page 28, olive o0il
works best)

4 large cloves of garlic, thinly
sliced

1 teaspoon ground cumin

2 cans (15% ounce) chickpeas,
drained and rinsed

3 tablespoons tahini

3 tablespoons fresh lemon juice
1 tablespoon soy sauce

Ve teaspoon salt

Y4 cup cold water

delicious and healthy choice for any afternoon.

INSTRUCTIONS:

In a small saucepan, mix ¥5 cup of the cannabis oil
with the garlic and cumin.

Simmer on low heat until the garlic softens. It takes
about 3 minutes after you see it sizzling. Don’t let
the garlic brown.

Let the garlic and oil cool completely.

Put the chickpeas, tahini, lemon juice, soy sauce
and salt in a blender. Add the cooled, softened
garlic and blend well.

Slowly pour (infuse) the remaining oils into the
mixture and continue to blend.

Add the water and blend again, until the mixture is
creamy.

Add more salt and lemon juice to taste.

Let it stand for at least an hour so the flavors can
congeal.

Serve at room temperature with a variety of raw
vegetables: fennel, celery, carrots, green onions,
cucumbers, peppers, cauliflower, broccoli, etc.

Store 1 an aivtight container in the refrigerator.
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Favorite Dip

My nephew Marshall loves this dip. He begs me
to make it. This medicated version is a delight at

Yield:
12 cups

Equipment:
13 by 9-inch glass or ceramic
baking dish

Ingredients:

1 cup Ranch Dressing with
cannabis (see page 60)

4 cans (14-ounce cans) of

artichoke hearts, cut into
small pieces

3 small cans (4-ounce cans) of

Jalapeno peppers, diced

4 cups mozzarella cheese,
shredded

any celebration or gathering.

INSTRUCTIONS:

Preheat oven 350°.

Use about 25% of the artichokes making a thin layer
in a 13 by 9-inch baking dish.

Do the same with 25% of the jalapenos.

Spread % cup of the cannabis Ranch Dressing over
the artichokes/jalapenos.

Top with 1 cup of the mozzarella cheese.

Repeat in the same order, making four identical
layers.

Finish with a layer of cheese.

Bake for 45 minutes. Remove when the edges are
slightly brown.

Serve warm with tortilla chips.

If storing, let it cool and place in an airtight
contaimer in the refrigerator.
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Yield:
1 cup

Equipment:
medium saucepan, strainer,
bowl, bottle with air tight lid

Ingredients:

Y cup melted Aunt Sandy’s 10x
Cannabutter

Y4 cup canned chopped tomatoes,
drained

6 tablespoons chili sauce
6 tablespoons cider vinegar

3 tablespoons prepared
horseradish

2 teaspoons minced onion
Y4 teaspoon curry powder
Y4 teaspoon sugar
Y4 black pepper
Pinch of ground red pepper

1 garlic clove, sliced

1) Pouring tomatoes into
cooking pot

2) Adding spices into cooking
pot

i oAb

10x Hot Sauce

This is a hot sauce that can turn any Super Sun-
day into a truly super experience. Hot wings and
sports of any kind always go well together.

INSTRUCTIONS:

e In medium saucepan, combine all ingredients
except cannabutter.

e Simmer on low heat until mixture thickens, about
40 minutes.

e Strain thickened mixture into bowl.
e Add melted cannabutter to the bowl and mix well.

e Serve as a condiment or as part of a meal (Great for
wings).

Store in an airtight bottle.










Choglern 8

Get your meal off to a fabulous start with any
of these great soups and starters. Delicious
Jinger foods are a hit for any party or to start

a meal. A warm delicious soup can make the
best of a gloomy day and when pairred with

a sandwich can make a sensible meal. Enjoy
these great beginnings to a wonderful cannabis
experience.

Adjust your dosage as needed.



Buffalo Wings

A tailgater’s dream, these wings are sure to make

Yield:
24 pieces

Equipment:

baking sheet pan with sidewalls,
sauce pan, kitchen scissors or
knife, mixing bowl

Ingredients:

Y5 cup melted Aunt Sandy’s 10x
Cannabutter

Y5 teaspoon Aunt Sandy’s 10x
Hot Sauce (see page 64)

12 whole chicken wings or 24
halves

2 tablespoons of water
1 small clove garlic, minced
Pinch of salt

1) Cutting chicken wings

2) Pouring hot sauce over baked,
wings

any event special

INSTRUCTIONS:
e Preheat oven to 350°.

e If using whole wings, remove the tips of the wings
and discard. Clip wings at the joint, making 24
halves.

e Place the water in the bottom of the sheet pan.

e Spread wings evenly over the sheet pan and bake
for 30 minutes, partially cooking the wings.

Remove the wings from the baking sheet and pat
dry. Let them cool 1 hour in the refrigerator.

e Melt the cannabutter in a saucepan. Pour the warm
sauce into a mixing bowl.

e Remove the wings from the refrigerator and toss
them in the mixing bowl with the warm sauce. Pour
a drop (no more than % teaspoon) over the wings
and mix well.

e Place the wings coated in sauce on a baking sheet
and bake for another 30 minutes or until golden
brown.

e Serve warm.




el

Chicken Tenders

Mixing the breading with Aunt Sandy’s Canna-
flour gives the chicken a wonderful hint of mari-
juana in a crisp golden breading. Delicious!

Yield: INSTRUCTIONS:
6 servings e Preheat oven to 350°.
e In a shallow dish or bowl combine the canna-

flour, bread crumbs, salt and pepper, mixing them
together.

Equipment:
shallow dish or bowl, skillet,

baking pan, tongs
e Add the chicken tenders to the bread crumb

Ingredients: mixture and coat each piece completely.
2V cups Aunt Sandy’s e Add the canola oil to a skillet over medium heat.
Cannaflour (see page 27)

e After the oil has warmed, add the breaded chicken

1 tablespoon regular butter for tenders and sauté for 10 minutes.

greasing the pan

9% cups bread crumbs (Try e Remove tenders from skillet and place on a paper
Panko, a Japanese bread towel to drain.
crumb) °

Grease baking pan.

Salt and pepper to taste .
e Place on tenders on the greased baking pan and

Ll FODTRES GO0 9570 VAR aTRs O brown in the oven until golden brown, about 20

boneless chicken breasts, cut

into 1% inch strips minutes.
Y& cup canola oil e Serve on a platter with Blue Cheese Dipping Sauce
(see page 61).
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Gumbo

My sister-in-law Leslie recommends my gumbo
because it reminds her of my parents and all their

stories of “Na’Orleans.”

Yield:

20 servings

Equipment:
bowl, mixing bowl, baking pan,
6-quanrt pot, mixing bowl, spoon

Ingredients:

1 cup Aunt Sandy’s 10x
Cannabutter

1 cup all-purpose flour
1 teaspoon paprika
1 teaspoon ground thyme
1 teaspoon Old Bay seasonings
1 teaspoon salt
Y teaspoon cayenne pepper
2 quarts chicken stock
Yo pound smoked sausage, sliced
1 cup onions, chopped
Y5 cup bell pepper, chopped
1 cup celery, chopped

1 pound boneless, skinless
chicken breasts, cubed

1 pound shrimp, peeled and
deveined

1-2 cups water

1) Chopping
sausage

2) Adding
peppers

3) Making the
paste

4) Adding liquid

INSTRUCTIONS:

In a bowl, mix the flour, paprika, thyme, Old Bay
seasonings, salt and pepper.

Place in a baking pan and bake about 30 minutes,
stirring often, until it turns a brown color. Set to the
side.

Add the chicken stock to a 6-quart pot with the
smoked sausage, onions, bell peppers and celery.
Bring to a boil. Reduce heat and simmer for 15
minutes.

Take the baked spice mixture and put it in a mixing
bowl. Stir in a cup or more of water until it has the
consistency of a smooth paste.

Slowly add the paste to the pot with chicken stock,
stirring occasionally over low heat.

Add the chicken, shrimp and cannabutter.

Cook on a medium low heat for 2 hours. The sauce
will thicken over time.

Serve over regular rice or try it with Green Rice
(see page 94).




Coreamy

Zucchini Soup

The beautiful green hue of this soup gives it an
eye-catching appeal. Garnish it with a dollop of

Yield:

6 servings

Equipment:
large saucepan, blender, fine

mesh, large strainer, masher,
large bowl

Ingredients:

Y4 cup loosely packed cannabis
leaves (about 20 leaves),
washed and stemmed, plus 6
more for a garnish

1 teaspoon olive oil
1 large yellow onion, chopped

2 pounds zucchini, sliced %’
thick

4 cups chicken broth

2 tablespoons creme fraiche or
sour cream, plus more for a
garnish

Y4 teaspoon chili powder
Pinch of salt

sour cream and put a fresh cannabis leaf on top.

INSTRUCTIONS:

e Heat the olive oil in a large saucepan over medium
heat.

e Add the onion and cook until it looks translucent,
about 5 minutes.

e Add the zucchini and cook another 2 minutes.
e Then add chicken broth and fresh cannabis leaves.

e Reduce heat and simmer for 20 minutes with the
lid on.

e Pour the soup into blender and puree on high.

e Pour soup through a strainer into a bowl, using a
masher or hard spoon to push any lumps through.

e Add the creme fraiche and chili powder and stir.
e Add salt to taste.

e Divide soup into bowls and garnish with a dollop
of creme fraiche, a sprinkle of chili powder and a
cannabis leaf.

e Serve warm.

Store in an airtight container. Freezing 1s fine.
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| love the farmer’s market. | hand pick the best
freshest vegetables for this soup and turn them into
a hearty pot of warm and comforting goodness.

Yield: INSTRUCTIONS:

12 servings e Put all the ingredients, except for the cannabutter,

Equi beans, and noodles, in a large soup pot and bring it
quipment: to a boil.

large soup pot with lid, colander

or strainer, large stiff spoon e Reduce the heat and cover. Simmer for 1 hour.

e Rinse and drain the beans to remove canning

Ingredients:

Y. cup Aunt Sandy’s 10x
Cannabutter

1% quarts chicken stock

solution. Stir them into the pot.
e Add the noodles to the pot.

e Then add the cannabutter and stir well.

L il Wl G, CHnLRe) e Put lid on and cook on a very low heat for at least 2

3 cloves garlic, minced hours and up to 7 hours for better results.

1 leek, well rinsed and sliced
e Serve warm.

2 tablespoons minced parsley

3 tablespoons tomato paste

3 stalks celery, chopped

2 large carrots, peeled and sliced

Store in an airtight container. Freezing 1s fine.

2 cups cabbage, shredded
2 medium zucchini, sliced

1 can (28 ounces) chopped
tomatoes with juice

Y4 teaspoon thyme

Y4 teaspoon basil

Y4 teaspoon sage

Y4 teaspoon rosemary

Y4 teaspoon marjoram
Y4 teaspoon black pepper

1 can (28 ounces) red kidney
beans, drained

Y5 cup uncooked noodles
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| Plunghin

Soup

Try this recipe with warm corn bread. In the har-
vest season there is nothing better. You can substi-

Yield:

6 servings

Equipment:
baking sheet pan, scoop or large

spoon, blender, large soup pot
with lid

Ingredients:

Y4 cup Aunt Sandy’s 10x
Cannabutter

2 pounds pumpkin puree, fresh
or canned

Olive oil, if needed
1 yellow onion, finely chopped
2 tablespoons flour
5 cups chicken or vegetable stock

Y4 cup vermouth or dry sherry
(optional)

Y4 teaspoon ginger

Y2 teaspoon nutmeg
Yo teaspoon pepper

2 egqg yolks

1 cup heavy cream

tute acorn or butternut squash for the pumpkin.

INSTRUCTIONS:

If using fresh pumpkin, rinse the shell well and
scoop and slice it in half crosswise. Scoop out seeds
and strings. Place the two halves flesh side down
on a baking sheet and bake for one hour or until
pumpkin is fork tender. Scoop out flesh and puree
in a blender. You may need to add a little olive oil to
help blend.

In a large soup pot, sauté the onions in a tablespoon
of the cannabutter over medium heat for three
minutes.

Stir in the flour, mixing thoroughly.

Add the pumpkin puree and the vegetable stock.
(Add optional vermouth or sherry at this time).

Cover the pot and reduce heat. Let simmer for 15
minutes. Cook a little longer if using canned puree.

Add ginger, nutmeg, and pepper and stir in.

Combine the egg yolks and the cream. Spoon a little
hot soup into the egg-cream mixture to prevent
curdling. Add this mixture to the soup and stir.

Continue heating the soup on low heat. Be sure to
not let it boil.

Serve warm.

Store in an airtight container. Freezing 1s fine.
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Yield:

6 servings

Equipment:
large saucepan with lid, blender,
strainer, stiff spoon

Ingredients:

Y4 cup Aunt Sandy’s 10x
Cannabutter

2 medium onions, chopped
2 cloves garlic, minced
2 cups chicken stock

1 can (28 ounces) whole
tomatoes, drained

Y4 cup brown rice, uncooked
1 pinch of basil and thyme
2 cups light cream
Dash of cayenne pepper
2 tablespoons chopped parsley

“Tomato

Bisque

Serve this savory and creamy soup with a warm
grilled cheese sandwich. It is a taste sensation.
Just ask Oprah....

INSTRUCTIONS:

e In alarge saucepan sauté the onions and garlic in a
teaspoon of the cannabutter over medium heat until
they are soft, but not brown.

e Add the chicken stock, tomatoes, rice, basil, and
thyme. Stir and cover.

e Bring the ingredients to a boil. Reduce heat and let
simmer for 45 minutes.

e Puree the soup in a blender.

e Pour the blended soup through a kitchen strainer
and discard the solids.

e Return the soup to the pot and add the cream.
Blend and heat the soup—do not boil.

e Garnish with a sprinkle of chopped parsley.

e Serve warm.

Store in an airtight container. Freezing 1s fine.

Starters and Soups - 75



Main Dishes




Chogler O

Why not just call it the main event? These
recipes are not for the faint of heart. They are
Jabulous enough to wow your dinner guests

or simple enough to prepare and freeze in
portions for later use. This s a very com-
Jorting set of recipes that please your palate
and leave your mind and body at ease. An
entree 1s a commaitment, so be sure to manage
your dosage accordingly. As a guide, I have
suggested small portions. I like to think of these
recipes as a “best of” version of my life cooking.

Enjoy them, as I have over the years, but as
man courses, the portions may be larger so
you may want to reduce the dosage.






Yield:
6 chops

Equipment:
bowl, large plastic food storage
bag, grill

Ingredients:

Y4 cup Aunt Sandy’s 10x
Cannabutter

1 teaspoon cannabis herb,
dried and crushed

2 tablespoons packed brown
sugar

2 tablespoons orange juice

2 tablespoons fresh cilantro

1 tablespoon red wine vinegar
2 teaspoons chili powder

1 teaspoon ground cumin
Y4 teaspoon cayenne pepper
Y4 teaspoon cinnamon

3 cloves garlic, minced
Yo teaspoon salt

6 boneless pork top loin chops
cut %" thick

Axdobo
Pork Chops

| have fond memories of this recipe cooking at my
grandparents and filling the house with its savory
aroma before our traditional Sunday dinners.

INSTRUCTIONS:

e Combine all ingredients, except the pork chops, in a
bowl. Stir thoroughly to create the marinade.

e Put the pork chops in the plastic food storage bag
and let it rest inside a shallow dish or pan.

e Pour the marinade over the chops and seal the bag.
Mix and turn to coat chops completely.

e Marinate in refrigerator 2 to 24 hours.
e Remove the chops and discard the marinade.

e Grill on rack directly over medium heat for 12 to 15
minutes. Turn once. Chops are done when firm to
the touch.
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& Egg Noodles

This classic warms the body and the soul on a

Yield:

4 ribs or 8 servings

Equipment:
shallow dish, large skillet,
aluminum foil, plate, stock pot

Ingredients:

Y% cup Aunt Sandy’s 10x
Cannabutter

1% pounds trimmed short ribs (4
ribs)
3% teaspoons salt, divided
%
Yo cup all-purpose flour

N

teaspoon black pepper

2 tablespoons olive oil, divided

% cup chopped carrot (1 large
carrot)

Y.

)

cup chopped onion (1 small
onion)

8 ounces sliced Cremini
mushrooms

3 garlic cloves, minced
1 tablespoon tomato paste
3 quarts and 2% cups water

8 ounces medium egg noodles

cold winter night. It is a tender, hearty meal.

INSTRUCTIONS:

Sprinkle beef evenly with % teaspoon of salt and
pepper.

Coat the ribs with flour, rolling them in a shallow
dish.

Place a large skillet over medium high heat.

Add 1 tablespoon of the olive oil to the pan and
swirl to coat the skillet.

Place the beef ribs in the skillet and cook 4 minutes
or until browned, turning occasionally.

Add 2% cups water and scrape the pan to loosen
browned bits and bring it to a boil.

Cover, reduce heat, and let simmer for 1 hour and
45 minutes. Beef should be fork tender.

Remove beef from the pan to a plate and cover with
foil to keep warm.

Remove cooking liquid, and save it for later.

Now heat the skillet over medium heat. Add the
remaining tablespoon of olive oil and swirl to coat.

Add the carrots and onion and cook 4 minutes,
stirring occasionally.

Add the mushrooms and % teaspoon salt and the
cannabutter.

Sauté for 5 minutes, stirring occasionally.
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Add the garlic and cook for 30 seconds, stirring
rapidly.

Then add the tomato paste and cook for another 30
seconds continuing to stir.

Stir in the reserved cooking liquid and bring to a
boil.

Reduce heat and simmer for 6 more minutes or until
slightly thickened.

Bring 3 quarts of water to a boil in a stockpot, add 1
tablespoon of salt.

Add the egg noodles and cook 5 minutes or until al
dente.

Drain the noodles.

Serve the ribs and sauce over the egg noodles.
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Canmamaca RPoni

& Cheese

This is a cheesy classic that just screams comfort
food. For more kick, use the residue liquid from

Yield:

8 to 12 servings

Equipment:
13 by 9-inch baking pan or large
casserole dish, kitchen spoon

Ingredients:
1 tablespoon of Aunt Sandy’s

10x Cannabutter to grease
the pan

1 pound elbow cooked macaroni
(use package instructions)
3V cups half and half or whole
milk
18-20 slices of American or
Cheddar cheese
4 tablespoons butter
12 buttery crackers

Salt, pepper, and paprika to
taste

Option:

For more kick, use residual
cannabutter water to cook
macaront. If you don’t use the
residual cannabutter water, add
cannabutter to the macaroni
cooking water.

Aunt Sandy’s Cannabutter formula.

INSTRUCTIONS:

e Preheat oven to 350°.

e (Grease a 13 by 9-inch baking pan or a large casse-
role dish with cannabutter.

e Spoon about a third of the cooked macaroni into the
pan.

e Pourin 1 cup of the half and half or milk.
e (Cover the macaroni with 4 to 6 slices of cheese.
e Add two more layers of pasta, milk, and cheese.
e Add small pieces of butter across the top.

e Place the crackers in a sealable plastic bag and
crush them with a rolling pin for crumb topping.

e Mix in the salt, pepper and paprika with the crumbs.
e Sprinkle the crumbs on top of the pasta and cheese.

e Bake for 45 minutes, until bubbly and browning on
top.

e Let stand 5 minutes before serving,.
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Chicken Curry

| love a good Thai dish. The condiment combi-
nations allow for customizing the dish to one’s
preference and make for a culinary adventure.

Yield:

6 servings

Equipment:

large non-stick frying pan, whisk

Ingredients:

Y cup melted Aunt Sandy’s 10x
Cannabutter

1 tablespoon canola oil

12 ounces skinless boneless
chicken breast, cut into 1-inch
pieces

Y teaspoon salt

2 cups green bell pepper, cut into
strips

2 tablespoons fresh lime juice

2 tablespoons red curry paste

1 teaspoon sugar

1 can (14-ounce) light coconut
milk

3 cups cooked long grain rice

Lime wedges

Option:

If you want some more flavors,
add golden raisins, frozen peas,
shredded coconut, nuts, and/or
dried cranberries.

INSTRUCTIONS:

e Heat a large nonstick frying pan over medium-high
heat. Add oil to pan and swirl to coat.

e Season the chicken evenly with salt.

e Add chicken to pan and cook 6 minutes or until
browned, turning once.

e Then add the bell peppers and sauté another 6
minutes, stirring occasionally.

e Remove chicken and peppers from the pan.

e Combine the cannabutter, juice, soy sauce, curry
paste, and sugar in a small bowl, stirring with a
whisk.

e Add juice mixture and coconut milk to the pan and
bring to a boil.

e Simmer about 12 minutes to slightly thicken the
sauce.

e Return the chicken and peppers to the pan (add
options here) and cook 2 minutes or until heated
thoroughly.

e Serve over warm rice or try it with Green Rice (see

page 94).

e (arnish with lime wedges.
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Cioppino is a San Francisco classic. This hearty
seafood stew goes great with garlic bread and is
sure to thrill the seafood lover in you.

Yield: INSTRUCTIONS:

10 servings e Heat the oil in a large soup pot and sauté the onions
for ten minutes.

Equipment: e Add the garlic, wine, parsley, basil, oregano,

cayenne pepper, and cannabutter and stir. Simmer
for 10 minutes over low heat.

large soup pot, steamer, soup
tureen, ladle

e Add the tomatoes and the tomato sauce. Continue

Ingredients:
simmering over low heat for 30 minutes.

Y cup Aunt Sandy’s 10x
Cannabutter e Cut all fish into bite size pieces.

¥ cup olive oil e Stir and add the fish pieces, shrimp, and scallops

3 large onions, chopped finely to the pot and continue to simmer for another 30

4 cloves garlic, minced minutes. You may need to add additional wine or a

2 cups dry white wine bit of water if the sauce gets too thick.

Y2 cup chopped parsley e In a steamer, let the clams and mussels steam for
1% teaspoons dried basil 5-10 minutes until shells open. Discard any that do
1% teaspoons oregano not open. Add just before serving.

Y4 teaspoon cayenne pepper e Stir soup well and ladle into warmed bowls, leaving

1 can (12 ounces) tomato sauce the clams and mussels in their shells.

1 can (28 ounces) peeled
tomatoes, drained and
chopped

1 pound large raw shrimp,
shelled and de-veined

3 pounds fillet sea bass
3 pounds halibut or cod
1 pound scallops

2 dozen clams or mussels in
shell

2 pounds cracked crab in shell










Classic

Cannabis Pesto

This is a rich and flavorful sensation. It can be
made with residual plant material from my can-
nabutter formula. Nothing goes to waste.

Yield: INSTRUCTIONS:

1 cup pesto and serving bowl e Pound the cannabis leaves until smooth.
of pasta, serves 8

e In a small saucepan, melt the cannabutter.
Equipment: ¢ Add the cannabis leaves to the butter.

small saucepan, flat spoon, e Put them in a blender and add the remaining ingre-
blender, 4—quart pot dients

e Blend until smooth.

Ingredients:
Y4 cup melted Aunt Sandy’s 10x e Serve warm over pasta. (You may want to add more
Cannabutter cheese.)

Y2 cup fresh cannabis leaves
(about 20 leaves)

4 large or 6 medium, finely
chopped garlic cloves

Y5 cup shredded Romano cheese
3 tablespoons pine nuts

2 teaspoons minced parsley

Yo teaspoon salt

1 pound cooked pasta

Option:

Instead of fresh cannabis leaves,
you can use the leaf mixture
left over from making the Aunt
Sandy’s 10x Cannabutter to
make the pesto. This mixture
will still have a lot of residual
active ingredients.

Main Dishes - 87



Digay Bind

Turkey with Stuffing

My brother Al recomends this recipe to share with
your friends and family as he did on his vacation

Yield:
1 turkey, 12 cups of stuffing

Dizzy Bird Equipment:
Roasting pan with rack, basting
brush, meat thermometer

Ingredients:

6 tablespoons melted Aunt
Sandy’s 10x Cannabutter

12 to 16 pound turkey

at Burning Man.

INSTRUCTIONS:

Preheat oven to 325°.

Remove the turkey giblets and neck from the chest
and neck cavities.

Loosely pack the body and neck cavities with
stuffing (below) and skewer or sew the opening
closed.

Brush the skin all over with 6 tablespoons of melted
cannabutter.

Baste the turkey every 30 minutes with pan drip-
pings.
Bake for 20 minutes per pound.

The Dizzy Bird is done when a thermometer in the
thigh area registers 170°.

Remove the turkey to a platter and let rest for 20
minutes before carving.
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Stiffing

for Dizzy Bird

Stuffing Equipment: INSTRUCTIONS:
large skillet, meat thermometer, ¢ In alarge skillet, sauté the cannabutter, onion and
large bowl celery over a medium heat until the onion looks

translucent, about 10 minutes.

Ingredients ) .
9 : e Remove the skillet from heat and stir in the bread

cubes, parsley, sage, thyme, salt, black pepper,
nutmeg and cloves. Stir well.

1 cup Aunt Sandy’s 10x
Cannabutter

2 cups finely chopped onion

R — e Put the mixture in a large bowl.

10 cups, lightly packed small e Add 1 cup of chicken stock, a little at a time until
bread cubes for stuffing the stuffing is moist but not too wet.
Ve cup fresh parsley, minced e Spoon the stuffing into the turkey.

1 tablespoon dried sage e Stuffing is done when the turkey is done.
1 tablespoon dried thyme

% teaspoon salt

Yo teaspoon black pepper

Ya teaspoon nutmeg

Y8 teaspoon ground cloves

1 cup chicken stock
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Cowumel Grilled Brie

Sandwiches with Apricot Jam

A cannabis twist on a delicious classic. There has never
been such an easy and delicious way to take your medi-
cine. Try it with a cup of tomato bisque soup.

Yield:
8 servings (half sandwich each,)

Equipment:
Frying pan with lid, spatula

Ingredients:

Ya cup Aunt Sandy’s 10x
Cannabutter at room
temperature

8 slices French bread
3 tablespoons apricot jam

5 ounces Brie (or Camembert)

Option:

You can also make it with the
traditional combos of ham &
cheese—or creamy Velveeta
cheese and prosciutto—or
Fontina and sun dried toma-
toes—or your favorite grilled
cheese combo. Be creative and
enjoy!

1) Spreading cannabutter on first
bread side (apricot on second

half)

2) Spreading cannabutter on
second sandwich side

8) Flipping grilled cheese
sandwich

INSTRUCTIONS:

e Butter all bread slices on one side with cannabutter,
placing them butter side down.

e Spread half of the slices with apricot jam.
e Remove rind from the brie, cutting while cold.

e Spread room temperature brie on the other 4
slices.

e (Combine one apricot jam side with one side with the
brie, butter side out. Repeat 3 more times to make 4
sandwiches.

e Place the sandwiches in a preheated skillet, over
medium heat.

e (Cover frying pan with lid so cheese melts.

e Remove lid and turn sandwiches. Cook until they
are golden brown on both sides.

e Serve immediately.




Sombalaya

a la Cannabis

After a family trip, | created this to remind me of
the vibrant spirit that the people of New Orleans
share with the world every Fat Tuesday.

Yield:

8 servings

Equipment:
large frying pan or pot with lid

Ingredients:

% cup Aunt Sandy’s 10x
Cannabutter

1 teaspoon Sandy’s 10x Hot
Sauce (see page 64)

2 tablespoons olive 0il

2 boneless, skinless chicken
breasts, cut into 1” chunks

Y2 pound Andouille sausage,
cooked, and thinly sliced

1 medium onion, chopped
2 large celery stalks, chopped

1 small bell pepper, seeded and
chopped

2 cloves garlic, peeled and
chopped

Y4 teaspoon salt
Y5 teaspoon ground black pepper
1 teaspoon ground black pepper

1 cup canned, chopped tomatoes,
not drained

2 cups uncooked white rice
6 cups chicken broth

2 tablespoons Worcestershire
sauce

INSTRUCTIONS:

Combine the olive oil and 2 tablespoons of the can-
nabutter in a large frying pan or pot over medium to
high heat.

Add the chicken and cook through, about 5 minutes.

Reduce the heat to medium and stir in the sausage,
onion, celery, bell pepper and garlic.

Sprinkle in the salt and pepper and continue to stir.

Continue to cook the mixture for 5 minutes, stirring
occasionally.

Then stir in the chopped tomatoes and the
uncooked rice.

Add the chicken broth and the rest of the butter
and bring the ingredients to a boil.

Reduce heat to low and cover the pan.

Simmer the jambalaya until the rice is tender, about
30 minutes.

Finish with the Worcestershire and Aunt Sandy’s
hot sauce, stirring them in.

Serve warm.
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Sides



Chagter 10

A main dish always 1s better with a trusty
sidekick. These easy and versatile sides will
really tie the meal together. If cooking as a
side to other cannabis dishes, be aware of the
cumulative effect of the medicine. You can
always make them without marijuana if need
be. Either way, these sides are sure to make
your meal into an event. These are some of my
Javorite leftovers, as well. Adding a cannabis
stde to any dinner makes it a fabulous and
Junctional experience.

If you want larger portions or seconds,
consider reducing the cannabutter dosage.



Creen

Rice

A dish that resembles cannabis in color and flavor
as the rice takes on all aspects of the cannabis
that will compliment any entree.

Yield:
2 cups

Equipment:
small pot

Ingredients:

2 tablespoons Aunt Sandy’s
10x Cannabutter

1 cup water
1 cup rice
2 cloves garlic, minced

1 teaspoon parsley

INSTRUCTIONS:

e (Cook the rice with all the ingredients for as long as
the package suggests.

e Serve as side dish.
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Sealloped

Potatoes

This is a buttery, creamy side dish that perfectly
complements any meat dish, such as ham, roast
beef, or chicken.

Yield: INSTRUCTIONS:
12 servings e Heat oven to 350°.

Equi ) e Spray 13 by 9-inch glass baking dish with oil to
R create crispy edges.

13 by 9-inch glass baking dish,

saucepan e Layer one third of the potatoes in baking dish and

sprinkle with one third of the chopped onions.

Ingredients: o Keep layering until the dish is full.
Y4 cup Aunt Sandy’s 10x

e To make the sauce (also called béchamel) melt the
Cannabutter

cannabutter in a medium saucepan until it hot.
1 teaspoon oil

| S e Add flour slowly stirring constantly until blended.

sliced ¢ Continue to cook over medium to low heat, stirring
| 2 medium onions, chopped constantly until flour and butter blend to form a
thinly brown color.
| o8 G0 T  Add milk slowly, whisking the whole time until it is a
2 cups milk smooth, slightly thickened texture.

e Pour over the potato and onion mixture.
e Cover with plastic wrap; then cover with tin foil.
e Bake for 80 minutes until golden brown.

e When knife easily cuts through the potatoes, they
are done.

e Serve immediately.
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Yield:

12 servings

Equipment:

large pan, small pan

Ingredients:

% cup Aunt Sandy’s 10x
Cannabutter

2 tablespoons olive 0il

1 onion, chopped

2 cups uncooked, Arborio rice

1 cup Cremini mushrooms

1 cup white wine

1 cup chicken or vegetable broth
Yo teaspoon parsley
Ve teaspoon thyme

1% cup grated Parmesan or
Romano cheese

Salt and pepper to taste

Qo&ie'@

Risotto

This yummy creamy and cheesy dish is filling
enough to stand on its own as a main course, or
serve it as a great side to a chicken or fish entree.

INSTRUCTIONS:

In a large pan, sauté onions in olive oil until translu-
cent, about 8 minutes.

Add rice and cook until rice turns plump, about 20
minutes.

In a separate pan, sauté mushrooms in cannabutter
and set aside.

In the large pan with the rice, very slowly add %2
cup chicken broth and 1 cup white wine, and stir
constantly while maintaining a simmer.

Add sautéed mushrooms.
Add the parsley and thyme.

The risotto is done when rice is tender, about 20
minutes.

Fold in grated Parmesan or Romano cheese and
season to taste with salt and pepper.
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Chagler !

Cannabis snacks make sense. Because of the
ndwviduality of popcorn, nuts, and seeds, you
can requlate your dosage almost to a science.
When you find a level that works for you,

you can easily prepackage these snacks into
adequate portions for home or on the go. Take
three nuts and call me in the morning. Beware
of the munchies. Prepare to have non-medi-
cated alternative snacks for munching on if
cannabis heavily stimulates your appetite.

These will sneak up on you, so watch your
dosage!



Take your own popcorn to the movies. There is
nothing like a tasty therapeutic snack.

Yield: INSTRUCTIONS:

12 cups e Heat the oil in the large saucepan or pot on medi-
um-high heat.
Equipment: e Place 2-3 kernels in the oil and cover the pot.
large saucepan or pot with lid
e When these kernels pop, add the rest of the kernels

in an even layer.

Ingredients:

Vs cup melted Aunt Sandy’s e (Cover the pot and let pop, shaking gently to ensure
10x Cannabutter all kernels pop.

Y2 cup of your favorite popcorn e When popping slows to several seconds between
kernels

kernels, remove the pan from heat.
Ya cup canola or vegetable oil

Salt to taste

e Add melted cannabutter and mix well.

e Remove from pan and serve warm.
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Olive
Medley

| love olives. Simply infuse them with cannabis
olive oil. It creates a quick, easy, and delicious
way to take your medicine.

Yield:
3 cups

Equipment:

quart-size jar with lid, saucepan

Ingredients:

Ya cup of Aunt Sandy’s 10x
Cannabis Oil (use olive oil,
see page 28)

3 small sprigs of cannabis bud

3 cups of mixed olives, rinsed
and drained well

% cup regular olive oil
3 sprigs of fresh thyme
4 sprigs of fresh rosemary
1% teaspoons whole fennel seeds
2 strips orange zest

Ya teaspoon crushed red pepper
flakes

2 bay leaves
1 clove garlic, slivered

Ya cup fresh lemon juice

INSTRUCTIONS:

Place the olives in a quart jar.

In a small sauce pan, combine oil, thyme, rosemary,
cannabis sprigs, fennel seeds, orange zest, red
pepper flakes, bay leaf, and garlic and simmer for 10
minutes.

Pour the oil and seasonings over the olives in the
jar.

Add the lemon juice and put the lid tightly on the
jar.

Turn the jar a few times to evenly distribute the
seasonings.

Reopen the jar and let cool.

Replace lid and store in the refrigerator.
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Roasted Nuts

This makes for a great addition to a sundae or
a salad on a warm summer night.

Yield: INSTRUCTIONS:
3% cups e Preheat oven to 375°.

. e Line the baking sheet pan with aluminum foil.
Equipment: .
baking sheet pan, aluminum, foil, e Spread the nuts evenly on the baking sheet.
bowl, mixing bowl e Roast about 15 minutes, until the nuts are lightly

brown.

Ingredients:

e (Combine sugar, thyme, chipotle powder and salt in a

Ya cup melted Aunt Sandy’s 10x bowl. Mix together

Cannabutter
1 pound (3% cups) mixed e Place the warm nuts in a mixing bowl and add the
unsalted almonds, pecans and melted cannabutter. Toss well, coating all of the
cashews nuts.
1% tablespoons light brown sugar e Add the brown sugar and spices to the mixing bowl
2 teaspoons fresh thyme and toss again to coat evenly.
Yo teaspoon chipotle powder e Serve warm or cold.

1 teaspoon salt . L .
e Store in an airtight container.
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Savory Nuts

Yield:
2 cups

Equipment:
baking sheet pan, aluminum foil,
bowl, mixing bowl

Ingredients:

2 tablespoons melted Aunt
Sandy’s 10x Cannabutter

1 tablespoon Aunt Sandy’s
Cannaflour (see page 27)

2 tablespoons olive oil
2 teaspoons salt

1 teaspoon fennel seed
Ya teaspoon pepper

2 egg whites

Yo cup finely grated Parmesan-
Reggiano cheese

Yo pound (1% cups) almonds
with skin on

These are simply delightful on their own.

INSTRUCTIONS:

Preheat oven to 300°.

Line the baking sheet with foil and coat evenly with
olive oil.

In a bowl, combine the cannaflour, salt, pepper and
fennel, and mix together.

In a mixing bowl, whisk the egg whites until they
are foamy.

Add melted cannabutter, spices and cheese and mix
again.

Put the nuts in the mixing bowl, tossing to thor-
oughly coat.

Spread the nuts onto the baking sheet.

Bake for 45 minutes, turning the nuts every 15
minutes.

Remove the nuts to a clean foil sheet to cool.

Store in an airtight food storage container or jar.
To preserve crispness, do not store in plastic bags.
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Spiey

Pepitas

For a medicinal treat, these are good for some-
one on the go.

Yield:
2% cups

Equipment:

baking sheet pan, aluminum foil

Ingredients:

4 tablespoons melted Aunt
Sandy’s 10x Cannabutter

2 cups pepitas (raw hulled
pumpkin seeds)

Y teaspoon pepper

Yo teaspoon cayenne

1 teaspoon cumin

1 teaspoon chili powder
1 teaspoon salt

1 tablespoon lime juice

INSTRUCTIONS:

Preheat oven to 350°.

Line a baking sheet with aluminum foil.

Toss all ingredients together in a bowl. Mix well.
Spread the mixture evenly on the baking sheet.
Bake for 10 minutes, until golden brown.
Remove from baking sheet.

Serve warm or cool.
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Equivalents and Conversions

Measurement Abbreviations U.S. Food Measures
t = teaspoon Butter: 11b. = 2 cups
g = gram Flour:11b. = 4 cups
T = Tablespoon Sugar:11b. = 2 cups
kg = kilogram
¢ = ap Temperature Conversions
mL = milliliter °Fahrenheit °Celsius
pt. = pint 150 = 66
L = liter 919 = 100
qt. = quart 950 = 120
0z. = ounce 975 = 135
Ib. = pound 300 = 149
325 = 163
Fluid Equivalents 350 = 177
3t = 1T = 156mL 375 = 191
4T = 1/4c = 60mL 400 = 204
lc = 8oz = 240mL 425 = 220
2c = 1pt. = 473mL 450 = 230
2pts. = 1qt. = 094L 475 = 240
500 = 260
Dry Equivalents 50 = 288
Vdoz. = Tg 600 = 316
1/20z. = ldg
loz. = 284¢ Powdered Marijuana (Leaf & Bud)
8oz. = 227¢g 1t = 18g
160z. = 4b4g = 11b. 1T = b5bg = ~l/oz.
1000g = 1kg = 2.21bs. 1/4c = 224¢g
100kg = afederalrap 13¢ = 28g = 1oz
12c = 45¢g
2/3c = bbg = 2oz
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Ondex

A

acorn squash, 73

Adobo Pork Chops, 79

aging, 8

alcohol-based tincture, 30-31

alcohol-free tincture, 30

allergies, food, 15

Alzheimer’s disease, 8

American College of Physicians
(ACP), 6

American Medical Association
(AMA), 6

American Nursing Association,
13

Americans for Safe Access, 9

analgesic, marijuana as, 8-9

anti-inflammatory, marijuana
as, 9

appetite stimulation, 7

apricot jam, 90

arthritis, 8

artichoke hearts, 63

aspirin, 6

Aunt Sandy’s 10x Cannabutter:

adjusting potency of, 22;
as medicinal additive, 18;
recipe, 24-26; residual
leaf use, 87; residual
water use, 82; shelf life,
26; unsalted, 38; for
vegetarian diets, 36

Aunt Sandy’s 10x Hot Sauce,
64-65, 68, 83

Aunt Sandy’s Cannabis Oil, 18,
22, 28-29, 36

Aunt Sandy’s Cannaflour, 18,
27,49, 69, 103

Aunt Sandy’s Marijuana
Tincture, 18, 30-31

Aunt Sandy’s Medical Marijuana
Cookbook—Comfort Food for
Mind and Body, 3

B

baking, gluten-free, 38

Bananacanna Fofana Nut Bars,
42

bananas, 42

bars: Bananacanna Fofana Nut
Bars, 42; Blue Sky Lemon
Bars, 44; Lemon Poppy
Seed Bars, 50

béchamel sauce, 95

beef, 80-81

Berry Peachy Cannabutter
Cobbler, 43

beverages: Bhang, 55; Cannabis
Milk, 55; tincture as
additive to, 30

Bhang, 55

Blue Cheese Dressing/Dip, 61,
69

Blue Sky Cafe, 44, 47

Blue Sky Lemon Bars, 23, 44

bourbon, 56

brain chemistry, 6

Braised Short Ribs with Egg
Noodles, 80-81

breading, gluten free, 38

brie cheese, 90

bud: vs. leaf trim, 21; to control
strength, 21; making
cannabis oil, 28; using
sprigs of, 101

buffalo wings, 68

Bundt cakes, 53

Burning Man, 88

butter, cannabis, 9; see
also Aunt Sandy’s 10x
Cannabutter

buttternut squash, 73

C

cakes: Kahlua Cannabis Cake,
48-49; Peanut Butter
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Bundt Cake, 53

California legislation, 6, 7

cancer, 8

cannabidiol (CBD), 6

cannabinoids: evaporation
point, 24; extracting, 18;
therapeutic effects of, 6;
vaporization of, 9

cannabinol (CBN), 6

Cannabis Chicken Curry, 83

Cannabis Gumbo, 70

Cannabis Milk, 55

cannabis oil: Aunt Sandy’s
Cannabis Oil, 18, 22, 28—
29; as ingestion method, 9

Cannabutter, Aunt Sandy’s
10x. see Aunt Sandy’s 10x
Cannabutter

Cannafire Buffalo Wings, 68

Cannaflour Chicken Tenders,
69

Cannamacca Roni & Cheese, 82

canola oil, 36

CBI1 receptors, 6

cheese: Blue Cheese Dressing/
Dip, 61; Cannamacca Roni
& Cheese, 82; Cheesy
Savory Nuts, 103; Gourmet
Grilled Brie Sandwiches
with Apricot Jam, 90;
mozzarella, 63; in risotto,
96; variants, for grilled
cheese, 90

Cheesy Savory Nuts, 103

chemotheraphy treatment, 8

chicken: Cannabis Chicken
Curry, 83; Cannabis
Gumbo, 70; Cannafire
Buffalo Wings, 68;
Cannaflour Chicken
Tenders, 69; Jambalaya a la
Cannabis, 91

chicken tenders, 69



chicken wings, 68

chickpeas, 62

chilies, 64

chlorophyll, 2

chocolate: Chocolate Coconut
Pecan Pie, 45; Chocolate
Frosting, 49, 57; Larry’s
Munchie Bar, 47

Chocolate Coconut Pecan Pie
45

Cioppino, 84

Classic Cannabis Pesto, 86-87

cleanliness, 14

clinical trials, 6-7

cobbler, 43

coconut, 45, 83

Coconut Cannabis cookies, 46

coffee, 56

coffee liqueur, 48

comfort food, medicated, 2

condiments, 58-65

contaminants, 12, 13

cookies: Coconut Cannabis
cookies, 46; Oatmeal Raisin
Cookies, 51

corn bread, 73

crab legs, breaking, 84-85

Creamy Zucchini Soup, 71

curried chicken, 83

)

D

dairy products: alternatives to,
37; on vegetarian diets, 36

diabetes, 8

diabetic diets, 37

dietary restrictions, 36-38

digestive issues, 8

dips, 58-65

disease, plant, 12, 13-14

dispensaries, medical
marijuana, 2, 6

Dizzy Bird Turkey, 88-89

dosages: of entree plus side
dish, 92; for entrees, 76;
factors affecting, 15-16;
get it right, 15; marijuana
quality as influencing, 20;

in sauces, 58; in snacks, 98;
titration, 16

dressings: blue cheese, 61;
ranch, 60

E

eating, vs. smoking, 16-17
eating habits, 15, 16
effects, unintended, 10
egg noodles, 80-81

eggs, 36

egg whites, 38

entrees, 76-91

euphoria, 17

F

Fat Tuesday, 83

federal law enforcement, 6-7

fish, 84

flour, cannabis, 27, 49, 69, 103

food safety, 10, 15

French bread, 90

frosting: chocolate, 49, 57;
lemon, 56; mocha, 56;
cream cheese, 57; white,
50, 56

fungicides, 12, 13

fungus, 12

G

gastrointestinal disorders, 8

genetic variants, 9

gluten, 38

gluten free diets, 37-38

Gourmet Grilled Brie
Sandwiches with Apricot
Jam, 90

Green Rice, 83, 94

grilled cheese sandwiches, 75

gumbo, 70

H

hallugenogenic effects, 17
hand washing, 14

herb, cannabis, in pork chop,
79

herbal medicine, 9

high-grade marijuana, 20

history, of mairjuana medicine,
4, 6-7

HIV/AIDS, 8

hot sauce, 64-65

hummus, 62

hybrid strains, 9

hygiene, 10, 14, 15

hypoglycemic diets, 37

immune system: compromised,
12-13; response of, 8

indicas, 9

infusions, cannabis, 9, 18

ingestion methods, 9

J

jalapenos, 63
jam, apricot, 90
Jambalaya a la Cannabis, 91

K

Kahlua Cannabis Cake,
48-49

L

labeling, 15

Larry’s Munchie Bar, 47

leaf trim, 21, 87

leaves, fresh cannabis, 71,
79, 87

legislation, 6

lemon bars, 23, 44, 50

lemon frosting, 56

Lemon Poppy Seed Bars, 50

Lemony Hummus Dip, 62

low calorie options, 36

low-grade marijuana, 20

low sodium diets, 38
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M

main courses, 76-91
margarine, 36

Marijuana Tax Act (1937), 6
Marshall’s Favorite Dip, 63
mayonnaise, 60

meat substitutes, 36
medical system use, 6
metabolism, 15

methods of ingestion, 9
mildew, powdery, 12, 13
milk, cannabis, 55
Minestrone Soup, 72
mocha frosting, 56

mold, 12, 13

muffins, 54

multiple sclerosis, 8
munchies, 98

mushrooms, 80, 84, 96

N

Nelson, Willie, 43

New Orleans, 70, 83

nuts: Bananacanna Fofana Nut
Bars, 42; Cheesy Savory
Nuts, 103; as curry additive,
83; Larry’s Munchie Bar, 47,
Pumpkin Streusel Muffins,
54; Spicy Pepitas, 104;
Sweet and Spicy Roasted
Nuts, 102

O

Oakland, 2, 47

Oaksterdam University, 2

Oatmeal Raisin Cookies, 51

Obama Administration, 6

oil: cannabis-infused, 18, 22,
28-29, 36; in vegan diets,
37; vegetable oil choices,
36

olive oil, 36

olives, 101

1:4 Ratio Chart for Determining
Potency, 21, 22

orange frosting, 56

over-dosage, symptoms of, 16,
32

P

pain relief, 6, 7, 8

Parkinsons, 8

pasta: Braised Short Ribs
with Egg Noodles, 80-81;
Cannamacca Roni &
Cheese, 82; Classic
Cannabis Pesto, 86-87

pathogens, 13-14

patients, medical marijuana:
access to medicine, 7;
adjusting dosage for, 32;
author’s cooking for, 2; legal
rights, 6

peaches, 43

Peanut Butter Bundt Cake, 53

pecan pie, 45

pesticides, 12, 13

Pesto, Classic Cannabis, 86-87

physicians, contacting, 3, 7

pies/cobblers: Berry Peachy
Cannabutter Cobbler, 43;
Chocolate Coconut Pecan
Pie, 45

pita bread, 62

popcorn, 100

poppy seeds, 50

pork chops, 79

potatoes, scalloped, 95

potency: adjusting ratios for,
22; caution in testing, 32;
chart for determining,
21-22; factors affecting,
15-16; and patient capacity,
32; and raw material
quality, 20-21; reasons
for reducing, 23; reducing
plant material and, 22; and
serving size, 23

powdery mildew, 12, 13

Propositioon 215, 2, 6

psychoactivity, 32

pumpkins, 54, 73

Pumpkin Streusel Muffins, 54
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Q

quality, plant, 20-21

R

raisins, 51, 83

Ranch Dressing, 60, 61, 63

Ratio Chart for Determining
Potency, 21, 22

research, limited, 6

residual effects, 17

responsibility: in cannabis use,
17; in food preparation, 14

ribs, 80-81

rice: Green Rice, 83, 94; in
jambalaya, 91; Rosie’s
Risotto, 96

Richards, Larry, 44, 47

roasted turkey, 88

Rosie’s Risotto, 96

rum, 56

S

safety: dosage measurement.
see dosages; equipment,
15; food preparation, 10,
14; of herbal medicine, 9;
inspection, of marijuana,
12-14; learning, 3;
marijuana as non-toxic,
16

San Francisco, 84

sanitaiton, 14-15

sativas, 9

sauces, b8-65, 95

sausage, 70, 91

Scalloped Potatoes, 95

seafood stew, 84

seizures, 7

serving size, 15, 20, 23, 92

shake, marijuana, 21

sherry, 56

shrimp, 70

smell, 21

smoking, 9, 16

snacks, 22, 98-104

social pressure, 17



sodium, controllling, 38

soups: Cioppino, 84; Creamy
Zucchini Soup, 71;
Minestrone Soup, 72;
Pumpkin Soup, 73; Tomato
Bisque, 75

source of medicine, knowing,
12, 14

spasms, 7, 8

spicey hot sauce, 64

Spicy Pepitas, 104

squash, 73

starters: Cannabis Gumbo, 70;
Cannafire Buffalo Wings,
68; Cannaflour Chicken
Tenders, 69

Steep Hill Labs, 21

sterilization, 14, 15

stew, 84

storage: cannabis oil, 29;
cannabis powder, 27;
Cannabutter, 26; marijuana,
15; tincture, 30

streusel, 54

stuffing, turkey, 89

suffering, allowing patient, 2

sugar free diets, 37

Sunday dinner, 79

Sweet and Spicy Roasted Nuts,
102
symptoms served, 7-9

T

taste of marijuana, 2, 18, 21

tea: cookies for, 46; tincture as
additive to, 30

teaching marijuana cooking, 2, 3

testing, for contaminants, 13

texture: and marijuana content,
2; and raw material quality,
21

Thai curry, 83

THC, 6, 24

therapeutic effects: controlling,
10; by genetic strain,
9; ingestion method as
varying, 16-17; list of, 4,
7-9; pain relief, 2, 6; and
raw material quality, 21

tincture, cannabis: as ingestion
method, 9; recipe for
making, 30-31

Tiramisu, 48

titration, 16, 23, 32

Tomato Bisque, 75

trichomes, 20
turkey, 88-89

U

US Pharmacopoeia, 6

\

vaporization, 9, 16

vegan diets, 36-37

vegetables: for minestrone, 72;
sauces for, 58; in turkey
stuffing, 89

vegetarian diets, 36

w

Washington DC legislation, 6
weight, 15

weight loss diets, 36

white frosting, 50, 56

wings, 64, 68

World Health Organizaion, 9

X

xylitol, 37
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DAKSTERDAM
UNIVERSIRY]

QUALITY TRAINING

13 week semester courses

Basic and Advanced weekend seminars

Horticulture semester programs

New 30,000 square foot campus

Featuring the very best instructors that the cannabis
industry has to offer

Learn to grow your own cannabis, train to work in a
collective, or open your own!
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