How To Make Cannabis Butter (AKA “Cannabutter”)

Cannabutter Recipe
Ingredients
2 sticks of butter
Half an ounce of cannabis
or
1 lb butter (4 sticks)
Ounce of cannabis
Materials Required
Strainer or cheesecloth
Grinder
Slow cooker (for decarbing and slow cooking)
Water

Cannabutter Recipe
How To
Grind the herb using a hand grinder (you don’t want it to
be powder fine—think dried oregano).
Add the melt butter to a slow cooker.
Add 2 cups of hot water.
Turn the heat to the low setting and add the ground herb.
Cover the cooker. The infusion is finished when the top
layer changes from watery to glossy and thick, 8 to 24
hours (the length of cooking time depends partially on
the herb that you’re using; know that cooking for a longer
time won’t hurt the butter, just in case you need to leave
the slow cooker on overnight or while you’re at work).
Set a sieve over a medium bowl and line the sieve with
cheesecloth. Pour the infusion into the sieve and let it sit
until all of the butter is filtered, about 5 minutes.
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Wrap the ends of the cheesecloth over the herb and use a rubber spatula to press on the solids to extract all of the
liquid (discard the solids).
Cover the bowl tightly, and refrigerate the strained butter for at least 3 hours or overnight.
The next day, lift out the solid block of butter and discard any liquid remaining in the bowl. Pat the solid butter block
with a paper towel, then wrap the butter in two layers of plastic wrap and store it in an airtight container in the
refrigerator for up to 2 months or in the freezer for up to 6 months.

What Is Cannabutter?
Cannabutter is traditional unsalted dairy-based butter that
has been infused with activated medical marijuana flower.
Infusing cannabis into butter opens an array of opportunities
for cooking with cannabis.
Technically, making cannabutter is a cannabis extraction
method where the plant’s cannabinoids, terpenes, and
flavonoids are pulled from the plant and infused into the
butter fats.
The cannabinoids in cannabis — like tetrahydrocannabinol
(THC) and cannabidiol (CBD) – are not naturally soluble in
water, but they are in certain carrier oils. The fat in butter acts
as a carrier for the cannabinoids and other compounds so
that once they’re ingested they can be delivered to the
bloodstream.

What Are The Benefits Of Cannabutter?
Many consumers prefer marijuana edibles made with cannabutter
because they offer more extended and intense effects compared to
other types of marijuana products. If you’re looking for long-term
effects, foods made with cannabutter are ideal.
The effects of cannabutter marijuana edibles are delayed because
they have to be digested before the compounds can reach the
bloodstream. Often times, the effects of cannabutter edibles are
not noticeable until 30 to 90 minutes after they are consumed.
Once the effects of cannabutter edibles do set in, they’ll typically
last between 4 and 12 hours, depending on the concentration of
THC, how much is consumed, and your metabolic rate and body
weight.
Marijuana edibles made with cannabutter also offer a more
lung-friendly option for marijuana users compared to smoking
weed. Smoking marijuana, like other plants, exposes your lungs to
carbon monoxide and other byproducts and potential toxins.

How To Use Cannabutter
Cannabutter can be used to make a nearly endless list of
cannabis-infused edible recipes, like:
Cookies
Cakes
Brownies
Chocolates
Muffins
Banana bread
Macaroni and cheese
Pasta sauces
Cannabutter can be incorporated easily into any recipe
that calls for traditional butter, allowing you to add the
ingredient into foods that align with your personal
preferences and dietary needs.

