
COOKING WITH 
CANNABIS

LEARN THE ART OF 



Michigan Medical 
Marijuana Registered 

Patients and Caregivers 
only

Consume Responsibly 



Know your Laws 
Patients and Caregivers can now manufacture infuses 
cannabis products

Patients and Caregivers can now manufacture 
concentrates 

Transportation for these products are now LEGAL but 
MUST BE labled properly

 40 oz of solid infused products is equivalent to 2.5 oz of 
usable marijuana

 90 fl oz  is equivalent to 2.5 oz of usable marijuana

17.5 grams of gaseous  concentrates is equivalent to 2.5 
oz of usable marijuana



Know your CBD's &THC's

Locate your Illness 
on the circle chart 

Locate your primary complaint 

on the wheel 

Once you Locate it look for the 

CBD or THC trait 

Locate that particular CBD or 

THC on the decarboxilation 

table

Look for the needed 
CBD or THC for 

your Illness

once you find the CBD or THC 

needed for your Illness 

You can now start the 

decarboxilation process 

Using a specified temperature to

insure you get the right properties 

from your plant 



Prepare your Cannabis
Amount Of herbs to use

Leaf 1.5 to 2 ounces 

Trim 1 ounce 

Small to large Buds 0.5 to .75 of an ounce 

any strain over 15% THC use less herb. 

Preparing for infusion
Preheat the oven to 250 degrees f. 

Spread herb on aluminum foil place foil on a cookie sheet. 

Place in the preheated, and cook for 

at least 30 min. some strains may take up to an hour. 

Remove and let cool

Place on the counter and let cool for for no less then 30 min

There are many different decarboxylation  methods however I have 

found this one to be the easiest method with the same desired results



Know Your Dosage
1 g of Cannabis = 1,000 mg of Cannabis 

If the strain has 1% THC or CBD  
It is equal to 1,000 mg of THC or CBD 

Formula
 G of cannabis x 1,000 = Mg of cannabis

Mg of cannabis/   %     = 
 THC/CBD 

mg 
THC/CBD

Example
1 G of Cannabis =1,000 Mg of Cannabis 

1,000 Mg/1%THC/CBD= 1,000 Mg THC/CBD 
Then divide by the amount of servings 

in each Meal Preperation   
A Batch of 60 cookies will contain 16 mg 

of THC or CBD per Cookie 



Items You Will Need 
to Get Started

Mixing Bowls 
Measuring Cups 

Measuring Spoons 
9x13 Cake Pan 
Cookie Sheet 

Parchment/Wax Paper 
Sauce Pan 
Large Pot 

Mixer 
Oven 

Spatula 
Sharp Knife 

Strainer/ Cheese Cloth 

Now 
Lets Get Cooking!



Preparing Your Oil/ Butter
Canna Butter/Canna Oil 

Fill a Large Pot with Water 

Add 1/2 lb. of cold butter/ unrefined coconut oil 

Add Dry Crushed Cannabis 

Bring to a Boil 

When the Butter is melted 

reduce to a simmer and stir every 15-20 min 

Let Simmer for 4-6 Hours 

Let Cool for 30 min on the Counter 

Strain with a fine strainer or cheese cloth 

Dispose of Used Cannabis 

And place the liquid in the Frige over night 

The Butter will Harden and float on top of the water 

Remove from the water wipe off the water 

 Store in the frige for use 

 BE SURE TO LABEL YOUR PRODUCT 



Cannabis infused Honey 
Tincture

Supplies Needed

15 grams decarboxilated cannabis 
Cheesecloth 

Quart mason jar 
2 Cup of honey ( local/organic) 

CrockPot

Preparation 
Place your Cannabis in the cheese cloth wrap it up  

In the jar Combine 
2 Cups of Honey  

 2 tablespoons of sunflower oil 
Cannabis Satchel 

Put the lid on the Jar and line the crock-pot with a towel 
fill the crock-pot with water and  place on low heat, 

placing the jar in the crock-pot 
once the honey is warm make sure to check it often to ensure the pressure 
dont build up, if there is burp the jar releasing the pressure and tighten the 

lid again. Cook for 8 hours or more strain he honey from the satchel 
Store in the fridge or a cool dark place  

 



Blissful 
Cannaberries

Supplies Nedded 
Cannabis infused coconut oil 

1.5 Cups chocolate chips 
12 strawberries 

Microwave safe bowl 

Prepare 
in the microwave bowl mix  1.5 cups of chocolate chips 

and 2 tablespoons coconut oil 
Microwave on high for 30 seconds, and continue to microwave and stir using

15 second intervals until the chocolate is melted completely and the 
chocolate is smooth 

Let it cool until it is room temperature then dip the strawberries making sure 
to cover the complete bottom 

once your done place on a cookie sheet and place in the fridge  

Can be used on Ice cream for a topping as 
well But use 4 tablespoons of coconut oil



Oh Golly Lolly-Pop
Items Needed 

Sucker Sticks 
1/2 cup canna butter 

3/4 cup light corn syrup 
1 cup of sugar  

Food coloring of Choice 
lightly greased cookie sheet (canna oil) 

1 Quart pan 
Cooking thermometer

Preperation 
Add butter, sugar, and corn syrup together in a sauce pan and
bring to a boil. Boil the ingredients at 270 degrees. Check the 

temp with your thermometer 
once the mixture reaches 270 add your food coloring to the 
mixture. lay the loly pop sticks on the greased cookie sheet 
spacing them out enought to add the mixture (molds can be 

helpful). 
Make them as big or as small as you like, be sure to not eat to

many. 

Caution the candy 
mixture will be hot, it 

will also harden quickly



Items You Will Need
Coconut Oil Spray 

4-5 Cups Quick Oats 
1 Cup all purpose Flour 

1 Teaspoon  Baking Soda 
2 teaspoons Vanilla Extrack 

3/4 CannaButter 
3/4 Cups of Honey 

1/2 Cup Brown Sugar 
2 Cups of Trail mix, chocolate chips, nuts... 

Directions
Preheat Oven to 325, 

Spray cake pan  
In a large mixing bowl combine all the ingredients and 

mix well 
Spread the mixture evenly in th epan 

Place in Oven  
Bake until Golden Brown 30-40 minutes  

Let Cool and Serve, makes 24 bars



Canna Krispy Treats

1/4 Cup of CannaButter  
4 Cups Mini Marshmallows 

5 Cups Rice Krispy Treats Cereal

Items You Will Need

Prepare and serve
Melt your Cannabutter in a sauce pan on low heat slowly 
 Add marshmallows stirring until completly melted and 

blended  with Cannabutter 
Cooking for 2-3  minutes, making sure to stir consistanly 

Remove from Heat, and add cereal 
Using wax paper to press the mixture firmily into a 13x9 

 cake pan  
Cut into 2x2 in squares when cool and serve



3 Ripe Avacados 
2 Medium Limes 
Small Red Onion  
Small Tomatoe  

1 Cup Finely Chopped Cilantro 
2 teaspoons Kosher Salt or Sa Salt 

2 Tablesppons Cannaoil 
 

Ingreadients 

In a Medium bowl, mash the avacado to your disired 
texture 

Next add all the other ingredients to the bowl and mix 
thourghly. 

to keep the guacamole from turning brom drizzle with 
citrus juice and cove with plastic wrap refridgerate until 

ready to serve.

Prepare and Serve



1/4 cup CannaButter 
2 tablespoons of flour 

1 cup of CannaMilk 
1 cup cheddar cheese, grated 

1/2 cup pepper jack cheese, grated 
1/4 teaspoon salt 

1/4 Cannabis Salsa

Items Needed

Prepare and Serve

Melt the CannaButter in a saucepan on low heat. 
Add the flour to the melted CannaButter, stir until combined. 

Add the CannaMilk to the flour mixture, mix well. 
Add the cheddar cheese, pepper jack and salt to the mixture. 
Keep stirring on low heat until all of the cheese has melted. 
Transfer cheese sauce to a serving bowl. Serve with chips, 

pretzel chips etc.



Ingredients Needed
1 large sweet onion

1 green tomato 
2 red tomatoes 

1 jalapeno or serrano pepper 
2 cloves garlic, minced 

3 tablespoons beer (a light beer like Corona is perfect) 
3 tablespoons fresh lemon juice 

3 tablespoons THC oil 
6 ounces tortilla chips 

1 cup shredded Tex Mex cheese 
1 ripe avocado, diced

Prepare and Serve
Preheat oven to 350°F. 

Roughly chop tomatoes, jalapeno, and onion. Add them to a blender (or food
processor) with the garlic, beer, lemon juice and THC oil. 

Pulse 3 times so that the texture becomes chunky. 
Spread the chips on a baking sheet, cover with Tex Mex cheese, and top with

several heaping spoonfuls of the mixture you just made. Put it the baking 
sheet in the oven for 5 to 10 minutes (until the cheese has melted). Serve, 

topped with the avocado.

Ganja Nachos



Ingredients

Not Yur Granny's Chilli

1 tablespoon canna oil 
2 pounds ground beef 

½ cup cannabutter 
1 x 15-ounce can beef broth

1 x 8-ounce can tomato sauce 
Spice Bowl #1 

1 tablespoon garlic powder 
1 tablespoon onion powder 
1 tablespoon chili powder 

2 teaspoons Wyler's beef bouillon granules 
1 teaspoon paprika 

1 teaspoon salt 
½ teaspoon black pepper 

½ teaspoon coriander½ teaspoon cumin 
½ teaspoon oregano½ teaspoon cayenne 

Spice Bowl #2: 
4 tablespoons chili powder 

1 teaspoon cumin 
¼ teaspoon white pepper 

Spice Bowl #3: 
1 tablespoon onion powder 

1 tablespoon cumin 
1 teaspoon garlic salt 
¼ teaspoon cayenne



Not Yur Granny's Chilli Continue

Prepare and Serve

Coat the bottom of a large pot with oil. Fry the meat until it is thoroughly 
seared, then drain the grease into an empty can to avoid clogging your sink. 

Transfer the meat to a strainer and pour some water over it to remove the 
grease. 

Melt cannabutter in a saucepan over medium heat. Return the seared meat 
to the pot, add 15 ounces of water and beef broth. Add the tomato sauce to 
the pot and bring to a boil. Add spice bowl #1, mix, and return to a boil over 

medium heat for 60 minutes. 
Add spice bowl #2, mix, and return to a boil over medium heat for 45 

minutes. 
Add spice bowl #3, mix, and boil for 15 minutes.



½ pound elbow macaroni or shells 
1 tablespoon canola oil 

1 teaspoon salt 
5 tablespoons cannabutter 

½ cup all-purpose flour 
2½ to 3 cups milk, warm 

4 ounces smoked mozzarella, grated (1 cup) 
8 ounces medium cheddar, grated (2 cups) 

1 teaspoon kosher salt 
½ teaspoon freshly ground black pepper 

½ teaspoon ground nutmeg 
1 cup breadcrumbs 

1 tablespoon canola oil, (using canna-oil is optional) 
2 ounces sharp cheddar, grated (1/2 cup) 

For onion rings
1 cup canola oil 

1 small onion, peeled and thinly sliced

Items Needed

Prepare and Server

1. Fill a large pot with water, CANNA OIL, boil,  add the macaroni and cook according 
to the directions on the package. 

2. In a small saucepan melt the cannabutter, add flour and cook, whisking 
constantly, for five minutes. Add the warm milk and cook for a minute or two more, 
until thickened and smooth.  Add the cooked macaroni and stir well. Pour into 6-8 

buttered ramekins. 
3. In a small bowl combine the canola oil with the breadcrumbs and sharp cheddar. 
Sprinkle on top of the filled ramekins. Bake for 25-35 minutes or until the sauce is 

bubbly and the macaroni is browned on the top. 
4. In a medium saucepan, heat the oil. When hot add the onion rings and cook until 

golden brown, 4-5 minutes. Drain on paper towels or clean dishtowel. Place on top of 
the ramekins and serve.

Half Baked Mac & Cheese



6 cups packed arugula plus 1 bunch baby arugula 
1⁄2 cup walnuts 

4 garlic cloves, peeled 
1⁄2 teaspoon salt (kosher or sea) 

1⁄4 teaspoon freshly ground black pepper 
1⁄2 cup plus 2 tablespoons extra-virgin olive oil, 

divided 
4 teaspoons canna-olive oil 

1⁄4 cup freshly grated Parmesan cheese, plus more 
for serving 

1 pound spaghetti

Bring a large pot of salted water to a boil for the 
spaghetti. 

In the bowl of a food processor fitted with the metal 
blade, pulse 6 cups of the arugula, walnuts, garlic, 

salt, and pepper until pureed. With the machine 
running, add the 1⁄2 cup olive oil and canna-olive oil 
in a steady stream through the feed tube to make a 
pesto. Stir in the Parmesan and set the pesto aside. 
Cook the spaghetti according to package directions. 
Drain the spaghetti, return it to the pot o  the heat, 

and toss it with the pesto and baby arugula. 
Divide the pasta among 4 plates, drizzle with the 

remaining 2 tablespoons olive oil, and top with extra 
Parmesan

Arugula & Cannabis 
Infused Pesto Pasta

Add heading



Created By: Dawn Johnson   
&


