
This is always my most hotly requested recipe for cannabis edible baking, and
one of the first recipes I teach students. Whether you use this butter in sweet
cakes or savory cooking, it is definitely a core ingredient in your infusion
pantry!

2 cups butter (salted or
unsalted), vegetable shortening,
or vegan butter
cannabis flower, weighed to
preference
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Prep time:
30 minutes

Cook time:
90-120 minutes

INGREDIENTS METHOD
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To decarb your flower, preheat your
oven to 240 degrees. Grind down
the plant matter and spread it
evenly over a baking sheet.
Once oven is heated fully, place the
baking sheet into the oven for 15
min.
Remove the baking sheet and give it
a light shake to get all sides of the
flower decarbed evenly. Place back
in oven for another 15 minutes.
Once decarbing is completed, you
can add it to a baking component
(salted or unsalted butter,
vegetable shortening, non-dairy
butter) to infuse over low heat
(lowest flame setting, around
150°-160°F) for about 1-2 hours
depending on the ingredient.
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