
Recipe Description:

The backbone of any marijuana recipe, Cannabutter is an important aspect of baking or cooking with

marijuana. The following instructions will help make 1 pound of Cannabutter.

Marijuana Butter

Prep Time

1 hr

Cook Time

2 hr

Total Time

14 hours

Recipe Serves

-

Recipe Yield

1 lb

Equipment Needed:

Large stock pot
Cheesecloth or nutbag
Colander
Acrylic Weed Grinder

Ingredients Needed:

1 lb of real butter (salted or unsalted)
8 cups of Water
1/4 tsp Sea Salt
1 ounce of marijuana (buds, stems, trim, leaves etc.)

Directions:

Fill a stock pot with the water and bring to a boil.1.
Grind your marijuana a bit first. This is a good time to get
rid of those pesky stems, clippings and small leaves. Not
into a powder, but chunky enough to be caught in
cheesecloth.

2.

Add the marijuana and boil for ten (10) minutes, stirring
occasionally.

3.

Reduce to a low – medium simmer and add the butter to
stock pot. Cover the stock pot so as not to lose any steam. Stir often and let simmer for one hour.
Keep in mind the heat has to be applied in order to bind the oil from the butter and the oil from
the marijuana.

4.

Reduce the heat of the stove even further to a low simmer5.
Remove the pot from the heat and let it cool until it is manageable.6.
Cover a large colander (errrm… spaghetti strainer) with cheese cloth and place it over another
large stock pot. Slowly pour the mixture into the strainer.

7.

Serving Size 2351g

Yields 1 lb

Calories 3252 Calories from Fat 3234

% Daily Value *

Total Fat 368g 566%

Saturated Fat 233g 1165%

Cholesterol 975mg 325%

Sodium 715mg 30%

Total Carbohydrates 0g 0%

Dietary Fiber 0g 0%

Nutrition Facts

Amount Per Serving

Trans Fat 15g

Polyunsaturated Fat 14g

Monounsaturated Fat 95g

Sugars 0g

Protein 4g

Vitamin A 227%  Vitamin C 0%

Calcium 17%  Iron 1%

* Percent Daily Values are based on a 2,000 calorie

diet. Your Daily Values may be higher or lower

depending on your calorie needs.
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Pour two cups of boiling water over the remnants in the strainer to rinse any residual butter
through the cheese cloth.

8.

Twist the cheesecloth to get out any remaining water/oil from the marijuana remnants.9.
If wanting to bring out the flavor of the butter, add in the 1/4 teaspoon of sea salt and stir10.
Cover and place the stock pot of water and butter in a refrigerator to cool overnite (approximately
10 hours). The water and butter will separate during this cooling process with the cannabutter
(yes, now it is cannabutter) rising to the top. Keep in mind that the bottom portion of the block of
butter may be soft if you have not let it cool long enough. So let it cool!

11.

Remove the block of cannabutter and form into blocks using plastic wrap or place the butter in a
bowl.

12.

Notes:

If sealed properly, the butter may keep in the refrigerator for up to 10 days.
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