
how to make cannabis butter

How to make cannabis butter is a popular topic among cannabis enthusiasts, especially those interested in
cooking with cannabis. Cannabis butter, or cannabutter, is a versatile ingredient that can enhance a variety
of dishes, from baked goods to savory meals. This guide will walk you through the process of making
potent cannabis butter at home, covering everything from the required ingredients and equipment to step-
by-step instructions and useful tips.

Understanding Cannabutter

Cannabis butter is a fat-based infusion that allows the psychoactive compounds found in cannabis,
particularly THC (tetrahydrocannabinol) and CBD (cannabidiol), to be incorporated into various recipes. By
infusing butter with cannabis, you can create delicious edibles that offer the benefits of cannabis in a tasty
form.

Ingredients and Equipment Needed

Before diving into the process, it’s important to gather all necessary ingredients and equipment. Here’s
what you’ll need:

Ingredients
- 1 cup of unsalted butter: The amount can be adjusted based on your needs.
- 1 cup of ground cannabis: The potency will depend on the strain used and the amount of cannabis.
- Water: Use enough to fill your saucepan halfway.

Equipment
- Double boiler (you can make one using a saucepan and a heatproof bowl)
- Cheesecloth or fine mesh strainer
- Glass container for storage
- Measuring cups
- Wooden spoon or spatula
- Grinder: To finely grind the cannabis.



Preparing Your Cannabis

The first step in making cannabis butter is decarboxylation, which activates the psychoactive properties of
cannabis. Here’s how to do it:

1. Preheat the oven: Set your oven to 240°F (115°C).
2. Grind the cannabis: Use a grinder to break down your cannabis into a coarse consistency.
3. Spread on a baking sheet: Evenly distribute the ground cannabis on a parchment-lined baking sheet.
4. Bake: Place the cannabis in the oven for about 30-40 minutes, stirring every 10 minutes to ensure even
heating. The cannabis should turn a light brown color and develop a toasted aroma.

Making Cannabis Butter

Once your cannabis is decarboxylated, you’re ready to infuse it into the butter. Follow these steps:

Step 1: Melt the Butter
- In your double boiler, add 1 cup of unsalted butter and 1 cup of water. The water helps regulate the
temperature and prevents the butter from burning.
- Heat the mixture on low to medium heat until the butter melts completely.

Step 2: Add Cannabis
- Once the butter has melted, add your decarboxylated cannabis to the mixture.
- Stir gently to ensure the cannabis is evenly distributed.

Step 3: Simmer
- Allow the butter and cannabis mixture to simmer on low heat for 2-3 hours. Make sure to stir occasionally
to prevent the mixture from burning.
- Maintain a low temperature, ideally between 160°F (70°C) and 200°F (93°C). Avoid boiling, as high
temperatures can degrade the cannabinoids.

Step 4: Strain the Mixture
- After simmering, remove the mixture from heat.
- Place a cheesecloth or fine mesh strainer over a glass container, and carefully pour the butter mixture
through it to separate the plant material from the liquid butter.



- Use a spatula or spoon to press down on the solids to extract as much butter as possible.

Step 5: Cool and Store
- Allow the strained cannabutter to cool at room temperature for a short while, then refrigerate.
- Once solidified, you can store your cannabis butter in the refrigerator for up to 2 weeks or freeze it for
longer storage.

Dosage and Potency Considerations

Understanding the potency of your cannabutter is crucial for safe consumption. Here are some key factors
to consider:

- Strain potency: The THC or CBD content in your chosen cannabis strain will significantly influence the
potency of your butter. Testing your cannabis beforehand can provide a clearer understanding.
- Serving size: Start with a small amount when using your cannabutter in recipes to gauge its effects. A
general recommendation is to use 1 tablespoon of cannabutter per serving, but this can vary based on
personal tolerance.
- Adjusting recipes: When using cannabutter in recipes that require regular butter, replace it on a 1:1 basis.
However, consider the overall potency in relation to the number of servings.

Cooking with Cannabutter

Cannabis butter opens up a world of culinary possibilities. Here are some ideas for recipes that can be
enhanced with cannabutter:

Baking
- Cookies: Use cannabutter in chocolate chip cookies or brownies for a sweet treat.
- Cakes: Incorporate it into cake batters for a unique flavor and effect.

Savory Dishes
- Pasta: Toss cooked pasta with cannabutter, garlic, and herbs for a delicious dish.
- Vegetables: Sauté vegetables in cannabutter for added flavor.



Spreads and Sauces
- Garlic bread: Mix cannabutter with minced garlic and spread it on bread before toasting.
- Sauces: Add it to sauces for an extra layer of flavor.

Tips for Success

- Quality matters: Use high-quality cannabis for the best results. Organic strains are often recommended.
- Keep track of time and temperature: Consistency is key. Too much heat can degrade the cannabinoids,
while not enough heat won’t extract them properly.
- Experiment: Everyone’s tolerance is different. Start low and go slow to find the right dosage for you.

Conclusion

Making cannabis butter at home is a straightforward process that can lead to countless delicious and
beneficial culinary creations. With the right ingredients, equipment, and a little patience, you’ll be able to
infuse your meals with the therapeutic properties of cannabis. Just remember to always consume
responsibly and be mindful of the dosage to ensure an enjoyable experience. Happy cooking!

Frequently Asked Questions

What is cannabis butter and how is it used?
Cannabis butter, or cannabutter, is butter infused with the active compounds of cannabis, primarily THC
and CBD. It is used in cooking and baking to create edibles like brownies, cookies, and other dishes.

What ingredients do I need to make cannabis butter?
To make cannabis butter, you will need unsalted butter, cannabis (dried and ground), and water. Some
recipes may also suggest using a slow cooker or double boiler for better infusion.

How do I properly decarb cannabis before making butter?
To decarb cannabis, preheat your oven to 240°F (115°C), spread the ground cannabis on a baking sheet, and
bake for 30-40 minutes. This process activates the THC and CBD, enhancing the effects of your butter.



What is the ideal ratio of cannabis to butter for potency?
A common starting ratio is 1 cup of butter to 7-14 grams of decarbed cannabis, depending on your desired
potency. Adjust the amount of cannabis based on your tolerance and preference.

How long should I simmer the mixture when making cannabis butter?
Simmer the mixture on low heat for 2-3 hours, stirring occasionally. Ensure the temperature doesn’t
exceed 200°F (93°C) to prevent burning the butter and losing cannabinoids.

Can I use coconut oil instead of butter to make cannabis oil?
Yes, you can substitute coconut oil for butter to make cannabis oil. The process is similar, and it provides a
dairy-free option while still effectively infusing cannabis.

How do I strain the cannabis butter after cooking?
To strain the cannabis butter, use a cheesecloth or fine mesh strainer placed over a bowl. Pour the mixture
through the strainer to separate the plant material from the infused butter.

How should I store cannabis butter for maximum freshness?
Store cannabis butter in an airtight container in the refrigerator for up to 2 weeks or freeze it for up to 6
months. Label the container with the date and potency for future reference.
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