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Dedicated to all the family farmers who cultivate the food, fiber, and fuel necessary to keep the world fed, clothed, and moving forward in a wholesome way—and to all those who make sure the hungry have access to the sustenance they require.







NOTE TO READER


People have different levels of familiarity and experience with ingesting cannabis. Before you begin including cannabis in your cooking, you should take note of your level of experience and make sure ingesting cannabis is right for you. Each person metabolizes THC differently. The intensity and duration of the effects can vary.

Cannabis edible consumption may cause temporary impairment of normal function. The onset of a “high” from ingesting cannabis takes longer (thirty minutes to two hours) versus the nearly instant onset from inhalation, and effects can last ten hours or more. If you have any medical conditions (physical or mental) that may be impacted by consuming cannabis-infused food, please consult your physician before ingesting. Please also note that the THC content of infused recipes requires awareness of the number of servings in a recipe and caution in portioning the meals prepared. Precautions should be taken to assure that infused foods are not consumed by children or those under the age of twenty-one. You should be aware of your local cannabis laws.

As with any THC product, it is recommended that you go slow, as the effects of THC by way of ingesting can take upwards of two hours to take effect. The ultimate outcome depends on several variables including yet not limited to your BMI and personal tolerance level and the THC content of the cannabis used for infusion.

All recipe edibles amassed in this manuscript have been created using a strain of cannabis containing 22 percent THC. Please note that using a different strain with a different percentage of THC to create oils, butters, and so on may result in an alternative result, namely a higher- or lower-dosed edible. To account for any dose adjustment, follow the recipe carefully, consider the THC percentage of the cannabis used, and label and store products according to adult use standards.

While each recipe has a specific dose, you can reduce the dosage at your discretion. It is important to note that developing a menu for a dinner by combining more than one dish containing THC will result in a high dose of THC. Please be mindful of the THC counts per recipe and prepare wisely. Ingesting high levels of THC can heighten your experience and create an unpleasant high. Please dose responsibly and feel free to lessen the amount of THC in any recipe.

Additional information on THC dosing is widely available.









EATING…


And eating well.

Another matter altogether.

How do you define “well”?

Well, everyone would define it differently.

I’d say “well” means healthy and hearty. Eating with gusto. Eating food that hasn’t been tainted with chemicals. Farm-to-table food that tastes real and right.

Cannabis is food, it’s medicine, it’s energy, it’s health.

Without this special herb we affectionately call weed, I’d never be offering up a cookbook at age ninety-one.

Without weed and my wife, Annie, I’d probably be dead decades ago.

With weed, I’m still striving and thriving and creating new music. Not to mention having cool chefs like Andrea Drummer and Annie to cook up cannabis-flavored meals that provide nourishment, for body and soul.

Before pot, I was one of those fools who, throwing back bourbon and beer, thought I could take on the world. That meant picking on guys bigger than me. Those are the stories I’m happy to forget.

The pot stories are the ones I’m glad to remember. That’s because they’re good-hearted stories, mostly with happy endings.

I say “mostly” because there were, in truth, a couple of decidedly unpleasant busts. Overall, though, cannabis turned my mean to mellow. It helped me find the groove in the grind of a hectic but beautiful life of creating music.

Now I want us to help you create some beautiful food. I love the idea of incorporating cannabis into a wholesome diet. I’ve been a champion of its legalization since the stone ages. I couldn’t be happier that the arguments advocating the many uses of the plant have finally prevailed.

Over a lifetime of study, I learned that pot is more than pleasure. Its positive properties are limitless.

It’s a blessing and a blast. It’s good fuel.

Together with Chef Drummer, one of the most celebrated cannabis chefs, and my wife, Annie, the most celebrated chef in our home, I’m excited to help you to cook up a whole mess of wholesome meals.

There’s an abundance of information here.

Abundance is the key.

An abundance of care about the food we eat.

An abundance of creativity in preparing the food.

An abundance of love in sharing the food with others.

And because I’m a storyteller by trade, an abundance of stories that carry the fragrance of the precious plant that is, after all, the centerpiece of this book.

Be patient and get to know the dosage that suits you best.

WILLIE NELSON









START LOW, GO SLOW…


I’ve always said that about cannabis… well, actually I say that about life in general.

If you believe in the many benefits of cannabis, you’ll want to bring folks to understand it instead of scaring them off with a bad experience, especially when it can help so many when dosed properly.

I started making edibles for my husband when he had a bad bout of pneumonia and couldn’t smoke. For him it was medicine, because he needed to leave his lungs alone. I have a bit of a scientific mind and a pretty good working knowledge of the human body, so I began my mission to create an edible he would like.

Concentrating anything means you concentrate good or bad… always choose good. I found the best and cleanest cannabis to create my chocolates. I’m not a smoker, so creating an edible to bypass the smoke was a steep learning curve for me and very much had its ups and downs.

I hadn’t smoked pot since the seventies. Back then I would take a hit, laugh my ass off, and binge munchies. My only reference at the time to current pot strains was Willie offering me a hit and me thinking it was going to be a fun afternoon. I spent it asleep because bed was the only place safe enough for me while it wore off. Yes… I’m a supreme lightweight!

So when I started developing edibles for him, I focused on a dose that would find a happy medium, knowing he had a sweet tooth and would likely eat more than one.

The experience was hysterical at times. One night after having finally gotten the five simple ingredients perfected, I slipped into bed, maybe a little too high. Not wanting to wake him because sleep is so good, I lay there vacillating between “OMG I’m waaaaaay too high,” to laughing so hard and trying not to wake him. In the end, I’d found a great dose, and he became my guinea pig from then on. Turns out everyone loved the ones Willie taste-tested for me.

A friend was going to travel and had anxiety so asked for some chocolate to help through the flight. Willie gave him some. Turns out this “friend” had an edible company and wanted mine. We didn’t agree on ingredients, but it started people coming to us with business proposals. That’s the genesis of us getting into the cannabis business. We named the company Willie’s Reserve. I’ve used my base and made other bases in many recipes and always enjoy Andrea Drummer’s… always.

I’m celiac and have friends with glucose issues, so my edibles needed to be gluten-free with an even glycemic level. Cooking gluten-free is not difficult. Ingredients can be substituted easy enough in all recipes without compromising the integrity of a dish, including flours, sauces, and condiments. I hope you find adventure and always remember the basics.

Have fun and remember to never dose anyone… it’s unkind, turns them off unnecessarily, and breaks our Nelson family rules of:

Don’t Be an Asshole

Don’t Be an Asshole

Don’t Be a G-Damn Asshole.

ANNIE NELSON









A NOTE FROM CHEF ANDREA


My career as a cannabis chef began out of sheer necessity.

If you’re at all familiar with the grueling work of cooks the world over, you understand the toll it can take on one’s body. Oblivious to this truth, my reality check came after one year in the kitchen and in the form of sciatica.

After several prescriptions of opiates literally flushed down the toilet, I began experimenting with infusing food with cannabis as an alternative to living with chronic pain.

My intention for myself was the same as I share in these recipes: to make cannabis cuisine safe, accessible, and easy.

While consuming too much THC (tetrahydrocannabinol) will do no harm to the body, the ramifications can prove unpleasant. To that end, brands are creating safely packaged products with easy dosing directions. In addition, trained chefs are introducing recipes suitable for regular use and that integrate easily into your lifestyle.

On average the legal single dose of THC equates to 10 milligrams per serving.

This book contains recipes that make it easy to tailor the dosage to the individual using simple mathematics. The THC component can also be eliminated altogether for a family-friendly meal that’s just as appetizing.

Dosages in the recipes range from 8% THC to 46% THC per serving. The intent is to present the possibilities and to acknowledge varied tolerances. The number of milligrams one should consume is contingent upon a number of factors:


	Body weight

	Metabolism

	
Tolerance

	Dosage

	Type of edibles



Other factors to consider are the strains of cannabis used, the maturation process of the plant, and your overall experience with edibles. Since the body metabolizes THC differently through the liver (eating) than it does through the lungs (smoking), the experience can vary from person to person. For most, the effects last longer. For some, they are more intense.

To simplify edible THC consumption, the standard recommendation is as follows:


	
1 to 2.5 milligrams is considered a MICRODOSE.

	
3 to 5 milligrams is LOW DOSAGE.


	
10 TO 15 MILLIGRAMS is MODERATE.


	
20 TO 30 MILLIGRAMS is HIGH.


	
50 TO 100 MILLIGRAMS is ACUTE.

	
100 to 500 milligrams is considered MACRODOSING.



My recommendation would be the same as I adhered to when first using edibles for medicinal application: Start low and exert patience. And you can easily adjust the dosage in the recipes in the book.

And most important, enjoy!








CALCULATING THC DOSAGE


1 gram of cannabis = 1,000 milligrams

10% of 1,000 milligrams is 100 milligrams

This means that one gram of cannabis contains 100 milligrams of THC.

Next, calculate how many milligrams are in a batch of marijuana butter. As an example, it takes one ounce (equaling 28 grams) of average quality marijuana to make one cup of butter. That would mean 2,800 milligrams of THC went into that one cup of butter.

Moving on, the amount of THC in a given recipe will depend on the amount of butter used.

If ½ cup of that butter is used to make a batch of thirty-six cookies, then the entire batch would contain 1,400 milligrams. Divide 1,400 mg by the number of servings, in this case 36, to determine that each cookie will contain about 38.8 milligrams of THC.

To recap, estimate the percentage of THC in your plant material first (or use the numbers from the lab test) and divide that into 1,000 to get the per milligram amount. Next, calculate the number of milligrams in your infusion and in the amount of infusion you will use to make your recipe. Divide that by the number of servings your recipe makes, and you will know the per serving dose.

Notably, there are convenient tools that you might use to calculate THC for dosing edibles such as the Marijuana Dosing Calculator, the Edible Dose Calculator, or the THC Calculator.

It’s also important to keep in mind that THC degrades at temperatures exceeding 392°F.









BUTTER & OILS


All the following recipes for cannabis oils and butters were developed using MAC cannabis strain, which contains 22% THC. Oils and butters are interchangeable in every recipe. Keep in mind, however, that switching them may alter the flavor profile or texture. MAC, also known as Miracle Alien Cookies, is a hybrid strain that produces creative, happy, and uplifting effects. Medicinally, it is associated with alleviating stress, anxiety, and depression. MAC presents notes of orange, as well as other citrus profiles, and finishes with pepper undertones.
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CANNABIS GHEE
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MAKES 2 CUPS CANNABIS GHEE (32 TABLESPOONS)

YIELDS 212 MG PER TABLESPOON


	28.3 grams (1 ounce) cannabis product

	1 pound unsalted ghee

	Cheesecloth

	Kitchen twine




	
1 Use a coffee grinder or blender to process the cannabis product to a medium to fine grind.

	
2 Place the ground cannabis in layered cheesecloth and fold or bundle into a sachet. Secure tightly with kitchen twine.

	
3 In a 2-quart-saucepan, melt the ghee over low heat. Add the sachet and cook for 3 hours over low heat to extract the THC. Stir occasionally. DO NOT allow the ghee to reach boiling temperature.

	
4 Gently squeeze through a cheesecloth and cool fully before refrigerating.







VEGAN CANNABIS BUTTER
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MAKES 2 CUPS CANNABIS BUTTER (32 TABLESPOONS)

YIELDS 212 MG THC PER TABLESPOON


	28.3 grams (1 ounce) cannabis product

	1 pound vegan butter

	Cheesecloth

	Kitchen twine




	
1 Use a coffee grinder or blender to process the cannabis product into a fine to medium grind.

	
2 Place the ground cannabis in layered cheesecloth and fold or bundle into a sachet. Secure tightly with kitchen twine.

	
3 In a 2-quart saucepan, melt the butter over low heat. Add the sachet and cook for 1 ½ hours over low heat to extract the THC. Stir occasionally. DO NOT allow the butter to reach boiling temperature.

	
4 Gently squeeze through cheesecloth. Cool fully before refrigerating.








CANNABIS AVOCADO OIL
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MAKES 4 CUPS CANNABIS OIL (64 TABLESPOONS)

YIELDS 141 MG THC PER TABLESPOON


	28.3 grams (1 ounce) cannabis product

	Cheesecloth

	Kitchen twine

	32 fluid ounces (1 quart) high-temperature avocado oil




	
1 Use a coffee grinder or blender to process the cannabis product to a medium to fine grind.

	
2 Place the ground cannabis in layered cheesecloth and fold or bundle into a sachet. Secure tightly with kitchen twine.

	
3 In a 2-quart saucepan, combine the oil and cannabis sachet and cook for 1 ½ to 2 hours over low heat to extract the THC. Stir occasionally. DO NOT allow the oil to reach boiling temperature.

	
4 Cool, and squeeze through a cheesecloth. Store in a cool dry place or in the refrigerator.







CANNABIS COCONUT OIL
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MAKES 4 CUPS CANNABIS OIL (64 TABLESPOONS)

YIELDS 141 MG THC PER TABLESPOON


	28.3 grams (1 ounce) cannabis product

	Cheesecloth

	Kitchen twine

	32 fluid ounces (1 quart) high-temperature coconut oil




	
1 Use a coffee grinder or blender to process the cannabis product to a medium to fine grind.

	
2 Place the ground cannabis in layered cheesecloth and fold or bundle into a sachet. Secure tightly with kitchen twine.

	
3 In a 2-quart saucepan, combine the oil and cannabis sachet and cook for 1 ½ to 2 hours over low heat to extract the THC. Stir occasionally. DO NOT allow the oil to reach boiling temperature.

	
4 Cool, and gently squeeze through cheesecloth. Store in a cool, dry place or in the refrigerator.



NOTE: The cannabis-infused coconut oil can also be used as a topical.





CANNABIS GRAPESEED OIL
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MAKES 4 CUPS CANNABIS OIL (64 TABLESPOONS)

YIELDS 141 MG THC PER TABLESPOON


	28.3 grams (1 ounce) cannabis product

	Cheesecloth

	Kitchen twine

	32 fluid ounces (1 quart) high-temperature grapeseed oil




	
1 Use a coffee grinder or blender to process the cannabis product to a medium to fine grind.

	
2 Place the ground cannabis in layered cheesecloth and fold or bundle into a sachet. Secure tightly with kitchen twine.

	
3 In a 2-quart saucepan, combine the oil and cannabis sachet and cook for 1 ½ to 2 hours over low heat to extract the THC. Stir occasionally. DO NOT allow the oil to reach boiling temperature.

	
4 Cool. Gently squeeze though cheesecloth and discard cannabis. Store in a cool dry place or in the refrigerator.









BAR CRAWLS & HONKY-TONKS









SIMPLE COUNTRY BOY PALATE


When it comes to food, I like the basics: beans and cornbread, tacos, bacon and eggs, bacon and waffles, and sausage and eggs. The simple things always bring me the most happiness, but I step out of the box now and again and enjoy new and different meals. In this book you’ll find both. I hope you try the simple recipes we often enjoy at home, as well as the more complex variations created by our favorite cannabis chef, Andrea Drummer.
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WILLIE’S FAVORITE SWEET POTATO HASH WITH FARM FRESH EGGS & APPLEWOOD-SMOKED BACON
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MAKES 4 SERVINGS

17.6 MG THC PER SERVING


	¼ pound applewood-smoked bacon, diced

	1 medium yellow onion, cut into medium dice

	1 large russet potato, cut into medium dice

	1 large sweet potato, cut into medium dice

	½ pound asparagus, cut into ¼-inch pieces

	½ red bell pepper, diced

	Olive oil

	½ teaspoon Cannabis Grapeseed Oil


	Coarse sea salt

	8 farm-fresh eggs




	
1 In a large cast-iron skillet, cook the diced bacon over medium heat until crispy. Transfer the bacon to a plate, leaving the rendered fat behind in the skillet.

	
2 Add the onion to the bacon fat in the skillet and cook until translucent.

	
3 Add the russet potato and sweet potato and stir until the ingredients are integrated. Continue to cook and stir occasionally until the potatoes are al dente.

	
4 Add the asparagus and bell pepper. Add olive oil to the pan if necessary. Cook until the vegetables are tender and the potatoes are completely cooked through.

	
5 Remove from the heat. Return the crispy bacon to the skillet and add the cannabis grapeseed oil. Mix until evenly incorporated. Season to taste with coarse sea salt. Set aside.

	
6 In a separate cast-iron skillet, warm a generous amount of olive oil over medium-low heat. Crack 4 eggs into the skillet, cover, and cook until the egg whites are solid and the yolk is still runny. Repeat with the remaining 4 eggs and more olive oil.

	
7 To plate, portion out the hash evenly onto four plates. Top each with 2 eggs and finish with a pinch of coarse sea salt.








POTATO RÖSTI
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MAKES 2 SERVINGS

5.2 MG PER SERVING


	3 Yukon Gold potatoes, peeled and coarsely grated

	1 shallot, finely diced

	1 medium egg, beaten, or equivalent egg replacer

	¼ teaspoon Cannabis Avocado Oil


	1 teaspoon finely chopped fresh sage

	1 teaspoon granulated garlic

	1 teaspoon all-purpose flour

	1 teaspoon mustard powder

	¼ teaspoon baking powder

	Kosher salt and freshly ground black pepper

	3 tablespoons neutral oil



FOR SERVING


	Sour cream

	Chopped fresh chives

	Flaky sea salt




	
1 Squeeze any excess water out of the grated potatoes. Transfer to a bowl and add the shallot, egg, cannabis oil, chopped sage, granulated garlic, flour, mustard powder, baking powder, and salt and pepper to taste. Mix until well combined.

	
2 In a medium skillet, heat the neutral oil over medium heat. Divide the rösti mixture into 4 equal portions. Spoon the mixture into the hot pan and flatten with the back of the spoon. Cook until golden brown and crisp, about 5 minutes per side. Drain on paper towels.

	
3 To serve: plate 2 rösti per person and accompany with sour cream, chopped chives, and flaky salt.



CHEF’S NOTES: This pairs perfectly with Vegan Carrot Lox and Zeroe brand plant-based caviar.
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VEGAN CARROT LOX
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MAKES 10 SERVINGS

14.1 MG PER SERVING


	4 large carrots, peeled

	¾ cup hot water

	¼ cup liquid smoke

	3 tablespoons caper brine

	3 tablespoons soy sauce or tamari

	2 tablespoons rice vinegar

	1 tablespoon vegan fish sauce

	1 tablespoon white miso

	1 tablespoon kelp granules

	1 tablespoon garlic powder

	1 teaspoon fine sea salt

	1 teaspoon fresh lemon juice

	¼ cup good-quality olive oil, preferably Kosterina Greek olive oil

	½ tablespoon Cannabis Grapeseed Oil


	1 teaspoon Maldon flaky sea salt, for garnish




	
1 Use a vegetable peeler to create carrot ribbons and set aside.

	
2 In a medium saucepan, whisk together the water, liquid smoke, caper brine, soy sauce, vinegar, fish sauce, miso, kelp granules, garlic powder, and fine sea salt. Bring to a bold simmer, over medium heat.

	
3 Add the carrot ribbons, cover, reduce the heat, and simmer until the carrot ribbons are supple but al dente. Be sure to monitor the cooking process to avoid your carrot lox getting mushy.

	
4 Remove from the heat and allow the lox to cook at room temperature. The residual heat should create the ideal consistency.

	
5 Once cooled, add the lemon juice and transfer to a sealed container. Marinate in the fridge overnight.

	
6 Remove the lox from the refrigerator and drain. Pat the lox until they are completely free of moisture. Toss with the olive oil and cannabis oil for the similar mouthfeel of fatty smoked salmon. Garnish with flaky salt.
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