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FOREWORD


In the nearly ten years since I wrote the first book on the topic (according to the Library of Congress), named Cannabis Cocktails, Mocktails & Tonics (Fair Winds Press, 2016), there haven’t been many others writing in this genre. Since then, an entire generation has passed, and there still haven’t been many competitors in the cannabis-infused beverage book market that were teaching anything delicious… until now.

Most of the books that I’ve seen are extremely rough takes on fizzy drinks with far too many ingredients. Many skewing towards a candy-like sweetness, or as mundane as seltzer with tincture added. Not my desire at all! Jamie Evans has crafted a marvelously intricate book without cloying sweetness, creating some really amazing recipes that are easy to reproduce and delicious to sip.

Rather than focusing on just the history of the cannabis plant, what Jamie has achieved is a balance of her unique time-tested recipes with deeper influences that come from her years in the wine industry as a trained sommelier. Jamie’s ideas for cannabis- infused cocktails are fun and easy to procure, with ingredients, unlike the ones in my own book, that are easy to prepare and to love.

What Jamie has achieved is also forthright and deeply instructional. Her book is easy to navigate, and each carefully crafted tipple offers depth and balance, which is pretty much missing from modern-day cannabis mixology. She even does a deep dive into ice (page 20). My favorite topic above all is well-made ice. Jamie takes her candid simplicity for fine ingredients and brings flavor and fragrance into the equation, making craft cocktails that are simple and fun. Her drinks are innovative classics with real aromas, timeless recipes that make the art of drinking into a perfectly memorable experience.

When you think of a perfectly crafted cannabis cocktail, your choice for humor and fancy should include the flawlessly delicious recipes that Jamie Evans has created with her attention to detail that supersedes many other drinks, both infused and uninfused, alcohol or mocktail!

I’m proud to be Jamie’s friend in this “highly” competitive world of cannabis-infused libations. I may have created the science behind the art, but what Jamie has achieved makes the art of a cannabis-infused cocktail even more exciting. She has succeeded in creating an inspirational book that does more than just read well. Her drinks taste good, too!

—Warren Bobrow
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A CANNABIS DRINK FOR EVERY OCCASION

From the time I started my career in the wine and spirits world, I’ve been fascinated with cannabis drinks. They capture the imagination, opening a new door to how we can enjoy our favorite beverages on an elevated level. Similar to cooking with cannabis, there’s an art and science to enhancing our favorite drinkables. This begins with developing a deep understanding of and appreciation for the plant’s special properties and its capacity to be used as a gourmet ingredient.

Just like the items you’d find in a thriving garden, cannabis presents a vast array of aromatic, flavorful, and therapeutic properties that masterfully intertwine with other herbs, fruits, vegetables, flowers, and spices to deliver mouthwatering flavor combinations. These flavors are especially delicious when paired with the season’s freshest ingredients.

When I was approached to write a fourth book (and second book solely covering my absolute favorite category, cannabis drinks!), I knew this was the perfect opportunity to collaborate with High Times, one of the most iconic and influential cannabis platforms in the world, to bring this concept to life—a seasonal beverage book highlighting cannabis drinks for every occasion! As you work your way through this guide, the ingredients, flavor combinations, garnishes, and even drink colors are all inspired by spring, summer, autumn, and winter. These pages also honor the cannabis plant’s lifecycle and growing season, as well as those who tend to these plants so dearly.

This book has been written for beginners and experts alike, so if you’re here to learn more about the wonderful world of cannabis beverages, welcome home! As a Certified Sommelier and cannabis drink expert, it is my honor to guide you as we explore this delicious (and refreshing!) topic.

Before we get started, keep in mind that some of the following recipes contain alcohol. If you prefer to avoid it, you can easily adjust the recipe with the guidance provided in the “Notes” section or simply adjust it to your liking. Remember, everything in this book is customizable, so have fun with it!

Cheers to cannabis-infused beverages!

—Jamie Evans, The Herb Somm






CANNABIS DRINKS 101


If you’re brand new to cannabis-infused drinks, this exciting category includes any beverage that’s been infused with phytocannabinoids, including THC, CBD, THCV, and many others, to deliver a delightful and enhanced drinking experience. Thanks to cutting-edge technology and continued innovation, many commercially made cannabis drinks are readily available and can be enjoyed straight out of the bottle or can—infused seltzers, ciders, cannabis-infused wine, and so much more. There’s something for every palate!

In addition to enjoying professionally made cannabis drinks, you can easily craft your own cannabis beverages. These drinks can deliver a buzz similar to a traditional cocktail, but crafting cannabis drinks is much different than working with alcohol because of the addition of phytocannabinoids. It’s important to learn how to dose cannabis drinks safely and responsibly. We explore dosage recommendations in greater detail (page 29), but as a rule of thumb, new cannabis consumers should stay below 5 milligrams of THC per drink and consume only one drink per session until they’re comfortable consuming more. It’s also important to remember the golden rule: Start low and go slow—anytime you’re experimenting with cannabis beverages (or with cannabis in general). Moderation is the key for an enjoyable experience!

To create the best cannabis-infused drinks possible, you can also craft your very own cannabis-infused bar pantry items (cannabis-infused simple syrups, bitters, tinctures, milk, and more). When preparing these essentials, I recommend using decarboxylated cannabis flower; however, you can also use concentrates, which tend to have more pronounced terpenes profiles (and can be less messy to work with). If you’re not in the mood to make an infusion, don’t worry! You can still infuse drinks by simply adding a splash of a cannabis-infused seltzer to a cocktail or adding a few drops of your favorite unflavored tincture to a smoothie or blended drink. Whatever infusion method you’re most comfortable with, go for it!


Tip! Cannabis drinks are a fantastic alternative to alcohol. With new low-dose options, these beverages can offer a similar experience to drinking a glass of wine or a beer, but without any of the negative side effects. This book provides you a collection of delicious nonalcoholic cannabis-infused drinks, but it also includes a few canna-cocktail recipes that call for both cannabis and alcohol. Keep in mind that this book is customizable, so if you’d rather skip the booze, feel free to enjoy the recipe as a tasty mocktail!








LET’S MIX IT UP!


Whether you’re looking to blend up a delicious cannabis-infused smoothie or craft a cannabis cocktail, this beverage book has it all. Throughout each chapter, you learn the most practical tips and tricks to set you up for success behind the bar. In Chapter 1, you learn the basics and essentials for mixing up cannabis drinks, including how to work with cannabis flower and concentrates, techniques for pairing terpenes with seasonal ingredients, must-know mixology, and an in-depth dosage guide. Once you’ve learned these concepts, head to Chapter 2 for a deep dive into different infusion techniques; you’ll discover how to make a series of alcohol-based infusions, fat-based infusions, and other types of cannabis infusions in the comfort of your kitchen. Finally, in Chapters 3 through 6, it’s time use your new mixology skills to create cannabis drinks: seasonal smoothies, shakes, coffee drinks, juices, mocktails, and cocktails. I hope you’re feeling thirsty!


Tip! For readers who are already familiar with infusions and the basics of working with cannabis behind the bar, feel free to flip to Chapter 2 (page 35) to get started on the infusion recipes.
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CHAPTER 1 CRAFTING CANNABIS DRINKS


If you’re brand new to crafting cannabis drinks, one of the most important points to remember is that it’s incredibly easy to infuse just about any beverage—there’s no need to feel intimidated! With a little practice and an understanding of how the infusion process works, you will quickly become an expert at assembling deliciously infused smoothies, high teas, coffee drinks, mocktails, canna-cocktails, and more.

Throughout this chapter, we explore all these essentials, plus provide crucial mixology tips, decarboxylation info, methods for infusing drinks, instructions on dosing beverages safely and responsibly, and give you the low-down on the tools and equipment you’ll need to become an expert in no time. But first, let’s start with the basics.







THE BASICS


The beverage recipes found throughout this book focus on using garden-fresh, seasonal ingredients. Similar to cooking with cannabis, to craft the best-tasting cannabis-infused drinks, you’ll want to source fresh cannabis items that boast an array of terpenes and phytocannabinoids to create the tastiest infusions possible. Let’s take a look at two of the most popular cannabis items to infuse with: cannabis flower and concentrates.


Working with Cannabis Flower & Concentrates

In general, using cannabis flower, or hemp flower, to make infusions at home is one of the most common and approachable ways to create cannabis-infused drinks. If you’re planning to source flower for your recipes, here are a few important pointers to keep in mind:


	Choose cannabis flower that best aligns with your personal needs and taste. Whether it’s CBD-rich, THC-rich, or a balanced ratio (meaning cultivars that fall somewhere between CBD-rich and THC-rich, or a 1:1 ratio), use your favorite strains to craft the infusions found in this book.

	If you plan to purchase cannabis flower, always source clean, lab-tested products that are available at legal, licensed dispensaries. Be sure to look for the Certificate of Analysis (CoA), which not only highlights lab testing results, but also includes important terpene and phytocannabinoid information to help with your purchasing decision.

	Be sure to check the expiration dates on prepackaged flower. Just like with other produce, using fresh cannabis products will yield the most flavorful drink infusions.

	Choose sun-grown flower whenever possible, for the most unique aroma and flavor profiles. Cannabis thrives when grown outdoors under the golden sun. There’s a freshness and distinctness that can be created only by the plant’s sense of place, otherwise known as terroir. Although indoor cannabis offers some benefits, Mother Nature provides an abundance of magic that cannot be replicated.



In addition to using cannabis flower, you can infuse drinks using cannabis concentrates. As a much more potent option, concentrates are excellent for those who require a higher dose or simply want to avoid the sometimes grassy chlorophyll flavors of cannabis flower to craft infusions. Here are a few other key pointers:


	Choose solventless concentrates. If you’re planning to use concentrates to craft your drink infusions, you’ll want to use solventless concentrates, which are cannabis extracts made without the use of chemical solvents, such as CO2 or butane. Using a solventless option ensures that your beverages will have no potentially harmful additives, which is incredibly important when ingesting cannabis. The best solventless concentrates to look for when making drinks include Ice Water Hash (or Bubble Hash), Kief, or Live Rosin (not to be confused with Live Resin, which is not solventless).

	When using concentrates to create your infusions, it’s easier to estimate the total amount of THC content and dose per serving than when using cannabis flower, which can be more difficult to measure accurately. Flip to page 29 for an overview of how to calculate the dosage.

	Concentrates present more pronounced terpene notes, which adds complexity and nuance to your cannabis-infused drinks. Concentrates can also exhibit deeper earthy characteristics, which combines well with savory beverages.

	The mess is less with concentrates! When infusing with concentrates, you don’t have to worry about messy flower debris during the infusion process. You’ll still want to filter your infusions, but concentrates tend to yield cleaner results.



Whether you choose to use cannabis flower or concentrates to create the infusions in the next chapter, remember to have fun with it! You have so many cultivars and strain expressions to experiment with. It’s always best to explore both options to determine what method works best for you.
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Pairing Terpenes with Seasonal Ingredients

Each season plays a critical role throughout the cannabis plant’s lifecycle, from seed to harvest. Just as plants are closely connected to Mother Nature’s seasonal variations, we are closely tied to the seasons as well through what we eat and drink during the year. We can celebrate seasonal ingredients from the garden and select the unique aromas and flavors of vegetables, fruits, flowers, spices, or herbs to create the most flavorful cannabis drinks.

When pairing cannabis with other ingredients, remember to lean in! As you learned at the beginning of this book, cannabis offers a broad spectrum of unique flavors and aromas, all derived from terpenes and other flavorants. We can pair cannabis with seasonal ingredients because of these special compounds. Miraculously enough, terpenes aren’t found in cannabis alone—they are the building blocks of the flavors, aromas, and therapeutic properties of many different fruits, herbs, flowers, and spices that are already growing in your backyard or garden.

When crafting seasonal drinks, you’ll want to highlight the smells, tastes, and colors that are reflected throughout spring, summer, autumn, and winter. Consider the following:

SPRING: Spring drinks should be fresh and vibrant, reflecting the new growth and bright flavors of the season. Think rhubarb, spring greens, carrots, roses, and sweet peas. The best cannabis terpene profiles to pair with include limonene, linalool, nerolidol, and ocimene.

SUMMER: When it comes to summer drinks, the most luscious berries, cherries, stone fruits, and tropical fruits are in season. During the warmer months, you’ll want to create drinks that refresh and cool down the palate. You can best pair these drinks with cannabis strains that express higher levels of limonene, myrcene, linalool, and nerolidol.

AUTUMN: Autumnal drinks are all about celebrating spice and richness. Think cinnamon, nutmeg, cardamom, brown sugar, maple syrup, and more. One of the most flavorful holidays in the United States, Thanksgiving, is also celebrated during autumn, so adding some savory notes to a fall beverage is highly encouraged. Autumn flavors pair exceptionally well with the cannabis terpenes beta-caryophyllene and myrcene. Humulene can also present some clove, cardamom, and ginger notes, which are oh-so-perfect for fall.

WINTER: During the winter season, it’s that special time of the year to mix up a variety of festive holiday drinks, but don’t forget about citrus-rich beverages that boost the immune system. When it’s cold outside, there’s nothing more comforting than a warm beverage to keep you cozy. Winter flavors pair well with cannabis strains that exhibit pronounced levels of pinene, limonene, terpinolene, and beta-caryophyllene.





Terpene Chart

To experiment with pairing cannabis terpene profiles with your favorite seasonal ingredients, use the following terpene guide to assist you.







	 

	BETA-CARYOPHYLLENE

	HUMULENE

	LIMONENE

	LINALOOL




	AROMAS & FLAVORS

	Black pepper, cloves, cinnamon, copaiba

	Hops, fresh-cut wood, coriander, cloves, cilantro, cardamom, sage, earthy notes

	Lemon, lime, grapefruit, blood orange, tangerine

	Lavender, citrus blossoms, citrus, violets, roses, lilies




	TERPENE BENEFITS

	Antianxiety, anti-inflammatory, antioxidant, pain reliever

	Anti-inflammatory, antibacterial, appetite suppressant, pain reliever

	Stress reliever, weight loss aid, mood enhancer

	Antianxiety, sleep aid, muscle relaxant, antidepressant, antiacne




	TERPENE EFFECTS

	Analgesic, calm, stress free

	Euphoric, relaxed, sedated

	Uplifted, energized

	Relaxed, blissful, rejuvenated




	CANNABIS STRAINS

	Omrita RX, Northern Lights, Dancehall, Rockstar

	Headband, Peppermint Cookies, Gelato, GSC

	Lemon Haze, OG Kush, Tangie

	Pink Kush, Lavender OG, LA Confidential, Amnesia Haze







	 

	MYRCENE

	NEROLIDOL

	OCIMENE

	PINENE

	TERPINOLENE




	AROMAS & FLAVORS

	Mixed herbs, mushrooms, forest floor, skunk, tropical fruits, mango, earthy notes

	Jasmine, perfume, ginger flower, tea tree, lemongrass, floral and woody notes

	Parsley, basil, mint, oregano, tarragon, bergamot, kumquat

	Pine tree, pine needles, wet wood, rosemary, dill, parsley, juniper berries

	Lilac, citrus, nutmeg, cumin, allspice, perfume, pine tree, sage




	TERPENE BENEFITS

	Sleep aid, muscle relaxant, antidepressant

	Antifungal, antidepressant, sleep aid

	Antioxidant, decongestant, anti-inflammatory

	Asthma reliever, energy boost, anti-inflammatory

	Antibacterial, antifungal, antioxidant




	TERPENE EFFECTS

	Sleepy, sedated

	Tranquil, peaceful

	Uplifted, energized

	Alert, focused

	Relaxed, sedated




	CANNABIS STRAINS

	Cannatonic, Critical Mass, Harlequin, Harle-Tsu, Pineapple Express

	Island Sweet Skunk, Banana Kush, Blue Dream, Royal Cookies
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