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When  we  created  th is  cookbook ,  our  goal  was  to  make  the  most  comprehensive

cannabis  cookbook  avai lable .  I t  contains  everything  you  wil l  need  to  know  to  start

cooking  with  cannabis ,  with  content  that  sui ts  beginners  and  experts .  The  main

aspect  of  the  book  i s  the  sheer  number  of  edible  rec ipes ,  134  to  be  exact .  You  wil l

not  run  out  of  edible  rec ipe  anyt ime  soon !

 

The  f i r s t  chapter  covers  each  di f ferent  aspect  of  making  edibles .  We  expla in

everything  you  need  to  know  before  making  edibles  and  answer  some  of  the  most

common  quest ions  about  cooking  cannabis .

 

The  second  chapter  i s  about  making  f i ve  unique  act ivated  ingredient  rec ipes :

cannabis  butter ,  cannabis  milk ,  cannabis  almond  milk ,  cannabis  oi l ,  and  cannabis

cream .  These  act ivated  ingredients  are  the  base  of  every  edible  rec ipe  in  th is  book .

Once  you  learn  how  to  make  these ,  the  only  l imit  i s  your  imaginat ion .  After  these

two  chapters  you  wil l  have  the  tools  to  turn  almost  any  rec ipe  into  an  edible  rec ipe !

 

Chapters  three  to  s ix  are  organized  by  act ivated  ingredients .  We  did  th is  because

sometimes  you  may  have  a  batch  of  an  act ivated  ingredient ,  and  with  the  chapters

st ructured  th is  way ,  you  wil l  eas i ly  see  which  rec ipes  you  can  make  with  the

act ivated  ingredient  you  have .  You  wil l  not  need  to  search  through  the  ent i re  book .

We  then  further  div ided  the  rec ipes  into  s ix  subcategor ies :  breakfast  rec ipes ,  main

course  rec ipes ,  appet izer  rec ipes ,  snack  rec ipes ,  dessert  rec ipes ,  and  dr ink  rec ipes .

These  are  further  organized  alphabet ical ly .  You  can  see  these  in  the  table  of

contents .  This  helps  you  f ind  the  rec ipe  you  are  looking  for  quickly !

 

Thank  you  so  much  for  buying  th is  cookbook .  Our  team  has  worked  hard  to  create

the  best  edible  cookbook  we  could .  Without  your  support ,  th is  would  not  have  been

poss ible .  

 

We  hope  you  enjoy  the  cookbook  as  much  as  we  enjoyed  making  i t .  

Thank you!

-  T h e  C a n n a  S c h o o l  T e a m

thecannaschool .ca

Copyr ight  ©  2020  by  The  Canna  School

 

Al l  r ights  reserved .  No

part  of  th is  book  may  be  reproduced  or  used  in  any  manner  without  written

permiss ion  of  the  copyr ight  owner  except  for  the  use  of  quotat ions  in  a  book

rev iew .  For  more  in format ion ,  address :  in fo@ thecannaschool .ca

 

Consult  with  a  l icensed  profess ional  before  consuming  cannabis  and  fo l lowing

the  guides  in  th is  book .  The  ent i re  r i sk  perta in ing  to  the  results  and  the

performance  of  the  in format ion  i s  assumed  by  the  reader ,  in  no  event  wil l  the

authors  be  responsible  for  any  l iabi l i ty ,  loss ,  or  damage  caused  or  al leged  to  be

caused  direct ly  or  indi rect ly  as  a  result  of  the  use ,  appl icat ion ,  or  interpretat ion

of  the  content  provided .

 

 





Cannabis Butter
Simple  recipe for  the most  common ingredient  used in
making cannabis  edibles .

120  min T o t a l  T i m e : S e r v e s :  C o o k  T i m e : 135  min N /A

I n g r e d i e n t s
cannabis

butter

I f  you  are  not  sure  how  much  cannabis

or  butter  to  use ,  go  to  (page 5 & page
9)  to  calculate  a  potency  that  you

would  l ike .

Leftover  plant  mater ia ls  can  be

discarded .

Decarboxylate your cannabis .  (page 15)
Fi l l  the  bottom  of  the  double  boi ler  with  water .  Bring  the  water  to  a  boi l .

Once  boi l ing ,  turn  the  heat  on  low  and  add  the  butter  to  the  top  hal f  of  the

double  boi ler .  After  the  butter  has  melted ,  add  your  decarboxylated  cannabis   to

the  butter .  

Let  th is  cook  on  low  for  2  to  2  &  1 /2  hours ,  st i r r ing  every  15  minutes .

Remove  the  double  boi ler  of f  of  the  heat  and  st ra in  the  butter  through  two  layers

of  the  cheesecloth  into  a  container .  

Keep  the  butter  ref r igerated  in  an  ai r t ight  container  for  best  results  and  to

prolong  the  shel f  l i fe .  

1 .

2 .

3 .

4 .

5 .

6 .

D i r e c t i o n s

R e c i p e  N o t e sE q u i p m e n t
stove

double  boi ler

a i r t ight  container

cheesecloth
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Caramel Popcorn
A great  edible  popcorn recipe ,  perfect  for  movie  nights .

I n g r e d i e n t s
4  quarts  popped  popcorn

1  cup  brown  sugar

1 /2  cup  corn  syrup   l ight

1 /2  cup cannabis  butter  (page 17)
1 /2   tsp  sa l t

1   tsp  vani l la  extract

1 /2  tsp  baking  soda

Preheat  your  oven  to  250  degrees  Fahrenheit  ( 120  degrees  Cels ius ) .  Grease  a

shal low  roast ing  pan  with  cooking  spray  and  add  popped  popcorn ,  place  in

preheated  oven  to  warm  whi le  making  caramel .

In  a  heavy  saucepan  over  medium  heat ,  melt  cannabis  butter .  Next ,  st i r  in  brown

sugar ,  corn  syrup ,  and  sa l t .  While  st i r r ing  constant ly ,  br ing  the  mixture  to  a  boi l .

Boi l  the  butter  mixture  for  5  minutes  without  st i r r ing .  Remove  f rom  heat .  St i r  in

baking  soda  and  vani l la ;  mix  thoroughly .

Pour  syrup  over  warm  popcorn ,  st i r r ing  i t  wel l  to  coat  evenly .  Bake  for  45  minutes

in  the  preheated  oven .  St i r  the  mixture  every  10  minutes .

Once  cooled ,  break  the  popcorn  apart .  Keep  ref r igerated  in  an  ai r t ight  container

for  extended  shel f  l i fe .

1 .

2 .

3 .

4 .

5 .

D i r e c t i o n s

E q u i p m e n t
oven

shal low  roast ing  pan

cooking  spray

mix ing  bowl

heavy  saucepan

45  min T o t a l  T i m e : S e r v e s :  C o o k  T i m e : 60  min 8

3 5





Chocolate Bars
One of  ( i f  not)  the eas iest  cannabis  edible  recipe in  this
cookbook.

5  min T o t a l  T i m e : S e r v e s :  C o o k  T i m e : 125  min 2

Melt  the  cannabis  butter  in  a  double  boi ler .

Once  the  cannabis  butter  has  melted ,  s ieve  in  the  cocoa  butter  &  powdered

sugar .

St i r  on  low  heat  unt i l  the  ingredients  are  thoroughly  combined  and  mix  unt i l

there  i s  a  good  consistency .

Pour  the  mixture  into  a  chocolate  bar  mould .  Place  the  mould  in  the  f r idge  for  1

to  2  hours .

Careful ly  remove  the  chocolate  bar  f rom  the  mould .

1 .

2 .

3 .

4 .

5 .

D i r e c t i o n s

I n g r e d i e n t s
1 /4 cup cannabis  butter  (page 17)
3   tbsps  cocoa  powder

3   tbsps  powdered  sugar

E q u i p m e n t
stove

double  boi ler

s ieve

chocolate  bar  mould
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I n g r e d i e n t s
4  oz  elbow  macaroni

4  oz  cubed  processed  cheese  food

2   f lu id  oz  milk

2 tbsps cannabis  butter  (page 17)
1  tsp  ground  black  pepper

E q u i p m e n t

Bring  a  la rge  pot  of  l ight ly  sa l ted  water  to  a  boi l .  Add  pasta  and  cook  for  8  to  10

minutes .

Place  a  saucepan  over  medium - low  heat .  Combine  the  cheese  food ,  milk ,  and

pepper  in  the  saucepan ;  cook  unt i l  the  cheese  has  melted ,  st i r r ing  f requent ly .

St i r  in  the  drained  macaroni  and  cannabis  butter  unt i l  evenly  coated .

Serve  immediately

1 .

2 .

3 .

4 .

D i r e c t i o n s

stove

saucepan

large  pot

stra iner

Mac n' Cheese
Super  quick and easy  edible  recipe .  Great  for  the beginner
cannabis  connoisseur .

15  min T o t a l  T i m e : S e r v e s :  C o o k  T i m e : 20  min 3
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R e c i p e  N o t e s
Serve  immediately  for  best  results .

E q u i p m e n t

Cook  the  f rench  f r ies  according  to  the  direct ions  on  the  package .  Remove  the

fr ies  f rom  the  oven .  Keep  the  oven  on .

Melt  the  cannabis  butter  over  low  heat  in  a  saucepan .  Once  the  butter  i s  melted ,

add  in  pepper  &  whisk  to  combine .  Slowly  add  in  a  1 /4  cup  of  f lour  whi le

constant ly  whisk ing .  After  a  minute  or  two  of  whisk ing  the  mixture  wil l  start  to

thicken .

Slowly  pour  the  chicken  and  beef  broth  into  the  f lour -butter  mixture  whi le

whisk ing  constant ly .  Cont inue  whisk ing  unt i l  i t  i s  smooth  and  consistent .  Al low  to

cook  severa l  minutes  unt i l  th ickened .  

Toss  together  the  hot  f rench  f r ies  with  cheese  in  an  ovenproof  dish  or  sk i l let .  Pour

your  desi red  amount  of  the  cannabis  gravy  on  top  and  put  them  back  in  the  oven

for  two  minutes  to  let  the  cheese  melt .

Serve  immediately .

1 .

2 .

3 .

4 .

5 .

D i r e c t i o n s

oven

stove

whisk

oven  proof  dish  or  sk i l let

saucepan

Poutine
Amazing edible  pout ine recipe .  Quick ,  easy ,  and del ic ious .

10  min T o t a l  T i m e : S e r v e s :  C o o k  T i m e : 20  min 5

I n g r e d i e n t s  
1  package   f rozen  f rench  f r ies

1  cup  cheese  curds

sal t ,  to  taste

6 tbsps cannabis  butter  (page 17)

1  cup  chicken  broth

1  cup  beef  broth

1 /4  cup   f lour

1 /2   tsp  black  pepper
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Preheat  oven  to  350  degrees  Fahrenheit  ( 175  degrees  Cels ius ) .

Cream  cannabis  butter ,  and  sugars  together  in  a  bowl ;  beat  in  eggs .  St i r  in  the

vani l la .  Dissolve  baking  soda  in  hot  water  then  add  to  mixture .

In  a  separate  bowl ,  s i f t  f lour  and  sa l t ;  st i r  into  butter  mixture .  Final ly  add  the

chocolate  chips .

Cover  a  baking  t ray  in  parchment  paper .  Place  cookies  using  la rge  spoonfuls  of

dough  on  the  t ray ,  evenly  spaced  apart .  There  should  be  about  24 .

Bake  for  10  minutes  in  the  preheated  oven ,  or  unt i l  edges  are  nicely  browned .

1 .

2 .

3 .

4 .

5 .

D i r e c t i o n s

E q u i p m e n t
two  mixing  bowls

whisk

baking  sheets

oven

parchment  paper

Chocolate Chip Cookies
This  i s  an old-school  chocolate  chip cookie  recipe infused
with cannabis .

15  min T o t a l  T i m e : S e r v e s :  C o o k  T i m e : 30  min 24

I n g r e d i e n t s
3  cups  al l -purpose  f lour

2  cups  chocolate  chips

1  cup cannabis  butter  (page 17)
1  cup  white  sugar

1  cup  brown  sugar

2  eggs

2  tsps  vani l la  extract

2  tsps  hot  water

1  tsp  baking  soda

1 /2  tsp  sa l t
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I n g r e d i e n t s
1  box   f ru i ty  pebble  cereal

1  1 /2  cups  white  chocolate  chips ,  melted

2  cups  mini  vani l la  marshmal lows

1 /3  cup cannabis  butter  (page 17)

E q u i p m e n t

In  a  la rge  pot  over  low  heat ,  add  the  cannabis  butter .  Once  the  cannabis  butter

melts ,  add  the  marshmal lows  and  cook  on  low  heat  unt i l  the  marshmal lows  are

completely  melted ,  about  2  minutes .

Add  the  f ru i ty  pebbles  to  the  pot  &  cont inue  to  st i r  on  low  heat .

Lay  out  parchment  paper  on  a  baking  sheet  and  spread  the  f ru i ty  pebble  mixture

evenly  on  the  baking  sheet .  Pour  melted  white  chocolate  chips  evenly  over  the

fru i ty  pebbles .  Put  in  the  f r idge  unt i l  chi l led ,  about  1  hour .

Remove  f rom  ref r igerator  &  cut  into  even  port ions .

1 .

2 .

3 .

4 .

D i r e c t i o n s

stove

ref r igerator

large  pot

baking  sheet

parchment  paper

Fruity Pebbles Cereal Bars
Colourful  cereal  bars  that  wi l l  have you coming back for
seconds .

10  min T o t a l  T i m e : S e r v e s :  C o o k  T i m e : 75  min 25
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I n g r e d i e n t s
1 /2  cup cannabis  coconut oi l   (page 21) ,  ref ined  coconut  oi l ,  sol id  at  room

temperature

1 /2  cup  cold  water

1  (85  gram )  packet  of  f lavoured  gelat ine ,  one  je l lo  pack

2  tbsps  pla in  unf lavoured  gelat ine ,  20  grams

1 /2  tsp  sunf lower  /  soy  lec i th in ,  l iquid  lec i th in  

R e c i p e  N o t e s

Turn  your  stove  on  low  heat .  In  a  pot ,  add  water ,  the  cannabis  coconut  oi l ,  and

the  sunf lower /soy  lec i th in .

Cont inue  st i r r ing  the  mixture  unt i l  i t  has  a  consistent  texture  and  the  coconut  oi l

has  completely  melted .  Now ,  add  in  the  f lavoured  gelat in  and  the  unf lavoured

gelat in  whi le  cont inuing  to  st i r  throughout  th is  process .

Whisk  extens ive ly  on  low  heat  for  around  10  to  15  minutes  or  unt i l  the  gelat ine  i s

completely  dissolved .  Make  sure  i t  does  not  come  to  a  boi l .  You  also  need  to

ensure  that  al l  the  ingredients  are  thoroughly  combined ,  by  cont inuously  st i r r ing

the  mixture .  I f  i t  starts  to  th icken  i t  i s  ready .

While  leav ing  the  pot  on  the  element ,  start  f i l l ing  up  the  gummy  bear  moulds

with  a  dropper  (a  dropper  i s  a  mini  turkey  baster  that  comes  with  most  gummy

bear  moulds ) .  Make  sure  to  move  quickly .  I f  your  l iquid  starts  to  separate ,  i t 's

because  the  mixture  has  started  to  cool .  I t 's  cr i t ica l  that  you  move  fast  otherwise

the  oi l  may  separate  in  the  pot .  You  need  to  cont inue  whisk ing  throughout  the

pour ing  process  otherwise  the  mixture  may  start  to  harden  and  stop  binding .  

Put  the  gummy  bear  moulds  into  the  f reezer  for  20  to  25  minutes .  (Pro  t ip :  l i f t  the

mould  2 - inches  of f  the  table  and  drop  i t .  This  wil l  let  the  mixture  f i l l  any  ai r

pockets . )

1 .

2 .

3 .

4 .

5 .

D i r e c t i o n s

Spr inkle  a  pinch  of  cit r ic  acid  overtop

the  f in ished  gummy  bears  to  make

them  sour !  Don ' t  go  overboard  as  cit r ic

acid  i s  a  preservat ive .  

Store  in  the  ref r igerator  for  best  results .

The  secret  to  making  great  in fused

gummy  bears  i s  pour ing  the  mixture

into  the  moulds  as  fast  as  poss ible .

E q u i p m e n t
stove

cooking  pot

whisk

gummy  bear  moulds

dropper

f reezer

Gummy Bears
Quick and s imple  cannabis- infused recipe for  gummy
bears  that 's  ready in  under  an hour .

15  min T o t a l  T i m e : S e r v e s :  C o o k  T i m e : 45  min 12
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