
how to make cannabis butter

how to make cannabis butter is a fundamental skill for those interested in creating homemade
edibles infused with the therapeutic and psychoactive properties of cannabis. This process involves
infusing butter with cannabinoids extracted from cannabis flowers, resulting in a versatile ingredient
that can be used in a variety of recipes. Understanding the proper techniques for decarboxylation,
infusion, and storage is essential to ensure potency, flavor, and safety. This article will explore the
detailed steps of preparing cannabis butter, the equipment needed, and tips to optimize the infusion
process. Additionally, it will cover dosage considerations and common troubleshooting advice to
maximize the quality of homemade cannabis butter. Whether for medicinal or recreational use,
mastering this process opens up a wide range of culinary possibilities. The following sections will
guide through the entire process from start to finish.

Understanding Cannabis Butter

Preparing Cannabis for Butter Infusion

Step-by-Step Process for Making Cannabis Butter

Storage and Usage of Cannabis Butter

Dosage and Safety Considerations

Understanding Cannabis Butter

Cannabis butter, often referred to as cannabutter, is a butter-based infusion containing the active
compounds of cannabis, primarily THC and CBD. These compounds are fat-soluble, which makes
butter an ideal medium for extraction. The infusion process extracts cannabinoids and terpenes from
the cannabis plant material, allowing them to be incorporated into various edible recipes. Cannabis
butter is favored for its ability to mask the strong herbal taste of cannabis and for its versatility in
cooking and baking. Before making cannabis butter, it is crucial to understand the importance of
decarboxylation, which activates the cannabinoids, and why using quality cannabis and butter
results in a more potent and flavorful product.

The Importance of Decarboxylation

Decarboxylation is the process of heating cannabis to activate its psychoactive compounds. Raw
cannabis contains THCA, which is non-psychoactive; heating converts THCA into THC, which
produces the desired effects. Without decarboxylation, cannabis butter will have minimal potency.
This step is typically done before the infusion process by baking the cannabis at a controlled
temperature. Proper decarboxylation ensures maximum cannabinoid activation, enhancing the
potency and effectiveness of the cannabutter.



Choosing the Right Butter

Butter with a high-fat content, such as unsalted or European-style butter, is preferred for cannabis
infusion. The fat content allows better absorption of cannabinoids during the infusion process.
Unsalted butter is recommended to avoid altering the flavor of the final product. Additionally,
organic butter can provide a cleaner taste and reduce the presence of unwanted additives.

Preparing Cannabis for Butter Infusion

Proper preparation of cannabis is fundamental to creating high-quality cannabis butter. This
includes selecting the right strain, grinding the cannabis, and performing decarboxylation. The
process impacts the potency, flavor, and overall quality of the final product.

Selecting Cannabis Strains

The choice of cannabis strain influences the effects and flavor profile of the butter. Indica strains
tend to produce relaxing effects, while sativa strains offer more energizing experiences. Hybrid
strains combine characteristics of both. Selecting fresh, high-quality cannabis buds, free from mold
and contaminants, is essential for a clean and effective infusion.

Grinding Cannabis

Grinding cannabis enhances surface area, allowing more cannabinoids to infuse into the butter.
However, it is important to avoid grinding too finely, which can lead to more plant matter in the
butter and a bitter taste. A medium grind is ideal for optimal infusion and easier straining after the
process.

Decarboxylation Process

To decarboxylate cannabis, preheat the oven to 220-245°F (105-120°C). Spread the ground cannabis
evenly on a baking sheet lined with parchment paper. Bake for 30-40 minutes, stirring occasionally
to ensure even heating. After decarboxylation, the cannabis should have a light to medium brown
color and a toasted aroma. Allow it to cool before starting the infusion process.

Step-by-Step Process for Making Cannabis Butter

Following a systematic approach to infuse butter with cannabis guarantees consistent results. The
process involves melting butter, combining it with decarboxylated cannabis, simmering to extract



cannabinoids, and straining the mixture.

Ingredients and Equipment Needed

1 cup unsalted butter (preferably organic)

7-14 grams decarboxylated cannabis (adjust quantity based on desired potency)

Double boiler or slow cooker

Cheesecloth or fine mesh strainer

Glass jar or container for storage

Stirring utensil

Infusion Process

Melt the Butter: Use a double boiler or slow cooker to gently melt the butter over low heat,1.
preventing burning or scorching.

Add Cannabis: Stir in the decarboxylated cannabis evenly into the melted butter.2.

Simmer the Mixture: Maintain a low heat between 160-200°F (70-93°C). Allow the mixture3.
to simmer for 2-3 hours, stirring occasionally to facilitate cannabinoid extraction. Avoid
boiling.

Strain the Butter: Place cheesecloth over a bowl or jar and pour the mixture through to4.
separate the plant material from the infused butter. Squeeze the cheesecloth to extract as
much butter as possible.

Cool and Store: Transfer the strained butter to a container and refrigerate until solid.5.
Cannabis butter can also be frozen for long-term storage.

Storage and Usage of Cannabis Butter

Proper storage of cannabis butter is essential to preserve its potency, flavor, and freshness.
Understanding how to use the butter effectively in recipes is also important for achieving consistent
results.



Storage Tips

Cannabis butter should be stored in an airtight container in the refrigerator for up to two weeks or
in the freezer for several months. Freezing slows cannabinoid degradation and preserves flavor.
Labeling the container with the date and potency information helps manage usage. Avoid exposure
to heat, light, and air, which can degrade cannabinoids and reduce effectiveness.

Using Cannabis Butter in Recipes

Cannabis butter can be substituted for regular butter in nearly any recipe, including baked goods,
sauces, and savory dishes. Since heat can degrade cannabinoids, it is advisable to use recipes that
cook at moderate temperatures and avoid prolonged high-heat exposure. Start with small quantities
to gauge potency and effects, especially for inexperienced users. Baking at temperatures below
350°F (177°C) is generally recommended to maintain cannabinoid integrity.

Dosage and Safety Considerations

Understanding proper dosage and safety when using cannabis butter is critical to ensuring a
positive and controlled experience. Overconsumption can lead to unpleasant side effects, while
underdosing may not produce the desired effects.

Calculating Dosage

Dosage depends on the potency of the cannabis used and individual tolerance levels. Estimations can
be made by calculating the THC or CBD content in the cannabis and dividing by the total amount of
butter infused. For example, if the cannabis contains 20% THC and 10 grams are used, the total THC
content is approximately 2000 mg. If infused into one cup of butter, the entire cup contains 2000 mg
THC, allowing for precise portioning in recipes. Starting with low doses (5-10 mg THC per serving)
is recommended for beginners.

Safety Precautions

Keep cannabis butter out of reach of children and pets.

Label cannabis-infused products clearly.

Avoid operating machinery or driving after consumption.

Allow sufficient time for effects to manifest before consuming more, as edibles take longer to
onset than smoking.



Consult healthcare professionals if using cannabis for medical purposes.

Frequently Asked Questions

What is cannabis butter and how is it used?
Cannabis butter, also known as cannabutter, is butter that has been infused with cannabis. It is
commonly used as an ingredient in edible recipes, allowing users to consume cannabis in a variety of
foods.

What ingredients do I need to make cannabis butter?
To make cannabis butter, you need unsalted butter, ground cannabis flower (decarboxylated), and
water. The water helps regulate the temperature and prevents the butter from burning during the
infusion process.

What is decarboxylation and why is it important for making
cannabis butter?
Decarboxylation is the process of heating cannabis to activate its psychoactive compounds, such as
THC. This step is essential because raw cannabis does not have active THC; heating it converts
THCA into THC, making the butter effective.

How do I decarboxylate cannabis for making butter?
To decarboxylate cannabis, preheat your oven to 240°F (115°C). Spread the ground cannabis evenly
on a baking sheet and bake for 30-40 minutes, stirring occasionally. This activates the THC for
infusion.

What is the basic process for making cannabis butter at
home?
First, decarboxylate your cannabis. Then, melt butter with water in a saucepan over low heat, add
the cannabis, and simmer for 2-3 hours while stirring occasionally. Strain the mixture through
cheesecloth to remove plant material and refrigerate the infused butter.

How long does cannabis butter last and how should it be
stored?
Cannabis butter should be stored in an airtight container in the refrigerator and can last up to 2
weeks. For longer storage, keeping it in the freezer can preserve it for several months.



What are some tips for making potent cannabis butter?
Use high-quality cannabis, ensure proper decarboxylation, maintain a low simmer to avoid burning,
and infuse for at least 2-3 hours. Using enough butter to fully submerge the cannabis helps extract
more cannabinoids.

Are there any safety precautions when making cannabis
butter?
Yes, always cook on low heat to avoid burning the cannabis or butter. Use proper ventilation due to
the strong smell. Keep cannabis products out of reach of children and pets, and consume edibles
responsibly, starting with a low dose to gauge effects.

Additional Resources
1. The Ultimate Guide to Cannabis Butter: Infusing Your Recipes with Potency
This comprehensive guide walks readers through the entire process of making cannabis butter, from
selecting the right strain to decarboxylation and infusion techniques. It includes detailed recipes for
both beginners and experienced cooks, ensuring optimal potency and flavor. The book also offers
tips on storage and dosage to maximize your culinary cannabis experience.

2. Cannabis Butter Basics: A Step-by-Step Approach to Edible Excellence
Perfect for novices, this book breaks down the science and art of creating cannabis-infused butter in
simple, easy-to-follow steps. It covers essential equipment, proper heating methods, and common
mistakes to avoid. Additionally, it provides a variety of recipes to incorporate your cannabis butter
into delicious dishes.

3. Edible Alchemy: Crafting Perfect Cannabis Butter for Gourmet Cooking
This title dives deeper into the culinary applications of cannabis butter, blending kitchen techniques
with cannabis chemistry. Ideal for food enthusiasts looking to elevate their edible creations, it
explores flavor pairings, infusion methods, and creative recipes. The book also discusses how to
control potency for consistent results.

4. The Art of Cannabis Butter: From Plant to Plate
Focused on artisanal cannabis butter making, this book emphasizes quality ingredients and
traditional infusion methods. It guides readers through strain selection, decarboxylation, and slow-
simmer infusion processes to produce rich, flavorful butter. Detailed recipes demonstrate how to
incorporate cannabis butter into a variety of dishes for maximum enjoyment.

5. Cannabis Butter Cookbook: Delicious Edibles Made Easy
Combining a practical guide to making cannabis butter with a collection of tasty edible recipes, this
cookbook is perfect for home cooks. It explains dosage calculations and safety tips to ensure a
pleasant experience. Readers will find everything from simple snacks to sophisticated desserts
infused with cannabis butter.

6. Green Gourmet: Mastering Cannabis Butter for Healthy Edibles
This book focuses on creating cannabis butter using organic and health-conscious ingredients. It
includes advice on selecting high-quality cannabis and butter alternatives, such as vegan options.
With an emphasis on wellness, the recipes aim to provide nutritious and effective cannabis edibles.



7. Decarboxylate and Infuse: The Science Behind Cannabis Butter
For readers interested in the science behind cannabis butter, this book offers an in-depth look at the
chemical processes involved. It explains decarboxylation, infusion techniques, and how to preserve
cannabinoids during cooking. The practical section includes recipes that showcase precise methods
for creating potent cannabis butter.

8. Quick and Easy Cannabis Butter: Fast Infusion for Busy Cooks
Designed for those who want to make cannabis butter without spending hours in the kitchen, this
book presents time-saving techniques. It covers quick decarboxylation methods, rapid infusion
processes, and straightforward recipes that don’t compromise on quality. Ideal for beginners and
busy enthusiasts alike.

9. The Complete Cannabis Butter Handbook: Tips, Tricks, and Recipes
This all-encompassing handbook offers detailed instructions, troubleshooting advice, and a wide
variety of recipes to suit all tastes. It covers everything from basic infusion to advanced techniques
for increasing potency and flavor. Whether you’re a novice or seasoned cannabis cook, this book
serves as an essential reference.
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