
How to Safely Infuse Your Holiday Dinner
Pro Tip: For the tastiest of infusions for 
Thanksgiving cuisine, the best practice 
is to use your distillate dropper to make 
cannabutter and oil for infused cooking. 

Here’s How
1.  Place your distillate dropper (or 

syringe) into a hot water bath for 
about 15 minutes. This will loosen 
the product up to make it easier  
to get out of the syringe. 

2.  Measure out how much butter or  
oil you’ll need for your recipe.

3.  Press desired amount of distillate 
into the oil or melted butter. 

4.  Stir until the THC oil is evenly 
distributed.

5.  Heat your mixture in the microwave 
on medium for about two minutes, 
or until they are melted together. Be 
mindful not to overheat the mixture 
(don’t extend over 5 minutes), or 
else you will start to compromise  
the cannabinoids! 

6.  Add your oil or butter mixture into 
your batter, turkey skin, mashed 
potatoes, and enjoy!

Pay Attention to Dosing!
Cannabis edibles take time to kick in, for some 
people it can even take 2-3 hours to start to 
feel the effect. When cooking a full cannabis 
meal for guests, micro-dosing is key to having 
an enjoyable, manageable, long-lasting high. 
Consider starting stronger, micro-dosing through 
the meal, and ending with a CBD dessert. 

Try hors d’oeuvres like mixed nuts, garlic bread 
w/pesto, cranberry brie bites, or cornbread with 
about 5-10 mg/serving. 

As your day continues, infuse your sides, sauces, 
and gravy so that guests can dose themselves 
while still enjoying a full meal.

End the meal with relaxation and coming back to 
earth by infusing your dessert with CBD honey, 
chocolate, and isolate powder from our sister 
CBD store, Cape Ann Botanicals.

https://shop.capeannbotanicals.com/apis-orange-blossom-honey-250mg/
https://shop.capeannbotanicals.com/search.php?search_query=chocolate
https://shop.capeannbotanicals.com/cbd-luxe-isolate/
https://www.capeannbotanicals.com/


 Pomegranate, Sweet Orange, CBD, Ginger Mocktail

Here’s How
1.  Grab a pitcher and add 1and ½ droppers (about 60mg) of Flora Sophia Sweet Orange 

CBD Tincture. This will make each serving about 10mg. To increase the dosing, increase 
quantity of tincture. Note: 1 dropper = 45mg of CBD. 

2.  Zest the orange using a zester, grater, or vegetable peeler into the pitcher. Reserve a 
few slices of the orange for garnish.

3.  Juice the orange and pour the OJ into a pitcher with the zest (or pour 3-4oz of regular 
OJ). Add the grated ginger, pomegranate juice, and sparkling water.

4.  When you’re ready to serve, stir well and strain before pouring into cocktail glasses filled 
with ice. Garnish the mocktail with the remaining orange, some pomegranate seeds, 
herbs, or lime. 

  Note: If you want to turn this mocktail into a full-on adult beverage, you can replace the sparkling 
water with champagne or prosecco. YUM!

Ingredients for 6 Servings
•  1 medium orange (or regular OJ 

will work in a lazy pinch)

•  Flora Sophia Sweet Orange  
CBD Tincture, 1 and ½ droppers  
(about 60mg)

•  1 teaspoon grated ginger (Pro 
Tip: zest frozen, peeled ginger root)

•  1 cup pomegranate juice no 
sugar added

• 4 cups sparkling water

•  Optional for garnish: ¼ cup 
pomegranate seeds, fresh herbs,  
or lime

https://shop.capeannbotanicals.com/flora-sofia-orange/
https://shop.capeannbotanicals.com/flora-sofia-orange/

