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INGREDIENTS 1§

*1/2 Cup CannaCoconut Butter 2 Cups Peanuts
*1 Gram Disty or RSO Bread + Butter

*Contains THC A Drizzle of Honey

PROCEDURE

Pre-Melt CannaButter
Blend Peanuts, Cannabutter + Honey Till creamy
Pre-Toast Bread

Cook like a grilled cheese

Store leftover *
peanut butter in fridge

DON’'T WASTE IT!
Pour in some milk
+ chocolate syrup.
Now, you got a
bombass milkshake

with those loaded
blender leftovers.

)EANUT BUTTER PB CHOCOLATE

COOKIES FUDGE
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PANTRY
INGREDIENTS
1/2 cup granulated sugar
1/2 cup packed brown sugar
1/4 cup butter, softened

v PROCEDURE

1 1/4 cups all-purpose flour PRE-HEAT OVEN TO 350°F
3/4 TSP Baking Soda MELT CANNACOCONUT
1 / 2 TSP Buhing Powder BUTTER OVER LOW HEAT, ADD IN DISTY.

**1 /8 TSP Salt, optional STIR IN PEANUT BUTTER WITH A BITE
UNTIL WELL COMBINED.

POUR INTO MIXING BOWL.

ADD SUGARS, BUTTER AND EGG IN LARGE BOWL.
SIFT IN FLOUR, SALT, BAKING POWDER, AND BAKING SODA.

MIX WELL. COVER AND REFRIGERATE ABOUT 2 HOURS
OR UNTIL FIRM SHAPE DOUGH INTO 1 1/4-INCH BALLS. PLACE

ABOUT 3 INCHES APART ON UNGREASED COOKIE SHEET. FLATTEN IN

CRISSCROSS PATTERN WITH FORK DIPPED INTO SUGAR. BAKE 10 -15 MINUTES OR UNTIL LIGHT GOLDEN BROWN.
COOL ON PAN FOR FIVE MINUTES; TRANSFER TO WIRE RACK UNTIL COMPLETELY COOLED.

STORE IN FRIDGE OR FREEZER.




INGREDIENTS | . .

*1 C Homemade Peanut Butter with a Bite (THC)
*1/2 C CannaCoconut Oil or CannaButter (THC)
*Optional: 1 Gram Distillate, RSO or High-potency

Cannabis Oil
** 1 CLAMMJ’s Disty Chocolates or

non-medicated chocolates of your choice

1 C Marshmallow Creme i _ _

1. IN A MEDIUM SAUCEPAN MELT
CANNACOCONUT OIL OR CANABUTTER.

ADD IN THE PEANUT BUTTER

WITH A BITE, 1 CUP OF MARSHMALLOW CREME, AND ANY EXTRA
DISTILLATE, RSO, OR CANNABIS OIL YOU WILL BE USING.

2. STIR CONSTANTLY, GENTLY COOKING OVER MEDIUM

HEAT UNTIL STARTS TO BUBBLE GENTLY.
KEEP IT LOW + SLOW FOR ABOUT FIVE MINUTES.

3. POUR INTO THE COCONUT OILED PAN AND CHILL UNTIL SET. POP OUT OF J 7/
PAN, CUT INTO SQUARES, AND SERVE. KEEP IN FRIDGE OR FREEZER. “




