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Herbal Infusion Recipe
Ingredients Needed | 3.5 grams plant material • 1 cup of neutral oil

Materials Needed | Oven • Baking Sheet • Grinder • Saucepan

Steps
Preheat your oven to 240 degrees F
Grind your plant material - the finer the better! We want maximum surface area to be exposed. 
Spread the plant material evenly on a baking sheet lined with parchment
Place the baking sheet in the oven and bake for 20-30 minutes. The plant material should turn to a light brown color
and smell nutty
Remove from the oven, gently release the plant material from the baking sheet with a spatula and allow to cool
Once cool, you can either conduct a quick infusion or slow infusion. 
For quick infusion, add the decarboxylated flower to 1 cup of oil in a medium-sized saucepan. Cook over low heat,
stirring frequently for about 30 minutes. 
Let cool and then using a sieve separate the plant material from the oil. Now you have infused oil!
For slow infusion, add decarboxylated plant material to 1 cup of oil in a crockpot. Set on low and let cook for 4-6
hours. Once cool, use a sieve to separate the plant material from the oil. Now you have infused oil!



Challah Recipe

Steps
Preheat the oven to 375 degrees F.
Mix yeast with ¼ cup warm water plus 2 teaspoons of honey. Let bloom for 10 minutes or until foamy. 
Beat 4 eggs, 2 cups water, ¾ cups honey, salt, and oil together in a large bowl until well combined
Add the yeast mixture.
Gradually add 7 cups of flour while mixing until all is well incorporated. Knead dough for 10-15 minutes until
dough starts to come together. 

2 ¼-ounce envelopes active dry yeast (about 4½ teaspoons)
2 teaspoons plus ¾ cup honey
2 ¼ cups warm water
4 large eggs, beaten to blend
4¾ teaspoons kosher salt
½ cup neutral oil (use this dosage calculator to determine how
much of the infused oil you’d like to use)
7 cups all-purpose flour, plus more for dusting
2 large egg yolks
Sesame seeds (for serving)

Ingredients Needed

https://www.veriheal.com/edible-dosage-calculator/


Challah Recipe
Steps (cont'd)

Form the dough into a ball and transfer to a greased bowl. Cover with
plastic wrap and let sit in a warm place until it has doubled in size
(between 1-2 hours). 
After the first rise, it’s time to shape!
After shaping, mix your egg wash using 2 large egg yolks, a
tablespoon of water and a pinch of salt beaten to blend. Brush on to
your shaped challah. 
Let rise for another hour or until doubled in size. 
Brush with egg wash again and cover in sesame seeds and place in
oven. *Sesame seeds are optional*
After 20 minutes take out of oven and brush with egg wash. 
Rotate the pan and place back in oven for another 15-20 minutes. 
Take out and let rest for 1 hour before slicing. 
Enjoy!


