
HERBAL BUTTER MAKER



INSTRUCTIONS FOR USE
1. For a 1 stick unit, use 1 stick of butter. For a 2 stick unit
use 2 sticks of butter. Cut butter into smaller cubes and
add them to the lower pot. Add water to the lower pot,
filling to just below the pressure release valve.

2. Place the filter into the lower pot and fill with finely
chopped herbs of your choice. Do not pack the herbs
tightly as this may cause pressure and activate thetightly as this may cause pressure and activate the
pressure release valve.

3. Attach the upper pot to the lower pot and place unit
on stove burner. Use medium heat, and keep the handle
out of direct heat. If your heat is too high, it may activate
the pressure release valve, adjust heat as necessary.

4. Cook until unit is boiling or steam can be seen, (We
recommend about 7-8 minutes). The upper pot should berecommend about 7-8 minutes). The upper pot should be
about ¾ full. Remove unit from heat source.

5. For stronger potency, run the same product 2-3 times.
The additional runs should take less time (Roughly 3-4
minutes per additional run)

5. The upper pot will contain your infused butter, Simply
pour the liquid into an appropriate container!

6. Remove the butter with a ladle after the water has6. Remove the butter with a ladle after the water has
separated, or you can refrigerate and wait for the butter to
harden. Once hardened, you can cut a hole in the butter
and pour the excess water out out of the container and
discard it.



CLEANING INSTRUCTIONS

1. Always wait for the unit to cool completely before
washing.

2. Separate all parts and individually wash with warm,
soapy water, and rinse completely. 

3. Check that the filter holes are not clogged.

4. Remove rubber gasket seal and wash, checking to
make sure the gasket is not dried and cracking. make sure the gasket is not dried and cracking. 

If gasket is dried and cracked, or steam is escaping from
the threads between the top and bottom, you will need 
to replace the gasket.

DECARBOXYLATION
If using medicinal herbs to infuse with butter, it is always
recommended that you decarboxylate the herbs before
infusion to ensure maximum potency.

To decarboxylate, preheat your oven to 220° F, place
your finely ground herbs into baking dish and cover it,
bake on center rack for 30-45 minutes.
You can cool the material down quickly in the freezer.You can cool the material down quickly in the freezer.

For more information on decarboxylation visit us at
www.dabix.com

For more detailed instructions, visit www.dabix.com



JOIN THE FAMILY!

This unit is warrantied against defects in craftsmanship.
Visit www.dabix.com for warranty information.

Thank you for your purchase of the Dabix® Herbal Butter
Maker! If you have any questions please contact us

at www.dabix.com

Welcome to the Dabix® Family!
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