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WELCOME

IMPORTANT SAFEGUARDS

Open a world of new possibilities.

In the convenience of your own home, with a touch of your �nger, easily 
whip up your own edibles.  

Capture the full spectrum of your special herbs into butter, oil, alcohol, 
lotions and more.  Add to virtually any recipe.

Select the ingredients and strength you prefer.

The EdiWhip does the infusion work for you using an immersion blend-
er, programmable thermostat and heating machine.  Make incredible 
botanical infusions – mess and fuss free.

Only use this appliance for its intended use.

Read all instructions �rst before operating appliance.

Close supervision is needed when any appliance is used near 
children

Unplug the power cord when not in use or before cleaning

Keep the power cable away from HOT surfaces to avoid 
damage

Always use 110/120 Volt power sources.  Do not use power 
converters (210/220V).

If anything unusual happens, unplug power supply.

Do not use if any part is broken, chipped, loose or cracked.

As with any electrical appliance, always follow standard safety
precautions.

In a well-ventilated area inside, not outdoors.  

On a �at surface.

Do not place on or near any hot burner or in a heated oven.

Where to use?
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Do NOT touch hot surfaces.  Machine & contents will be HOT 
during and after use.  Use gloves and handles.

Do NOT touch blades when plugged in. Blades are sharp and 
must be handled with care when assembling, disassembling or 
cleaning the appliance.

Do NOT place Decarb Lid over the blades while plugged in

Do NOT immerse machine in liquid or handle with wet hands

Do NOT remove the lid when appliance is operating

Extreme caution must be used when moving any appliance 
containing hot oil or other hot liquids

AVOID contact with moving parts.  Keep all hands, �ngers and 
utensils OUT of the EdiWhip when it is plugged in.

Keep the machine away from sparks or �ames.

CAUTION: 

Clean EdiWhip with warm, soapy water before using for the �rst 
time

Do NOT place Decarb Lid over the blades while plugged in

Always attach plug to appliance �rst, then plug power cord into 
wall outlet. To disconnect, select “Stop” and remove plug from 
wall outlet.

Never place any �lter bags inside the EdiWhip.  The blades will 
destroy the �lter and the �lter will damage the blades.  

Always operate the EdiWhip with the lid securely on. If moving 
blades accidentally become exposed, injury can result.

Do not under or over�ll the appliance when using wet material, 
oil, butter, etc (refer to minimum and maximum �ll lines)

Let the machine cool down completely between each cycle.  
Should be room temperature and cool to touch to start.

The use of attachments not recommended or sold by the
manufacturer may cause �re, electric shock or injury.

Operation:
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GETTING STARTED

Features 5 Preset Functions:

Customize Options: 

Each button runs a preset controlled cycle for the EdiWhip to heat,
stir, and extract.

The LED panel informs you of the EdiWhip’s operating status,
including cycle duration remaining.

Decarb

Oil 

Butter

Tincture

Clean

Temp (ºF)

250º

160º

160º

130º

Time (hrs)

1:30

1:00

2:00

4:00

3 minutes

Lecithin

1T per cup

1T per cup

01.

02.

03.

Unlike other machines, you may manually adjust the time or tem-
perature for each cycle.  Simply press the desired function button 
and change the time or temperature defaults.

Time can range from 00:30 minutes to 12:00 Hrs.

Temperature range is from 32-250º.

General Directions:

01.

02.

03.

04.

For ½ batch, use 2 ½ cups of infusion choice with 14g (½ oz) 
decarbed herb

For full batch, use 4-5 cups of infusion choice with 1 oz decarbed 
herb

Add herb to your preference.  

Choose either oil, butter, glycerin OR 95% ethanol alcohol. 
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BEST PRACTICES / TIPS

DOSING HOMEMADE EDIBLES: SLOW AND LOW

01.

02.

03.

04.

05.

06.

07.

08.

09.

10.

11.

12.

First, decarb your herbs to get the most from them!

Lecithin is highly recommended though optional for oil or butter 
extractions.  Lecithin increases absorption in the body.  Use 
sun�ower, rice or soy lecithin, any type (granule, powder or liquid.)  
Avoid capsules due to unwanted �llers.

Fill lines refer only to wet materials, i.e. oil, butter, etc.

Avoid bad tasting plant material in your product.  Don’t grind the 
herbs or squeeze the �lter too hard pushing unwanted plant pieces 
into your mix.

EdiWhip should only be used indoors at room temperature.  

Do not use in a garage or basement.  

Should be cool to the touch, at the start of a cycle.  

Cool between every cycle, at least 20-30 minutes afterward.

Once you start a cycle, no peeking!  EdiWhip should not be opened 
while running to prevent heat loss or injury.

If you need to PAUSE a cycle, press and hold the Start/Stop button.  

Minimize condensation by drying your herbs �rst.  When heated, 
cannabis like all plants releases some water.

Do not add water.  Oils and water don’t mix.

01.

02.

03.

04.

Don’t scoop your butter from the top.  Gravity will pull cannabinoids 
down.  Butter from the bottom of a batch will be di�erent than 
butter from the top.  Cut straight down.

Measure carefully.  Measuring cups are your friend.

Stir well.  And then stir again to ensure thorough mixing.

With recipes such as brownies, make portions equal.  Skip digging 
in with a fork.

If you are new to edibles, start low and low.  Infused oils or butters can 
be very potent, particularly coconut oil with lecithin.  Start with small 
doses and wait a few hours to really judge e�ects.  Test and experi-
ment.  Work your way up gradually as you determine your personal 
preference.  

Tips:
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Cooking and baking edibles start with decarboxylation.  Cannabis must 
�rst be heated to get the full bene�ts. 

 The EdiWhip Decarb cycle heats your herbs and activates the cannabi-
noids.  

ACTIVATION / DECARBOXYLATION

Increase the Natural Potency

It may be tempting to throw all your ingredients in at once to save time, 
but doing it the right way will be worth the wait.

Worth the Wait

To get the most from your herbs, proper temperatures must be 
reached and maintained to avoid over or under baking.  With the includ-
ed Decarb Lid, the EdiWhip decarbs at more precise, controlled tem-
peratures than other decarb infusers.

Decarb Lid

As there are varied recommendations for decarboxylation, the EdiWhip 
is designed for �exibility.  The Decarb cycle is set at 250º for 1 Hr 30 
minutes but the time or temperature can easily be adjusted depending 
on preferences or strains used.

Choose Your Temperature

NOTE:  If you skip decarbing, your infused product will be weak, 
only 10-25% activated.

Note: Use the Decarb Lid ONLY for the Decarb Cycle.  If the Decarb 
Lid is used during the Oil, Butter, or Tincture Cycle, the blade will 
damage the Decarb Lid.

First, decarb your herbs.

Then, AFTER the decarb process is �nished and the machine has 
cooled down, add oils, butter or alcohol.



Make sure herbs are dry, wet material can cause condensation.

Gently break herb with �ngers into even sized pieces.  

No need to crush or grind your herb and disturb the trichomes.  

Spread herbs evenly on the bottom without pressing them down or 
jamming the herbs in.

Place the purple Decarb Lid on top of the chamber.  

Slowly push down until the lid reaches the herbs.  

The decarb lid is larger than the chamber to create a good heat 
seal.

Make sure lid is sealed against the side walls.  It will be a slight 
“U” shape.
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Many ovens actually run hot.  Herbs decarbed in your oven may actual-
ly be overbaked, producing CBN.  CBN e�ects feel di�erent than THC 
e�ects.

By using the EdiWhip, you have better control over the temperature 
and cannabinoids you desire.

Results May Be Di�erent Than Your Oven

Decarb Instructions:

Quantity: up to 1 ounce or 28 grams

Prepare your herbs.

Preset Cycle:  1 Hr 30 minutes at 250º

01.

02.

Gently lower the EdiWhip top until the blades reach the Decarb lid.  
Move back and forth slightly until the blades drop below the lid.

Press Decarb button (default is 250º for 1 Hr 30 minutes)

Press Start

When the preset time is done, the machine will beep and automati-
cally turn o�.

Unplug from the outlet and take the lid o�.

Let the herbs cool completely or chill in freezer 10-15 minutes to 
fully retain herb nutrients.  Now your herbs are ready to make 
edibles.

NOTE:   Mixing blades do not stir during the decarb setting.

TIPS: To Decarb larger amounts up to 3 oz, consider the Alpha420   
          EdiBox.

04.

05.

06.

07.

08.

09.

03.
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CANNABUTTER

Infused butter is a delicious and versatile carrier for THC and other 
cannabinoids.  Cannabutter is the most famous edible out there.  Its 
high saturated fat content makes it work well and can be used in practi-
cally any recipe.

Clari�ed or regular unsalted butter can be used depending on your 
preference.  Clari�ed butter is a dairy free alternative with a longer shelf 
life and higher lipid pro�le, better for infusing.

Flavor your cannabutter and get creative.  Dress up this base recipe by 
adding ingredients like honey and lavender, roaster garlic and chives, 
roasted jalapeno and cilantro-lime, raspberry jam or other delicious 
combinations.

Preset Cycle:  2 Hrs at 160º

¼-½ ounce/7-14g Decarbed herbs per cup/240ml, adjust 
amount to personal preference.

2 ½ - 5 cups/475-1180ml UNSALTED butter, softened; for best 
results, clari�ed butter (ghee).

1T lecithin per cup.

Ingredients:

How to:

Place the ingredients into your EdiWhip and place the lid on 
securely. 

Press Butter button.

Press Start button.

When the preset time is done, the machine will beep and automati-
cally turn o�.

Unplug from the outlet and take the lid o�.

Using a glove, pour the contents slowly through your �lter into 
trays, molds or storage container.

01.

02.

03.

04.

05.

06.
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Do not use margarine or water.  

Do not use cold, �rm butter.  Soften �rst.

For best potency results, we recommend clarifying your butter or 
using ghee.  To clarify, gently melt and simmer the butter.  
Discard the milk solids and surface foam.  Use the clear golden 
liqui�ed butterfat.

TIPS:  

CANNAOIL

Oil infusions are trending and can be readily used in endless recipes.  
Most popular is Coconut Oil.  During infusion, it quickly becomes more 
potent.  Its higher fat content better absorbs the active ingredient.

You may also use olive, grapeseed, sun�ower, almond, walnut, sesame, 
avocado, macadamia, or peanut oil.

NOT recommended are soybean, canola, extra virgin olive or corn oil.

Preset Cycle:  1 Hr at 160º

¼-½ ounce/7-14g Decarbed herb  per cup/240 ml of oil, adjust 
amount to personal preference.

2 ½ -5 cups/475-1180ml liqui�ed cooking oil.

1 tablespoon/15ml lecithin per cup/240ml.

Ingredients:

How to:

Place the ingredients into your EdiWhip and place the lid on 
securely

Press Oil button (default is 160º for 1:00 Hr)

Press Start

When the preset time is done, the machine will beep and automati-
cally turn o�.

Unplug from the outlet and take the lid o�.

Using a glove, pour the contents slowly through your �lter into 
trays, molds or storage container.

01.

02.

03.

04.

05.

06.
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Adjust the Oil timer setting to 2 Hrs as coconut oil is a thicker 
consistency.

Do not use cold, �rm coconut oil.  Warm it to liquify it.

Unre�ned (organic) coconut oil will have more noticeable 

coconut �avor than re�ned coconut oil.  Re�ned will be 
neutral with very little coconut taste.

TIPS:  

Do not use margarine or water.  

For Coconut Oil:

TINCTURE
Tinctures are alcohol extracted products.  Alcohol is extremely e�cient 
in pulling the active ingredients from your herbs.

A few drops are placed under the tongue.   Small capillaries in the 
mouth rapidly absorb the active ingredients for quick e�ects that 
typically last awhile.  

Drops can easily be micro-dosed and be taken readily anywhere.

Tinctures break down rapidly if exposed to heat or light.  Tinctures 
should be kept in sealed, dark containers, kept away from heat or light.

Glycerin can be used rather than alcohol but is only about 1/3 as potent 
for the same amount of herbs.

CAUTION: HEATING ALCOHOL RELEASES HIGHLY FLAMMABLE 
FUMES THAT MAY RESULT IN INJURY.  YOUR USE OF THESE MATE-
RIALS IS AT YOUR OWN SOLE RISK.  

Preset Cycle:  4 Hrs

¼-1 ounce/7-28g decarbed herbs per cup/240º ml*.

2 ½ -5 cups/475-1180ml Grain alcohol (151 or 190 proof) or vege-
table glycerin.

Ingredients:

NO SMOKING.  USE IN A WELL VENTILATED AREA.

NEVER USE AN OPEN FLAME, NATURAL GAS OR PROPANE 
BURNER NEAR THE ALCOHOL PROCESS.
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How to:

Place the ingredients into your EdiWhip and place the lid on 
securely. 

Press Tincture button.  (Default is 130º for 4:00 Hrs.  For a stronger 
�avor, adjust timer up to 8:00 Hrs).  

Press Start button.

When the preset time is done, the machine will beep and automati-
cally turn o�.

Unplug from the outlet and take the lid o�.

Using a glove, pour the contents slowly through your �lter into 
container (preferably dark glass.).

01.

02.

03.

04.

05.

06.

TIPS:  

Do not add water or lecithin.  

Refrigerate or store your tincture in a cool, dry place.

CANNA BANANAS

1 Banana, sliced into 1” chunks.

½ Teaspoon cannabutter or cannaoil.

1 Tablespoon dark chocolate chips.

Optional: chopped sprinkles, toasted nuts, coconut �akes, hemp 
hearts.

Combine cannabutter or oil and chocolate chips in an oven safe bowl.  
Heat at a low temperature until melted.  Keep the heat low to retain the 
cannabinoids.  Stir with a rubber spatula until silky smooth.  Add banan-
as and coat well.  Place each piece on a parchment lined tray.  While 
the chocolate is still warm, dust optional toppings.  Place tray in freezer.  
Remove from tray once frozen and store in a freezer bag.
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CANNABIS SWEET, SPICY NUTS& PRETZELS

3 cups mixed raw nuts

1 Tablespoon Cannabutter

3 Tablespoons brown sugar

½ teaspoon cinnamon

¾ teaspoon chili powder

1 Tablespoons maple syrup

2 cups pretzel sticks

1 teaspoon coarse sea salt

Preheat the oven to 325.  In a small saucepan, melt the cannabutter on 
low.  Add the brown sugar, cinnamon, chili powder, & maple syrup.  
Whisk together.  In a large mixing bowl, mix the nuts and pretzel sticks 
together.  Pour the cannabutter mixture onto the nut mix and toss until 
evenly coated.  Sprinkle on the salt & toss well.  Roast the nuts and pret-
zels for 20 minutes, stirring lightly after 10 minutes.  Cool and break up 
the mixture.

In a large bowl, pour measured cereal.  In a second large microwavable 
bowl, microwave chocolate chips, peanut butter and cannabutter 
uncovered for 1 minute.  Stir.  Microwave about 30 seconds more or 
until mixture stirs smoothly.  Add vanilla.  Pour mixture over cereal, 
stirring until evenly coated.  Pour into large resealable food storage 
bag.  Add powdered sugar, seal bag and shake.  Spread on waxed 
paper to cool.

WEED PUPPY CHOW

9 cups Chex cereal (Corn, Rice, Wheat, Chocolate, or a mix)

1 cup milk chocolate chips

½ cup peanut butter

¼ cup Cannabutter

1 teaspoon vanilla

1 ½ powdered sugar
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CANNASUGAR

Add Cannasugar to your desserts, co�ees or teas

Heat your oven to the lowest temperature setting, 200º or below.  In a 
bowl, mix 1 Tablespoon tincture with 1 Cup sugar.  Spread the grainy 
mixture evenly in a baking pan.  Bake the mixture, stirring every 15-20 
minutes until it dries, at least 1 hr.  Store in an airtight container.

CANNAHONEY
Make sweet liquid gold, use in lieu of other sweeteners, stir into a cup 
of tea or co�ee

Place ¼-½ ounce Decarbed herb per cup of honey into the EdiWhip.  
Set the temperature at 130º for 1 Hr.  When the EdiWhip beeps at the 
end of the cycle, use a glove and strain the infused honey using 
cheesecloth or a �lter into a glass container.

WEED BACON
Enjoy this salty treat even more by sprinkling ground, decarbed �ower 
on each side of bacon.  Bake at 275º and �ip after about 10 minutes.

Sprinkle the second side and repeat for another 10 minutes.

Bonus: Now you have cannabis-infused bacon grease to use in other 
dishes.

CLEANING
UNPLUG machine from electrical outlets.

DO NOT clean in dishwasher. 

DO NOT immerse, wet or wash with water any black colored parts of 
the machine on the lid or base.  Only use a damp cloth.

For Clean Cycle:

Allow the machine to cool before cleaning.  

Rinse out the base to remove any material remaining

Fill with water halfway between the MIN & MAX lines.  

Add a few drops of dish detergent and replace machine lid.  

Press the Clean button.  The blades will whir on and o� for approxi-
mately 3 minutes  

After cleaning, wipe with a towel by hand to dry.

01.

02.

03.

04.

05.

06.
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TROUBLESHOOTING

Problem/? Possible Causes Solutions

Machine will
not turn on

Overloaded circuit Try a di�erent outlet

Loose lid Check top lid is secure

Loose plug Check plug is pushed in
all the way at the base

Liquid level is above
MAX line

Over�ow Use no more than 5 cups
of liquid

Too much soap added
during cleaning cycle

Use no more than 5 cups
of liquid

Top may have
gotten wet

LED screen is
not responding

Allow the unit to dry
overnight and then
try again.

WARRANTY
The Alpha420 EdiWhip is guaranteed to be free from manufacturer 
defects for 1 year from the date of original purchase.  If there are prob-
lems due to manufacturing, we will replace or repair the unit.

There is no warranty for blades.

This warranty only covers the original purchaser and does not cover 
problems resulting from misuse, neglect, use for commercial purposes, 
any use not conforming to manual directions or other causes not arising 
from manufacturer’s materials or workmanship.  If the unit has been 
altered or modi�ed, warranty is null and void.

If you have a problem with your machine:

Read the Troubleshooting/FAQ or email support@alpha420.com.  
We may be able to quickly troubleshoot it and get everything 
working correctly.

If we are unable to resolve the issue,

01.

02.

You MUST provide proof of purchase.

We will issue Return Authorization number (RMA)

Original consumer is responsible for shipping costs to Alpha420, 
including all parts, via a tracked shipping agent (FedEx or UPS).  

Warranty does not cover damage during shipping to the service 
location.  Take proper precautions.



DISCLAIMER
ANY RISKS, DAMAGES OR INJURIES FROM USE OF THIS APPLIANCE 
ARE SOLELY USERS RESPONSIBILITY.  BY USING THIS MACHINE, YOU 
ARE RELEASING ANY AND ALL LIABILITY, INCLUDING BUT NOT 
LIMITED TO INCIDENTAL AND CONSEQUENTIAL DAMAGES OR 
INJURY, FROM COMPANIES OR CORPORATIONS INVOLVED WITH 
THIS MACHINE.  ALPHA420 REFUSES ALL LIABILITY IN USING THE 
EDIWHIP.  USE THIS APPLIANCE ONLY IN A WELL-VENTILATED AREA, 
AWAY FROM ANY FLAME OR IGNITABLE SOURCE.  FATS, ALCOHOL, 
AND VAPORS FROM ALCOHOL TINCTURE ARE HIGHLY FLAMMABLE.  
ALWAYS KEEP HANDS, FINGERS AND UTENSILS OUT OF THE 
EDIWHIP AND AWAY FROM MOVING PARTS WHEN IT IS PLUGGED IN.  
OPERATE THE APPLIANCE ONLY WITH THE LID CLOSED AND 
SECURED ON.  DO NOT LEAVE THE MACHINE UNATTENDED WHILE 
OPERATING.  DESIGNED FOR HOUSEHOLD USE ONLY.

QUESTIONS & COMMENTS?

Support@alpha420.com

Alpha420 EdiWhip
MFG# A420-EDWP-SS

Copyright 2020

All domestic and international rights reserved.

Designed in Detroit.  Assembled in China.

THANK YOU FOR YOUR PURCHASE!

IF the infuser has a manufacture defect, the infuser will be replaced 
or repaired and sent back to you at no cost.

If your infuser does work or is damaged due to water or other forms 
of abuse, the infuser will not be repaired or replaced.

03.

04.


