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A Seat at Our 
Holiday Table
An Infused Recipe Guide 
by Sous Weed 



RULES FOR
MEDICATING
SAFELY

1. Always test the dosage

4. Keep medicated food away 
    from children and amimals

3. Label everything 

2. Start with low mg and wait at
    least 1 hour before enjoying more



Makes 16 oz.

YOU’LL NEED

1.

2.

3.

2.5 hours

Fill LEVO herb pod with herb. 
If you have the new Power Pod, you 
can double your dosage and make an 
even more potent batch.

Fill the LEVO reservoir with butter and 
set to 200ºF for 2.5 hours

After the infusion is ready, dispense 
and use for your recipes. Use a tCheck 
to test the strength of your dosage! 

6 grams herb, coarse ground 
16 oz grassfed butter



YOU’LL NEED

1.
2.
3.

4.

5.

Bring a medium pot of salted water to boil. 
Add spinach and cook for 30 seconds. 

Remove the pot from heat and rinse 
spinach in colander with cold water. 

Squeeze out all liquid, chop, and set aside.
In a large saucepan, heat medicated butter over 
medium heat. Add shallots and garlic and cook 
for 2 minutes. 

Add heavy cream, cream cheese, and stir until 
smooth. Add in spinach and stir until uniform. 
Simmer over medium for about 8 minutes. 

Stir in parmesan cheese and nutmeg. 
Add salt and pepper to taste. Serve warm.

Serves 3

10 min

2 large bunches flat-leaf baby 
spinach, stems trimmed
1 medium shallot, minced
2 garlic cloves, minced 
2 oz cream cheese, cut into cubes
2 Tbsp medicated butter
1/4 cup heavy cream
1/4 cup grated parmesan cheese
Pinch of nutmeg
Salt and pepper to taste



Serves 3-4

40 min

PRO-TIP
Feeling garlic-y?
Add minced garlic to 
directly in your LEVO Pod
while you infuse.

YOU’LL NEED
3 large russet potatoes, cleaned 
4 garlic cloves, minced
4 oz cream cheese 
1/2 cup medicated butter 
1/3 cup milk 
Salt and pepper to taste

1.

2.

3.

4.

Bring a large pot of water to boil and 
add in potatoes. Boil for 30 minutes or 
until tender.

In a small frying pan over medium 
heat, add a Tbsp of cooking oil and 
minced garlic. Cook until lightly 
brown. Quickly remove from heat 
before they burn. Set aside.

Drain potatoes and add back to pot. 
Add in medicated butter, cream 
cheese, milk, crispy garlic and mash 
together with a potato masher.

Salt and pepper to taste. Serve warm.



YOU’LL NEED
1 (8.5 oz) box of JIFFY Corn Muffin Mix
1 can creamed corn
1 cup fresh corn kernels
1/2 cup sour cream
1/4 cup heavy cream
1/4 cup medicated butter, softened
2 large eggs
2 Tbsp honey
1/2 tsp sea salt

Serves 4-6

50 min

1.

2.

3.

4.

Preheat over to 375ºF and lightly oil a 
cast iron skillet. 

In a large bowl, combine corn muffin 
mix, creamed corn, fresh corn, sour 
cream, heavy cream, medicated butter, 
eggs, honey, and sea salt.

Spread the corn mixture into the skillet 
and bake in oven until golden brown, 
about 35-40 mins.

Serve warm. 



YOU’LL NEED

1.

2.

3.

4.

In a medium sauce pan over 
medium-high heat, bring turkey 
drippings, chicken stock, and
rosemary to a boil. 

Once it’s boiling, remove the rosemary 
and turn the heat down to medium. 
Add in medicated butter and stir until 
uniform.

Whisk in AP flour and continue stirring 
until the gravy thick. Once you reach 
the consistency of your choice, turn 
the heat to low. 

Salt and pepper to taste and serve 

1 cup Turkey drippings from the oven
2 cups of chicken stock
3 Tbsp medicated butter
1 sprig rosemary
1/4 cup AP flour
Salt and pepper to taste

Serves 6-8

20 min



YOU’LL NEED

CONTINUED

USEFUL EQUIPMENT

CHEESECAKE
8oz cream cheese - softened
1/4 cup sour cream
1/4 cup heavy cream
1/4 cup pumpkin puree
1 large egg
1/3 cup granulated sugar
1/2 tsp pumpkin spice
1 Tbsp AP flour

CRUST
10 Graham crackers - crushed
1/3 cup medicated butter, softened
1/3 cup sugar 
Smoked Maldon Salt for garnish, 
optional 

Sous vide machine
Hand mixer
Food processor
4 containers to set cheesecake,
glass recommended 

Serves 4

3 hours



1.

2.

3.

4.

5.

6.

7.

Set up sous vide water bath to 77ºC 
(170ºF)

Add an egg and sugar into a large mixing 
bowl and beat using a hand mixer. 

Beat in cream cheese, sour cream, heavy 
cream, pumpkin puree, pumpkin spice, 
and AP flour until completely uniform.

Pour the cheesecake mixture in a gallon 
sized zip seal bag. Seal and remove air 
using the water displacement method 
and sous vide for 2 hours.

In a food processor, mix together 
Graham crackers, medicated butter, and 
sugar until fully incorporated. Split the 
mixture between 4 medium-sized 
ramekins or glasses. Set aside.

After 2 hours, remove the cheesecake 
mixture from the water bath and cut one 
corner. Squeeze the mixture into the 
ramekins or glasses. Refrigerate for at 
least an hour for the cheesecake to set. 

Serve with a pinch of pumpkin spice and 
crunchy smoked Maldon Salt on top.



FROM OUR FAMILIES TO YOURS

Monica Lo is an activist and photographer 
working to change public perception of 
cannabis users. Monica is the creator of 
Sous Weed and a photo contributor for 
Stock Pot Images and Menu Stories. 

In 2016, Monica shot and styled for the 
award-winning Sous Vide at Home 
cookbook with Penguin Random and 
Nomiku. Monica also has photography 
published in Ganja Yoga with Dee Dussault 
and Harper Collins. 

In the fall of 2018, Monica will have a chef 
feature and recipe published in the  
upcoming Edibles: Small Bites for the 
Modern Cannabis Kitchen cookbook with 
Chronicle Books.

Happy Danksgiving!


