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Thanksgiving Recipe Guide



This Thanksgiving, 
we want to inspire you to bring new depths 

of flavor to traditional dishes. Take a cue
from some of our LEVO partners and get 

inspired to try a new recipe with your 
loved ones this year.



Vegan Sweet Potato Casserole 
by Alyssa Nicole @lysssanicole

Ingredients:
5 medium sweet potatoes, peeled 
and chopped
1/4 cup vegan flower-infused butter
1 cup unsweetened vanilla almond milk 
1/2 cup brown sugar 
1 tsp cinnamon 
1/8 tsp nutmeg 
1 tsp vanilla extract 
1/2 tsp pink Himalayan salt

For the topping:
1/3 cup whole wheat flour 
1/3 cup old-fashioned oats
1/4 cup brown sugar 
3/4 cup pecans, chopped 
2 tbsp infused-vegan butter

LEVO Prep:
Pack LEVO Pod with a combined
2-3 tablespoons of your flower 
of choice. Add butter to the
reservoir and set to Infuse 
for 170F for 2.5 hours.

Instructions:
1) Cook sweet potatoes in a large pot with 
enough water to cover. Bring to a boil then 
reduce heat to low and simmer for 15-20 
minutes, or until tender.

2) Meanwhile, preheat oven to 350F and 
grease a baking dish.

3) Stir together all the topping 
ingredients in a mixing bowl until the mixture 
is crumbly. 

4) Drain potatoes and place in a large mixing 
bowl. Add the vegan butter, almond milk, 
brown sugar, cinnamon, vanilla, and salt. 
Use a potato masher or electric beater to 
mash until the texture is smooth.

5) Spoon mixture into a prepared baking dish 
and sprinkle the topping over potatoes.

6) Bake for 30 minutes, or until sweet 
potatoes are bubbly and topping is browned.



Roasted Brussel Sprouts 
by Megon Dee-Cave @oracleinfusedwellness

Ingredients:
1 lb. fresh brussels sprouts
1.5 tbsp. flower-infused EVOO
2.5 tbsp. balsamic vinegar, divided
2 cloves fresh garlic, minced
1/2 tsp. salt
1/4 tsp. freshly ground black pepper

LEVO Prep:
Pack LEVO Pod with a combined 
2-3 tablespoons of your flower 
of choice. Add butter to the 
reservoir and set to Infuse 
for 170F for 2.5 hours.

Instructions:
1) Preheat oven to 450F.

2) Cover a baking sheet with aluminum foil 
and set aside.

3) Rinse sprouts in cool water and then chop 
off the tough ends.

4) Chop sprouts in half. Whisk together oil, 
half the balsamic vinegar, minced garlic, salt, 
and pepper.

5) Drizzle it over the chopped sprouts and 
then toss to combine.

6) Spread the sprouts out evenly over the 
baking sheet.

7) Roast for 20-25 minutes or until the sprouts 
are tender-crisp.

8) Drizzle with the remaining vinegar, and 
sprinkle with salt to taste.



Hemp Seed Pumpkin Pie Truffles
by Kristen Williams @hempsleyhealth

Ingredients 
For Truffels:
2 c pitted dates
1/2 c almonds
1/4 c almond butter
1/4 c pumpkin puree
1 tbsp coconut oil
1 tbsp maple syrup
2 tsp hemp seeds
1.5 tsp pumpkin spice
1 pinch salt

For Frosting:
4 tbsp butter
2 sticks cinnamon
2 tsp maple syrup
1/2 tsp milk

LEVO Prep:
Break cinnamon sticks in half 
and place in LEVO herb pod.
Add butter to the reservoir
and set to Infuse for 165F 
for 1 hour. Dispense into jar 
and allow to cool for about 
15 minutes before mixing with 
remaining ingredients.

Instructions:
1) Add all ingredients, in order, to a food 
processor & pulse until smooth

2) Form into balls (you may need to 
refrigerate the batter first)

3) Add frosting on top of truffles and enjoy! 
Refrigerate truffles that aren't immediately 
devoured!



Herby CBD Mushroom Gravy
by Erin Willis @mother_indica

Ingredients:
½ cup extra-virgin olive oil
½ small onion, finely chopped (1/2 cup)
4 ounces baby portobello mushrooms, 
finely chopped (1 cup)
½ cup all-purpose flour
4 to 5 cups vegetable stock, 
preferably homemade
2 tablespoons LEVO herb-infused ghee
1 tablespoon miso paste (optional)
1 teaspoon coconut aminos, 
more to taste
Salt and pepper to taste

LEVO Prep:
Pack your LEVO herb pod with 
rosemary, thyme, and hemp flower 
(make sure to Activate beforehand 
if using LEVO II!)
Add ghee to the reservoir and set 
to Infuse for 200F for 2.5 hours.

Instructions:
1) In a large skillet, heat oil over 
medium-high heat. Add onion and 
mushrooms; cook, stirring often until well 
browned; about 8 to 10 minutes.

2) Slowly sprinkle in flour and cook, stirring 
often until golden brown; 3 to 5 minutes.

3) Slowly whisk in vegetable stock until a 
smooth sauce forms. Simmer 2 to 3 minutes 
until thickened.

4) Season with miso, LEVO herb-infused 
ghee, coconut aminos, salt, and freshly 
ground pepper.

5) Serve as is, or use an immersion blender 
to blend until smooth.



CBD Spiced Hot Apple Cider 
by Erin Willis @mother_indica

Ingredients:
3 cinnamon sticks
1 teaspoon whole black peppercorns
1/2 teaspoon whole cloves
1/4 teaspoon ground nutmeg
4 cups unsweetened apple juice, 
preferably organic
1/2 tablespoon orange zest
Pure maple syrup, optional for 
added sweetness
Top with LEVO CBD-infused MCT oil

LEVO Prep:
Pack your LEVO herb pod with CBD-rich 
hemp flower. Set your Activate cycle 
and relax (remember, this is a dry cycle,
no oil or butter should be added until 
you begin infusing!) Fill the LEVO reservoir 
with coconut-derived MCT oil and set it to 
185-200ºF for 2.5+ hours. 

Instructions:
1) Combine all spices, except nutmeg, in a 
medium saucepan and cook over 
medium-high heat until aromatic, about 
4-5 minutes. 

2) Stir frequently to avoid burning.

3) Add the nutmeg and stir to combine. Then 
add the apple juice and orange zest.

4) Bring to a boil.

5) Once boiling, reduce heat and simmer for 
15-20 minutes. The longer it stews the more 
flavor to enjoy!

6) Pour juice through a fine-mesh sieve into 
a mug.

7) Garnish with orange slices, apple slices, 
and/or cinnamon sticks for stirring.

8) Allow cooling (but only slightly). Enjoy!



Infused with love and LEVO.

Happy Thanksgiving!


