INSTRUCTIONS:

PREP: It is always recommended to DECARB your herbal materials before any infusion.
Decarboxylization allows the material to reach maximum potency.

To decarb, preheat an oven or toaster oven to 240° F, place your FINELY GROUND
herbal material in a covered bﬂkiﬂ% dish, and place on cenfer rack for 45-60 minutes.
Remove and place in freezer, with Tid on, to cool down quickly.

While that is cooling, cut 1 STICK OF BUTTER info, roughly, 1" cubes and lightly mash

them inlo bottom of the lower chamber with your fingers.
For Qil, substitute butter with 1/2 CUP OIL [Coconut Qil is a versatile choice).

Next, fill the bottom chamber with water to JUST BELOW the pressure release valve.
Filling above the valve can cause the unit to not operate properly.

Place the filter into the boltom chamber, through the butter or oil, and in filling it with
FINELY GROUND herbal material. Fill it to just below the lip, and DO NOT PACK!
(use approx. 1/4 oz]. Packing too tight will make it harder for the maker to infuse properly.

INFUSE: Re-aftach bottom chamber fo the top securelg,eﬂnd place the maker on your
cold stove eye [keep handle away from direct heat]. Set the eye about a third of the
way towards high. You may find setting it on medium will be just fine. Too much heat
can damage your maker.

Afier a several minutes of cooking (approx. 10 minuies), you should be heurinﬁ
gurgling, boiling sounds. Also, some steam should be coming from the top. The upper
chamber will be close to 3/4 full. Remove from the heat.

TIP: At this point, you can get even more pofency by running through this process a
second time. After allowing to cool fo the touch, pour your infusion back info the bottom
chamber, and start all over, keeping the same ground material in the filler as before.

COOL OFF: Pour your intusion liquid from the fop chamber into an appropriate
container. Preferably glass, and easy o handle. You can remove the oil from the top
with a ladle after the water has separated and sank to the bottom; OR, you can place
into the fridge or freezer, and wait for the oil on lop 1o fully harden. Cut a triangular
hole in the upper crust, then another on the opposite side. Pour the separated water out
from beneath and discard.

TIP: If you have used a squarish container, cut your holes into two opposite corners
for easier pouring.

BONUS TIP: When finished running your infusion cycles, empty the material from the
filter info a cheesecloth, or similar microfiber, and once cool to the touch, squeeze
the excess oil in with the rest.

STORE: Now that you have some infused butter or il slabs, pat excess water off, place
into a container which will allow you o rewarm at a very low temperature. Heat just
enough fo allow the butfer or oil to be easily poured into a storage confainer or mold.
We recommend using the Herbal Chef Silicone Spatulas in assisting.

Storing in silicone molds is a great way to keep your infusions handy. We recommend
the Herbal Chef Silicone Tray w/ Lid fo store infusions in recipe friendly portions of 2
Tablespoons. Also, rolling your infusion in wax paper and then plastic wrap is super handy.

And, remember, to always store your infusions in the fridgel!




