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I dedicate this book first and foremost to all those who love to create.

Secondly, to those who understand the true nature of cannabis and its ability to help heal humanity.

Lastly, I dedicate this book to all those who have been incarcerated, taken away from their lives, or died to defend the sacredness of this plant. Without you, I could not be here representing our collective beliefs.
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INTRODUCTION

If this is your first time purchasing anything even remotely cannabis-related, welcome. It’s an honor to guide you through this journey. If you’re a seasoned veteran and came solely for these bomb-ass recipes, I greet you with open arms and a moist cake, too.





Before we go too far into this cookbook, I want to explain a few things about what you will find here. First, you will learn why I love cannabis. I will also tell the story of cannabis: how and why it came to North America, its history, and its prevalence in today’s society. Third, I will share with you why I treat cannabis with the utmost respect. It is an incredibly healing and overall versatile plant. Finally, this book was created with low-dose edibles in mind. I’ll give you the tools to adjust recipes for the potency that’s right for you.

I want to share my story. It begins when I moved to Northern California to attend the University of California Santa Cruz. That’s where I fell in love with cannabis. My very first experience with cannabis had been in high school, and it was the classic, giggly high uninitiated people often experience. This was in 2010, and there were many cannabis strains to smoke, but the ready-made edibles were horrible. The only thing I could get my hands on were super bitter and grassy-tasting brownies and cereal treats. It felt more like I was eating weeds than dessert.

I knew there was a better way to enjoy edibles.

UCSC is a school of the sciences, which is ultimately why I chose to attend as a molecular cell biology major. What it doesn’t say in the prospective student material is that Santa Cruz is also a place of exploration, including exploration of psychedelics and the mind. At Santa Cruz, I could openly study psychedelics without being judged. That alone sent my brain into overdrive. It led me to find my true life purpose, which is studying and understanding plant medicine. It has helped me achieve self-acceptance, sincere and authentic love, patience, and a feeling of peace I didn’t know was possible. If this all feels a bit too far out there for you, then I will share with you a general understanding of what plant medicines and cannabis did for me: they helped me become the loving, caring, and dedicated man I am today.

The book you are holding represents years of research and recipe testing. The culmination of all of that hard work has made it possible for me to share my knowledge of cannabis, and to help destigmatize it as a serious and important medicinal herb, rather than just a means to getting high. I am confident that cooking with it can be life changing. It was for me.

It has been nearly a decade since I first started making edibles for my friends. At the time, I was beginning to suspect that cannabis had been getting a bad rap. After all, the plant has been used for centuries to promote health, but if I were caught with a joint I could go to jail. I started reading medical journals and papers that recounted how people had found healing in cannabis use. I felt like I had stumbled upon a holy grail that most of our contemporary civilization had missed.

In addition to my love affair with plants and herbs, I also have a crazy sweet tooth. And so, between those two passions, I felt I had an opportunity to erase all the misconceptions of cannabis if I could cook my way into people’s hearts. Sugar High is a love letter to both cannabis and dessert.

Chocolate-forward recipes are abundant in this book because it’s my absolute favorite flavor, but I’ve also included a variety of other desserts, too. I wanted to make sure that there was something for everyone, so you will also recognize a few nostalgic treats here, like cherry sherbet, apple pie, and brownies, but with my spin on them. Every recipe was developed with the average home cook in mind, and I’ve included a few challenging recipes in case you, too, want to impress yourself and please your friends with something unexpected.

With that, I introduce you to Sugar High.
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CHAPTER 1 UNDERSTANDING CANNABIS





While I’ve been asked countless questions regarding cannabis, the one I receive the most is “But why use it?” It’s a valid question that I usually answer with the discussion of the herb’s three main characteristics: the history of cannabis prohibition, hemp and its many uses, and the plant’s medicinal components.

The History of Cannabis

Cannabis has been a huge part of daily life for most Eastern cultures since the beginning of recorded history. It grows practically everywhere (hence the name weed!). In early Western culture, it was used as a cure-all for almost every ailment. In fact, up until the early 1900s, it was found in many homeopathic and doctor-prescribed medications.

In traditional Chinese medicine, Emperor Shen Nung, known as the Father of Chinese Medicine, declared cannabis one of fifty fundamental herbs in his first published pharmacology book, Pen ts’ao, in 2737 BC. Shen Nung believed so much in its healing properties that he even accepted hemp as a form of payment. He prescribed hemp to help more than one hundred ailments, including gout, rheumatism, and even the absentmindedness that accompanies malaria.

Cannabis was used in Korea and India as early as 2000 BC and came to be known as bhang. Bhang’s use was ubiquitous, and ranged from the rituals of spiritual ceremonies to decorative arts (such as pottery and making clothing). It was prized for its versatility and adaptability. A little later, cannabis appeared in Egyptian medical scrolls, where it was used to treat eye sores and cataracts. Cannabis pollen was found in the tomb of the mummified Ramesses II, the third pharaoh of the nineteenth dynasty of Egypt, suggesting that royalty was especially privy to the plant’s healing powers.

In the Middle East, cannabis was a bit late to bloom. It was introduced around 1400 BC by nomadic Indo-European groups, and its medicinal use there was first recorded in 700 BC in the Vendidad, an ancient Persian text.

In the 1500s, the Spaniards introduced hemp to the Americas. By the early 1600s, cannabis came to Jamestown, where it became a cash crop; it was coveted for its use in making durable fabrics and sturdy dwellings. By the mid-seventeenth century, it even surpassed tobacco in profitability.

In the late nineteenth century, cannabis, which was easy to grow and seemingly effective as a medicine, started to threaten early industrialists who were profiting from pharmaceuticals. It was also increasingly used for recreation, and it was especially associated with the Mexican immigrants who came to the United States after the Mexican Revolution began in 1910. It’s not hard to see what came next: between the threat to white industrialists’ wallets and their proclivity to racism, by 1937, the US government had enacted the Marihuana Tax Act, effectively banning sales and distribution of cannabis. Just a year earlier, the propaganda film Reefer Madness had been released. It portrayed high schoolers committing heinous crimes while under the influence of marijuana. This was information warfare. When linked to use among Mexicans and other people of color
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