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Foreword
by Franjo Grotenhermen, M.D.
Medicine used to have to taste bitter if it wanted to accentuate it's healing properties. The Christian, self-mortification idealizing West only allowed for positive experiences, even during sickness, when they were paid for in sweat, pain, and tears. Hedonistic ideas and practices were suspiciously condemned and this is often still the case today. Sick people don't just suffer, they ought to suffer. Refined methods of preparation like those described in this book create, in contrast, a medicine that can sweeten up suffering a bit.
The oral ingestion of Cannabis products is often preferred to inhalation for medical use. The effect lasts longer and, with the right dose, does not lead to relevant psychotropic effects. It also prevents the irritation of mucous membranes caused by smoke.
In July of 1997, at their congress in Edinburgh, the British Medical Association (BMA) called for the legalization of cannabis for treating serious illnesses such as multiple sclerosis and cancer. The BMA reaffirmed an international trend in medicine that demonstrates a new appreciation for and acknowledgement of the therapeutic potential of the hemp plant. In Germany, Switzerland, and Austria, indications are increasing that the ban on therapeutic uses of cannabis and the criminalization of the sick have a good chance of going down in the history of medicine as passing aberrations of the 20th century. It has been known for a long time that cannabis is a comparably safe medicine which exhibits a lesser potential for addiction than many prescription drugs.
It may be possible in the near future for a doctor to be allowed to prescribe several cannabinoids and natural cannabis. If this happens, a sick person may legally try out a recipe from this book with all of its ingredients.
Summer of 1997, Cologne, Germany
Using Hemp in the Kitchen
Dosage Table
The following chart refers to hashish and grass from indoor production with a THC content of 8-16%. When using outdoor species with a THC content of 4-8%, one should raise the amount accordingly, and lower it accordingly when using especially potent types of grass.
The borderline for the appearance of light psychotropic effects is 0.2-0.3 mg THC per kilogram of body weight. For a person weighing 50 kg, this would mean 10-15 mg of THC, for a person weighing 80 kg, 16-24 mg of THC. With a THC concentration of 8%, 0.1-0.2 grams of marijuana or hashish will bring a person weighing 50 kg to this border; the same concentration, 0.2-0.3 grams will achieve the effect for a person weighing 80 kilos. Persons with previous experience can consume a greater amount. Beginners should not exceed these amounts for their first time, so as not to be surprised by a change of consciousness.
Necessary Amount of Marijuana or Hashish with a THC content of 8%.
Doses should be raised or lowered with respect to higher or lower THC content.
Body weight 50 kg =110.23 pounds
Effect light 0.2-0.3 mg THC per kg => 0.13-0.19 g
medium to strong 0.4-0.6 mg THC per kg => 0.26-0.38 g
Body weight 60 kg =132.28 pounds
Effect light 0.2-0.3 mg THC per kg => 0.15-0.22 g
medium to strong 0.4-0.6 mg THC per kg => 0.3-0.44 g
Body weight 70 kg =154.32 pounds
Effect light 0.2-0.3 mg THC per kg => 0.18-0.27 g
medium to strong (0.4-0.6 mg THC per kg => 0.36-0.54 g
Body weight 80 kg = 176.37 pounds
Effect light 0.2-0.3 mg THC per kg => 0.2-0.3 g
medium to strong (0.4-0.6 mg THC per kg => 0.4-0.6 g
Body weight 90 kg = 198.42 pounds
Effect light 0.2-0.3 mg THC per kg => 0.23-0.34 g
medium to strong (0.4-0.6 mg THC per kg => 0.46-0.68 g
Choose a smaller dosage on an empty stomach. Patiently wait 1-1 1/2 hours before scarfing down the next piece.
The momentary mood and expectations (“set”) will steer the course of the high. The environment (“setting”) also plays an important role.
[the term “set & setting” was coined by Timothy Leary]
more information: http://en.wikipedia.org/w/index.php?title=Set_and_setting&oldid=204910207
Seasoned smokers should not underestimate the effect of oral ingestion. In order to obtain psychotropic effects, a higher dosage is necessary. This however, is more difficult to control, and the effect lasts decidedly longer than that of inhalation.
And if one does start to feel bad...
A lot of vitamin C! Drink a mix of orange juice and a freshly juiced lemon, or an apple spritzer (2/3 apple juice 1/3 carbonated water) with lemon. Drink warm milk with honey. Take off restrictive clothing like shoes, belts, etc. Fresh air!
(see also "Too Much”/Chapter: Cannabis as Medicine)
Cookie therapy or synthesized THC ?
Because cannabis intensifies basic tendencies, unstable people in difficult life situations should refrain from using it. In such cases, one should abstain from all drug use.
People wanting to use cannabis as a medicine will be best served by the "Shit Buiscuits" or the "Shortbread Hash Fingers". These recipes are ideal because of their low dosage and long shelf life. Eating three cookies a day, one after each meal, will produce at most a very slight high or none at all.
In Germany, the synthetic cannabinoid Nabilone and synthetic THC (Dronabinol) can be prescribed by a doctor. Natural cannabis, however, is in many cases regarded as superior to these synthetic products because it contains other cannabinoids that have a positive influence on the THC effect. In addition, synthetic products are excessively expensive. (The pharmaceutical industry sees sickness as a means to a successful bottom line. It is time to put a long overdue end to the era of poisonous chemicals by using natural medicine.)
About the Recipes
In all recipes containing hashish, I assume a very high quality of hash. Due to it's illegal status, bad quality hash is often heavily contaminated and offers less of the therapeutic effect (an increase in perception and empathy, facility in communication). The widely known hemp recipes stem from travellers from oriental lands and especially from the pen of the very experienced cannabis researcher, comrade-in-arms Hans Georg Behr during the 60's. The recipes were already very generously dosed for their time. Therefore, I recommend to everyone that they follow the specifications in my recipes. Inexperienced people in particular should initially use recipes with a low dosage.
The hash must be warmed up so that one can work with it. This can be done with a lighter for pieces up to about 3 grams. Larger pieces should be warmed in an oven for approximately 3 minutes at 80 degrees Celsius and then crumbled.
All recipes can also be prepared without "special ingredients".
With the exception of "Kir de Kif" and for adding aroma, alcohol is purposefully excluded. As insiders know, "If you mix the east and west, the morning after is a mess."
The vanilla sugar used in the recipes is granulated sugar with vanilla added. It's easily made by placing a vanilla pod in sugar until the sugar takes on a fine vanilla aroma.
The number of symbols * indicates the complexity and difficulty of the recipes.
easy to make*
easy, but not to be underestimated**
larger expenditure of time***
requires a small amount of working knowledge, and a bit of time****
Baking with Hash
Hash Ducat Buchtels **
Recommended amount of hash: 2g for 4-7 people, 0.2g per buchtel
For 7 small buchtels (a small buttered casserole dish)
300g flour
20g yeast
100 ml lukewarm milk
30g butter
35g vanilla sugar
2 table spoons lemon juice
a bit of salt
2g hash
1 egg
a bit of water
60g melted butter
Put 200g of sifted flour with the yeast in a bowl. Add the lukewarm milk and make a sponge (thick batter). Sprinkle a bit of flour on the sponge, cover it, and let it sit for around 10 minutes in a warm place.
Melt the butter and mix in the lemon juice and salt. Warm up the hash, crumble it, and carefully add it to the butter mixture. Stir the mixture with a wooden spoon on high heat until the hash is dissolved. Let it cool and stir in the egg until the mixture is nice and creamy. Add the mixture and the rest of the flour to the sponge and knead it into a smooth dry yeast dough. (If it is too firm, add a bit of water.) Let it sit another 15 minutes.
Preheat the oven to 200 degrees Celsius.
Divide the dough into 7 pieces. Make them round and dip them individually in the melted butter, then put them into the casserole dish. The foodies among you can stick fresh plum or apricot inside.
Bake the Buchtels in preheated oven for 15 minutes until they are golden brown.
Sprinkled the desired amount of powdered sugar and vanilla sauce on top.
Tip: A yeast dough will only be good if the neighbours downstairs hear you beating it! A few big pores with big dough walls become in this way in a dough many small pores with thin dough walls. Thus it will take in heat better and you will enjoy a fast, easy baking result.

This is definitely the most complicated recipe, but offers insight into the good old confectionery arts, which came out before the ready-made-mix and other food chemistry.
Amsterdamer Special ****
Recommended amount of hash: 8g for 20 people, 0.4g per slice
For an adjustable cake ring or spring form pan with a 24 cm diameter
7 eggs
140g sugar
pinch of salt, 1 tablespoon vanilla sugar,
grated peel of 1/2 a lemon
90g butter
8g hash
105g sifted flour
100g cornstarch
German Butter Cream:
1/4 l whole milk
1/2 package of vanilla cream powder
2 eggs
1 tablespoon vanilla sugar
700g butter
2 tablespoons vanilla sugar
80g powdered sugar
A bit of salt
20g granulated sugar
For the torte crust, whisk together the eggs with the sugar and the other spices in a fireproof pot and set it in a double boiler filled with 40 degree Celsius water.
In the mean time, melt the butter in a casserole dish. Warm the hash in the oven, and crumble it into the butter.
Beat the egg-sugar mixture cold, until it expands. A mark should remain when you run your finger through it.
Preheat the oven to 180 degrees Celsius.
Mix the flour and the cornstarch, sift it, and carefully fold it in.
Carefully mix in the hash at the end (it should be not warmer than body temperature).
Fill the cake ring or spring form pan with the mixture, and bake it in the preheated oven on the middle rack for 30-40 minutes. The torte crust is baked through when it bounces back from a light poke.
Advice: The crust is easier to cut if you bake it one day before the garnishing.
For the butter cream, boil the milk, vanilla cream powder, and the two egg yolks until it becomes creamy, stirring in the yolks and the powder. Let the boiled cream cool on a plate and sprinkle the surface with vanilla sugar so that it doesn't form a skin.
Whisk the butter, vanilla sugar, powdered sugar, and pinch of salt together until they become a flexible mass. Add the vanilla cream bit by bit.
Beat the egg whites stiff with the granulated sugar and fold in the butter cream.
Cut the crust with a pie knife in three or four pieces. Turn the crust while cutting. Spread 4 tablespoons of cream evenly thin on the crust. Put the next layer on and press down lightly (preferably with a torte plate, or the bottom of a spring form). Repeat this with the rest of the layers. Brush the leftover cream first on the surface, then the edges. A dough scraper can be very useful to make the edges straight. Let the torte set and the first brushing cool. Repeat this with the rest of the cream.
Cut the torte into 20 pieces. Squeeze a cream rosette on each piece and garnish them as needed. As a variation for in home use, brush the surface a bit thicker, and make a pattern with a tablespoon. You can also sprinkle a bit of cocoa on top. If you like, intersperse shaved almonds around the edge.
For the foodies with a bit of time for gusto, you can make a “Gelee spiegel” (jelly mirror). For the “Gelee spiegel”, cut out a 6cm marzipan coin and lay it on a grill rack from the oven to dry. Put some finely chopped grass into warmed up corn syrup, then pour it over the marzipan. Put a hemp leaf on top and press it down lightly.
With a bit of luck, you can find the corn syrup used by bakeries and pastry shops. Unfortunately it is becoming rarer, as the mass produced type pushes it out of the market.
Tip: If the Vienna crust fails due to a lack of baking experience, you don't have to throw it away, or eat it dry. It is an ideal basis for "Hashimisu"!
Here are three delicious variations to give aroma to the cream
Marzipan Amaretto Cream:
50g raw marzipan
3 shots of amaretto
Hold back a third of the butter cream (without marzipan) for garnishing. Knead the marzipan with a bit of cream until it is soft. Fold it into the rest of the cream. Add the liquor and work it into a homogeneous mass. If it is too hard, warm it up and make it even with a whisk.
Chocolate Chartreuse Cream:
100g dark chocolate
3 shots of Chartreuse (French peppermint liqueur)
Hold back a third of the butter cream for garnishing. Melt the chocolate in a double boiler and fold it into the cream. Add the liquor and work it into a homogeneous mass. If it is too hard, warm it up and make it even with a whisk.
Orange Cointreau Cream:
Juice of one orange
3 shots of Cointreau
Hold back a third of the butter cream for garnishing. Fold in the orange juice and the Cointreau. If it is too hard, warm it up and make it even with a whisk.

Hashish Challah**
Recommended amount of hash: 3g for approx. 10 people, 0.3g per piece
50g butter
3g hash
200g flour
20g yeast
5 tablespoons of lukewarm milk
1 egg
20g sugar
2 pinches of salt
1 egg to brush on
Melt the butter. Warm the hash, crumble it, and dissolve it in the butter. Let it cool.
Work the flour, yeast, and lukewarm milk into a sponge (thick batter). Let it sit for 10 minutes in a warm place.
When the sponge starts tearing, add the hash butter, egg, sugar, and pinch of salt, and knead it into a smooth dough. If it becomes too soft after kneading, add a bit of flour. Let it sit for 15 minutes.
Separate the dough into three equal pieces and roll them into long tubes. Lay them so that they taper together. Braid the three pieces and push them together at the end. Let it sit another 15 minutes, and brush it with the egg. You can also sprinkle on grated hemp seeds.
Bake it for 15 minutes on the middle rack at 200 degrees Celsius.
Squeezed Hash Cookies**
Recommended amount of hash: 4g; makes 100 cookies, approximately 0.04g per cookie
450g butter
4g hash
150g sifted powdered sugar
pinch of salt, seeds scratched out of one vanilla pod,
1/2 grated lemon peel
1 egg
425g sifted flour
125g cornstarch
Heat up half of the butter. Warm up the hash and crumble it as fine as possibly into the liquid butter. Knead in the rest of the butter. Fold in the powdered sugar, the spices, and the egg by hand (don't beat it into a foam!) The butter mixture should be soft, but not liquid. Mix the flour and cornstarch. Add the butter mixture, folding it in carefully.
Preheat the oven to 180 degrees Celsius.
Equip a piping bag with, if possible, a large star spout. Fill it with the dough, and squeeze it onto baking paper laid out on a baking sheet. In the preheated oven, bake the cookies for around 13 minutes on the middle rack.
Tip: If the dough ends up being too firm to squeeze out, don't despair! It can still be saved. Just add a bit of flour, knead the dough and let it cool for one hour. Then roll it flat and cut out small cookies. Brush them with egg, and garnish with sugar, almonds, or chocolate crumbles. Bake as described above.
Squeezed Hash Cookies for Diabetics **
Recommended amount of hash: 2g; makes 60 cookies, approximately 0.03g per cookie
350g butter
2g hash
135g fructose
1 tablespoon of vanilla sugar
1 pinch of salt
40ml condensed milk
300g sifted flour
100g cornstarch
80g fructose chocolate coating shaved or cut as finely as possible
Heat up half of the butter. Warm up the hash, and crumble it as fine as possible into the liquid butter. Fold in the fructose, the spices, and the condensed milk by hand. (Don't beat it into a foam!) The butter mass should be soft, but not liquid. Mix the flour and cornstarch. Add the butter mass and fructose chocolate, folding it in carefully.
Preheat the oven to 180 degrees Celsius.
Take a piping bag with a large star spout, fill it with the dough, and squeeze it onto baking paper laid out on a baking sheet.
In the preheated oven, bake the cookies for around 13 minutes on the middle rack.
Hash Sand Cake***
Recommended amount of hash: 4g; makes 20 slices, 0.5g per slice
For a buttered ring shaped cake form with a 24 cm diameter, sprinkled with bread crumbs
250g butter
4g hash
20g raw marzipan (optional)
165g cornstarch
5 eggs
250g sugar
pinch of salt, scratched out seeds of one vanilla pod,
juice of one half a lemon
150g sifted flour
1/2 a small package of baking powder or baking soda
butter and bread crumbs for the form
1-2 small packages of chocolate icing, as preferred
Heat up the butter. Warm the hash and crumble it into the butter. Let the butter cool until it has a solid but soft consistency. Add the marzipan and knead it until it is soft.
In a fireproof container, beat the eggs, sugar, and spices together over a small flame until it reaches about 50 degrees Celsius. Beat the mixture cold until it is thick.
Preheat the oven to 200 degrees Celsius.
Stir the egg mass and the flour alternately into the butter mixture. Fill the prepared cake form with the mixture.
Bake the cake for around 40 minutes on the middle rack of the preheated oven. Poke the cake with a toothpick to see if it is baked through.
Tip: If you cover the cake with chocolate icing, it stays fresh longer. Otherwise, sprinkle powdered sugar on top.
Shortbread Hash Fingers *
Recommended amount of hash: 4g; makes about 80 fingers, approximately 0.05g per finger
For a baking sheet measuring about 42 x 35 cm
320g butter
4g hash
pinch of salt, juice of half a lemon
2 tablespoons of vanilla sugar
2 tablespoons of water
180g sugar
500g flour
1 cup of extra fine sugar
Melt 100g of butter. Warm the hash, crumble it, and dissolve it into the butter. Knead the liquid butter into the rest of the butter. Work the spices, sugar, and lastly the flour into the butter, and press it into a short pastry. Let the dough sit a minimum of two hours in the refrigerator.
Preheat the oven to 180 degrees Celsius.
Roll out the dough to fit the size of the baking sheet and lay it on top of baking paper on the sheet. Perforate the dough's surface with a fork. Bake the dough on the middle rack of the oven for 20-30 minutes.
Cut the sheet cake into pieces around 2 x 7 cm with a sharp knife, and place them immediately in the extra fine sugar.

Cannabis Poppy Torte**
Recommended amount of hash: 3g; makes 12 pieces, 0.4g per piece
for a spring form with a diameter of 24 cm, buttered and sprinkled with bread crumbs
100g butter
3g hash
100g sugar
4 eggs
20g candied orange peel, pinch of salt
a bit of powdered cinnamon
80g ground poppy-seeds
20g ground hemp seeds
Melt 50g of butter. Warm up the hash, crumble it, and dissolve it in the butter. Knead in the rest of the butter, then stir in 50g of sugar and the 4 egg yolks until it is creamy.
Combine the candied orange peel, a pinch of salt and cinnamon, the poppy-seeds, and the hemp seeds, and mix them into the butter mixture.
Preheat the oven to 180 degrees Celsius.
Beat the four egg-whites, the rest of the sugar, and a pinch of salt until it is very stiff, and fold it carefully into the poppy-seed mixture. Fill the prepared form evenly, and bake the cake in the preheated oven on the middle rack with heat from below for 40 minutes.
After it cools, place cannabis leaves on top and sprinkle with powdered sugar. Carefully remove the cannabis leaves.
Shit Biscuits*
Recommended amount of hash: 2g; makes about 50 biscuits, approximately 0.04g per biscuit
150g butter
2g hash
150g sugar
2 pinches of salt
2 pinches of powdered cinnamon
1 egg
265g flour
Warm up 50g of butter. Warm up the hash and crumble it into the liquid butter, dissolving it as finely as possible. Knead it in with the rest of the butter. Add the sugar, spices, and egg and stir. (Do not beat it into a foam.) Knead the flour into the mixture.
Preheat the oven to 180 degrees Celsius.
Roll out the dough on a floured surface until it is about 4 mm thick. Cut out biscuits with a form of about 6 cm in diameter. Lay these on a sheet covered with baking paper. Place it in the oven on the middle rack and bake for approximately 10 minutes.
Tip: If no proper cookie cutter is available, you can always grab a drinking glass...
If you would like to see an example of how this works, check out the video on our website
Cannabanana Wreath**
Recommended amount of hash: 4g; makes 20 slices, 0.2g per slice
For a ring cake form with a 24 cm diameter
250g butter
4g hash
150g sugar
grated peel of 1/2 lemon
2 pinches of salt
a bit of powdered cinnamon
5 eggs
80g grated coconut
500g ripe bananas
Juice from 1 lemon mixed with 2 cl of rum
250g flour
1 small package of baking powder or baking soda
Amaretto or Lemon glaze:
250g powdered sugar
1 drinking glass of Amaretto or lemon juice
1/2 tablespoon of powdered cinnamon
Melt 50 grams of butter. Warm up the hash, crumble it, and dissolve it into the butter. Beat the rest of the butter, 50g of sugar, and the spices into a foam. Separate the eggs. Mix in the yolks and the grated coconut alternately into the butter mixture.
Peel and cube the bananas and sprinkle them with the lemon juice and rum mixture. Fold them into the yolk mixture. Sift the flour and baking powder or baking soda over it, and stir it in.
Preheat the oven to 180 degrees Celsius.
Beat the egg-whites with the rest of the sugar until they are stiff. First fold a third of it, then the rest into the banana mixture. Fill the buttered form with the mixture and place it on the middle rack of the preheated oven for around 80 minutes.
For the frosting, sift the powdered sugar, stir it with the lemon juice or Amaretto and cinnamon, and pour it over the cooled cake.
You can also sprinkle on some finely chopped grass if you like.
Hash-brown Cherry Cake**
Recommended amount of hash: 4g; makes 16 pieces, 0.25g per piece
200g butter
4g hash
250g sugar
2 pinches of salt, 1/2 tablespoon of cinnamon,
grated peel of 1/2 lemon
6 eggs
150g flour
100g ground hemp seeds
1/2 Tablespoon of baking powder or baking soda
100g dark chocolate (grated)
100g milk chocolate (grated)
250g sour cherries (well drained)
Melt 100 g of butter. Warm up the hash and dissolve it in the butter. Stir in 100g of sugar and the spices while adding yolks from time to time. The mixture should be foamy. Mix the flour and the hemp seeds and stir them in.
Beat the egg whites with the rest of the sugar until they are very stiff. Fold the mixture carefully into the grated chocolate. First pull a third of the chocolate-egg mix into the batter, and then carefully fold in the rest. Preheat the oven to 180 degrees Celsius.
Butter the spring form and sprinkle on bread crumbs. Pour in the batter and make it smooth. In the preheated oven, bake the cake on the middle rack with heat from below for 60-70 minutes.
Lay a stencil on the cooled cake and sprinkle it with powdered sugar and cocoa. Carefully remove the stencil.
Hash Crescents*
Without eggs and flour!
Recommended amount of hash: 2g; makes 50 pieces, approximately 0.04g per crescent
150g butter
2g hash
60g sugar
2 pinches of salt
1 vanilla pod, scratched out seeds
90g grated almonds or hemp seeds
250g wheat starch
50g powdered sugar
2 tablespoons of vanilla sugar
Melt 50g of butter. Warm up the hash, crumble it, and dissolve it in the butter. Knead in the rest of the butter and stir in the sugar and spices. Mix the almonds or hemp seeds with the wheat starch and knead them into the mixture. Let the dough cool for one hour. Preheat the oven to 180 degrees Celsius.
Form the dough into a cylinder and break it into even pieces. Make a small tube out of each piece, and bend them into a crescent form. Lay them on a sheet covered in baking paper and place them in the preheated oven on the middle rack for 10-15 minutes. Mix the powdered sugar with the vanilla sugar and roll the crescents in the mixture while they are still warm.

Hash Points*
Recommended amount of hash: 3g; makes 90 pieces, 0.03g per piece.
200g Butter
3g Hash
150g Sugar
5 Tablespoons of Vanilla sugar
1 Pinch of salt
100g Flour
200g Sliced almonds
Melt 50 g of butter. Warm the hash up, crumble it, and dissolve it in the butter. Knead in the rest of the butter and then stir in the sugar, vanilla sugar, and spices. Fold in the flour, followed carefully by the almonds. Preheat the oven to 180 degrees Celsius.
Form the dough as much as possible into small stick forms. Lay them, with plenty of distance between each piece, on baking paper on a sheet. Press down on them lightly with a wet fork. Bake them for 13 minutes in the preheated oven on the middle rack.
Hash Chocolate Cake**
Gluten-free!
Recommended amount of hash: 2g; makes 20 pieces, 0.2g per piece
75g dark chocolate
75g butter
2g hash
100g sugar
freshly grated lemon peel or lemon peel aroma
2 pinches of salt
1 teaspoon of powdered cinnamon
3 egg yolks
150g ground almonds
50g almond pieces
3 egg whites
20g cornstarch
1/2 packet of baking powder or baking soda
chocolate icing or powdered sugar
Melt the chocolate in a double boiler.
Melt 40g of butter. Warm the hash, crumble it, and dissolve it in the butter. Stir the rest of the butter, 50g of sugar, spices, and yolks together to form a foamy batter. After that, slowly pour the warm chocolate into the batter while continuing to stir. Stir in the ground almonds and almond pieces.
Beat the egg whites and the rest of the sugar until it is very stiff and then carefully stir in the cornstarch and baking powder or baking soda. Fold in a bit of the egg mixture, and then carefully fold in the rest.
Preheat the oven to 180 degrees Celsius.
Butter a cake tin and sprinkle it with bread crumbs. Fill it with the batter. Bake it on the middle rack of the preheated oven for about 40 minutes.
Pour the chocolate icing over the cooled cake, or sprinkle it with powdered sugar.
Indian Milk Toffee***
Recipe from Frank T. Wortmann
Recommended amount of hash: 3g; makes 60 pieces, 0.05g per ball (with a diameter of around 1,5 cm)
2 l whole milk
2-3g hash or grass
100ml cream
100g sugar
2 tablespoons of butter
4 tablespoons of ground nuts
(for example cashews or hazelnuts)
Boil the milk in a large, heavy pot on a high flame. Don't stop stirring, or the milk will burn! When the milk begins to rise, reduce the flame to medium, so that the milk boils lowly without rising. Stir the milk regularly with a wide wooden spatula so that it doesn't stick to the bottom of the pot. As the milk gets thicker, it must be stirred more often. As soon as the milk becomes a paste and the spatula leaves a trace when stirring, add the finely crumbled hash or grass, as well as the cream, sugar, and butter.
Continue to let the paste cook while continuously stirring until it becomes thick enough to stick to the spatula. Take the paste off the flame and brush it out to a thickness of 1 cm on a baking sheet or tray. When the mass has cooled, it can be rolled into cherry sized balls between your palms. Roll the toffees in ground nuts and let them cool for a while.
Hash Brownies*
I would like to dedicate this recipe to the hemp baking pioneer Mary Brown, whose brownies are well known outside of the state of California.
Recommended amount of hash: 3g; makes 30 pieces, 0.1g per brownie
For a baking sheet of 36 x 30 cm
100g dark chocolate
250g butter
3g hash
200g honey
4 eggs
1 tablespoon of vanilla sugar
2 pinches of salt
150g flour
1/2 tablespoon of baking powder or baking soda
150g chopped walnuts or chopped almonds
For Garnishing:
150g chocolate icing
halved walnuts or halved almonds
Melt the chocolate in a double boiler. Melt 50g of butter. Warm up the hash, crumble it, and dissolve it in the butter. Knead in the rest of the butter and stir in the honey, eggs, vanilla sugar, and spices. Add the liquid lukewarm chocolate bit by bit. Mix the flour with the baking powder or baking soda and walnuts or almonds and stir them in as well.
Smooth out the mass on a baking sheet covered with baking paper. Put the sheet on the middle rack of a cold oven and bake for 25 minutes at 180 degrees Celsius.
Melt the frosting and drizzle the brownies with the chocolate icing. Cut the brownies into 6 x 5 cm pieces and place a half walnut or almond on each piece.

Hash Cheese Cookies**
Recommended amount of hash: 6g; makes around 120 pieces, 0.05g per piece.
200g butter
6g hash
1/2 teaspoons of both paprika and pepper
1/2 teaspoon of salt
2 tablespoons of milk or water
1 egg, additionally 1 egg white
300g flour
75g cornstarch
1 small packet of baking powder or baking soda
200g grated ripe cheese
For Garnishing:
1 egg yolk stirred with 1 tablespoon of milk or water
50g of grated ripe cheese
a bit of unrefined salt, caraway, poppy-seeds, paprika, and pepper mixed with parmesan cheese
Melt 50g of butter. Warm the hash up in the oven, crumble it, and dissolve it in the butter. Knead in the rest of the butter, then stir in the spices, milk or water, egg and egg white.
Sift the flour, cornstarch, and baking powder or baking soda, then mix in 150g of cheese. Knead in the hash-butter mixture. Let it cool for one hour.
Preheat the oven to 180 degrees Celsius.
Roll the dough out thin. Brush it with the thinned egg yolk and sprinkle on the cheese and spices. Press them down. Cut the dough into squares, triangles, diamonds, or small round cookies. Lay the pieces on a prepared baking sheet and place it on the middle rack of the preheated oven for 15-20 minutes until golden brown.
Hash Cheese Chips*
The dough requires patience, because it must be stored in the refrigerator for one day.
Recommended amount of hash: 2g; makes around 60 pieces, 0.03g per chip
50g butter
2g hash
1 level teaspoon of salt
2 tablespoons of cream
1 egg yolk
125g flour
50g grated Emmentaler cheese
Melt 20g of butter. Warm up the hash, crumble it, and dissolve it in the butter. Knead in the rest of the butter, then add the salt, cream, and egg yolk.
Mix the flour with the cheese, and knead it into the butter mass. Form the dough into a roll with a diameter of 4 cm, and roll it up in baking paper. Let the dough set in a cool place for one day, so that it can be cut into fine slices.
Preheat the oven to 175 degrees Celsius and bake the chips for 8-10 minutes.

Squeezed Hash Cheese Sticks***
Recommended amount of hash: 2g; makes about 20 pieces, approximately 0.1g per stick
150g butter
2g hash
1 egg
1/2 teaspoon of salt, 1/2 teaspoon of paprika
100g flour
100g freshly grated parmesan cheese
1/2 teaspoon of baking powder or baking soda
Melt 30g of butter. Warm the hash, crumble it, and dissolve it in the butter. Knead it in with the rest of the butter, then stir in the egg and the spices.
Mix the flour with the cheese and baking powder or baking soda. Stir them into the butter mixture. Don't stir too long, or the mixture will be too difficult to squeeze out.
Preheat the oven to 175 degrees Celsius.
Fill a piping bag with a large star spout with the mixture and squeeze out 10 cm long sticks on baking paper on top of a baking sheet.
Bake the sticks on the middle rack of the preheated oven for about 15 minutes.
Tip:If the dough becomes too firm, fold in a bit of cream.
Hashew Cookies*
Recommended hash amount: 2g; makes 60 pieces, 0.03g per cookies with a diameter 5.5cm diameter
150g butter
2g hash
2 eggs
1 teaspoon of curry powder, a bit of salt
150g of salted ground cashews
150g flour
50g freshly grated parmesan cheese
For the Sprinkling:
1 egg yolk, mixed with a bit of water
50g freshly grated parmesan cheese
Melt 50g of butter. Warm the hash, crumble it, and dissolve it in the butter. Mix in the rest of the butter, the eggs, and the spices.
Stir in the cashews with the flour and parmesan cheese and knead it into the butter mass. Let the dough set in a cool place for at least one hour.
Preheat the oven to 180 degrees Celsius.
Roll out the dough on a floured surface and cut out cookies with a diameter of about 5cm. Lay them on baking paper on a baking sheet. Brush the cookies with the thinned egg yolk and sprinkle on the parmesan cheese. Bake the cookies on the middle rack of the preheated oven for 12-15 minutes.
Baking with Grass
The Basic Recipe for Grass Butter
If you want to hold on to grass butter and the goodies you make with it for a longer period of time, it is best to use clarified butter (also known as brown butter). Clarified butter is also recommended for persons suffering from lactose intolerance (http://en.wikipedia.org/wiki/Lactose_intolerance), a condition that is becoming increasingly common. Normal butter can be used, of course, as long as you don't have any health problems and plan to eat the baked goods reasonably quickly.
If you have a bit of time and patience, you can make clarified butter yourself. First warm up normal butter in a pot. When the butter starts to foam up, skim off the foam with a perforated spoon. Repeat this process until no more foam rises to the surface and the rest of the water evaporates.
For the person who is short on time, pre-made clarified butter is sold in Asian grocery stores as Ghee. It can also sometimes be found in the supermarket as “butterfat”.
To process the grass butter, melt the butter in a pot, add the dried and finely pulverized grass, and bring it to a low boil over a small flame for at least 13 minutes.
Personally, I only use the buds and the leaves. I separate them from the stems beforehand. You can cook other parts of the plant in the butter, as long as you filter it through a sieve or a towel afterwards. It's a matter of opinion and taste as well as a question of time.
In a refrigerator or freezer, grass butter stays fresh for a very long time. It is important to keep it in a sealed container. Otherwise, it will quickly take on the taste of the foods with which it is being stored.
If you intend to use homemade grass-butter for a particular recipe, be sure to adjust the amount of butter to match the desired intensity of your high.
Dedicated to wonderful series „WEEDS“. We love it!
Weeds Lemon Meringue Pie***
Recommended amount of grass: 4g; makes 16 slices, 0.25g per slice
For 2 crusts in a spring form with a 24 cm diameter
125g butter
4g grass without stems and seeds cut as fine as possible
4 eggs
125g sugar
a bit of salt, juice from 1/2 lemon
1 tablespoon of vanilla sugar
4 tablespoons of milk
150g flour
1 teaspoon of baking powder or baking soda
Lemon Butter Cream Filling:
1/4 l milk
1/4 package of baking powder or baking soda
2 tablespoons of vanilla sugar
125g butter
juice of 1 1/2 lemons
1/2 l Cream
1 small package of cream stabilizer
150g roasted and sliced almonds
Melt the butter, add the grass and let it cool. Separate the eggs. Beat the yolk and the sugar until it is foamy. Add the spices, milk, and the grass butter and beat it together well. Sift the flour and mix it with the baking powder or baking soda, then stir them in slowly. Put baking paper in two spring forms and fill them with the mixture.
Preheat the oven to 170 degrees Celsius.
Beat the egg-whites stiff with the rest of the sugar and spread it on the crusts. Bake them in the preheated oven on the middle rack for about 30 minutes.
For the filling, boil the milk, cream powder, and vanilla cream together. Sprinkle vanilla sugar on the surface, so that it doesn't develop a skin. Beat the butter, and add it bit by bit to the cooled vanilla cream. Then give it aroma with the lemon juice. Spread the cream with cream stabilizer on the first crust, keeping back 2 tablespoons of cream. Beat the whipping cream stiff and spread it over the butter cream. Now lay the second crust on top and push it down. Spread the rest of the cream on the edges and garnish with the roasted almonds.
Lay out grass leaves on top as a stencil. Sprinkle powdered sugar on top, and then carefully remove the leaves.
Hemp Leaf Curd Cake**
Recommended amount of grass: 5g; makes 15 pieces, 0.3g per piece
For a deep baking sheet (a paper frame can be used if necessary)
125g butter
5g grass, finely chopped
125g sugar
50 ml milk
3 eggs
pinch of salt, 2 tablespoons of vanilla sugar, and juice of 1/2 a lemon
250g flour
1/2 a small package of baking powder or baking soda
For the plain curd filling:
5 eggs
225g sugar
1 kg low-fat plain curd (or low fat ricotta cheese)
40 ml hemp oil or sunflower seed oil
1 tablespoon of vanilla sugar
3 packages of vanilla sauce powder
200 ml cream
1 glass of drained maraschino cherries or other fruits
Melt 50g of butter. Add the finely chopped grass and let it cool. Mix in the rest of the butter. Stir the sugar, milk, eggs, and the spices in with the grass butter. Mix the baking powder or baking soda and flour and knead them into the mixture. Lay out the dough on a baking sheet covered with baking paper and bake it to a light brown at 180 degrees Celsius in a preheated oven. Then reduce the temperature to 160 degrees.
For the filling, separate the eggs. Mix the yolks with half of the sugar and then mix them in with the rest of the ingredients. Beat the egg-whites stiff with the sugar and carefully fold it into the plain curd mixture. (At first just mix in a bit of the egg-white/sugar mixture in order to keep the mixture even.)
Bake on the middle rack of the 180 degree Celsius preheated oven for 35 minutes. Let the baking sheet cool and then spread on the frosting.
Frosting
A tip for natural, healthy frosting: Agar-Agar is available in health food shops or for much cheaper in Chinese grocery stores. It is made of seaweed, which can be helpful with hyperthyroidism. Furthermore, Agar-Agar frosting far outshines typical store bought frosting.
Frosting
For a Baking Sheet Cake:
1 1/4 l water
150g sugar
25g agar-agar
3/4 l apple juice
Bring the water, sugar, and agar-agar to a boil. Take it off the fire, and add the apple juice.
Test it, and if the frosting becomes to hard, add a bit of juice.
Frosting for Diabetics
For two tortes:
1/2 l water
80g fructose
5g agar-agar
Bring it all together to a boil.
Grass Spice Nuts**
Ideal for people there don't have an oven!
Recommended amount of grass: 5g; makes about 40 pieces, 0.125g per piece
10g butter
5g grass, finely chopped
2 heaping tablespoons (20g) of honey
2 heaping tablespoons (20g) of dried figs, finely chopped
2 heaping tablespoons (20g) of dates, finely chopped
2 tablespoons of raisins, soaked in rum or amaretto
1 1/2 Tablespoons (15g) of chopped, roasted almonds
2 heaping tablespoons (20g) of chopped, roasted walnuts or peanuts
1 teaspoon of white pepper
1/2 teaspoon of freshly ground nutmeg
2 teaspoons of cinnamon powder
1/2 teaspoon of coriander
Melt the butter. Add the finely chopped grass and braise it lightly. Then add the honey. Mix in all the remaining ingredients, and make little spice nuts out of the mixture.
Let it dry.
Christmas Pastries
Grass-green Cinnamon Stars**
Recommended amount of grass: 6g; makes about 120 stars, 0.05g per star
2 tablespoons of butter
6g finely chopped grass
2 tablespoons of vanilla sugar
3 drops of bitter almond oil
1 tablespoon of cinnamon powder
2 egg-whites
2 pinches of salt
200g sifted powdered sugar
275-325g grated almonds or hazelnuts and hemp seeds (ground to a powder), grated almonds, mixed with a bit of powdered sugar for rolling out
Put two Tablespoons of butter in a pot and briefly braise the grass with the vanilla sugar over a small flame. Afterwards, mix in the spices and let it cool.
Beat the egg-whites stiff with two pinches of salt, adding the powdered sugar bit by bit. The mixture must be stiff enough that a knife leaves a visible cut in it. Keep two tablespoons of the mixture to spread on the stars.
Now knead in 3/4 ths of the almond/hemp seed mixture, adding more depending on the firmness. Preheat the oven to 120 degrees Celsius.
Sprinkle a flat surface with the almond/powdered sugar mixture and roll out the dough approximately 1/2 cm thick. Cut out stars, and lay them on baking paper on a baking sheet. Brush on the extra egg-white mixture. (If the frosting is not smooth enough, stir in a bit of water.) Bake on the middle rack of the preheated oven for 20-30 minutes.

Basel Grass Leckerlis***
In Honour of the Swiss.
Recommended amount of grass: 7g; makes about 140 pieces, approximately 0.06g per leckerli
10g butter
7g finely chopped grass
250g honey
80g sugar
a bit of salt
rum, the juice of 1/2 lemon, and 1 tablespoon of cinnamon powder
1/4 teaspoon of freshly grated nutmeg
1/4 teaspoon of ground cloves
1 egg
325g flour
2 tablespoons of vanilla sugar
1 small package of baking powder or baking soda
75g ground hemp seeds
35g candied lemon peel, 35g candied orange peel
Frosting:
50g sugar
2 tablespoons of water
Warm the butter and briefly braise the grass in it at a low temperature.
In a second pot, warm up the honey, sugar, and pinch of salt until the sugar dissolves sufficiently. Then put it in a mixing bowl with the grass butter. While the mixture is still warm, add the rum, lemon juice, and spices, and stir in the egg. Work in a third of the flour. Mix the rest of the flour with the vanilla sugar, baking powder or baking soda, hemp seeds, candied orange peel, and candied lemon peel. Knead it together with the honey mixture into a stiff dough. If it is too sticky, add a bit more flour. Let the dough sit for one hour in a cool place.
Preheat the oven to 170 degrees Celsius.
Roll out the dough until it is a half centimetre thick, then place it on top of baking paper on a baking sheet. Bake it on the middle rack for 20-30 minutes.
For the frosting, bring the sugar and water to a boil while stirring. The water should start to boil, and large bubbles will form in the pot. The sugar, however, should not become brown! Brush the hot pastries with the Frosting. When it has cooled, cut it into 2 x 2 cm squares.
Grass Marzipan Potatoes*
The marzipan potatoes have to dry for one day!
Recommended amount of grass: 6g; makes about 60 pieces, 0.1g per potato with a diameter of 2 cm
30g butter
6g finely chopped grass
50g sifted powdered sugar
300g raw marzipan
2 shots of amaretto
Melt 20g of butter and lightly braise the grass in it. Stir in a third of the powdered sugar, and with the help of the food processor, chop it fine.
Knead the marzipan with the rest of the butter until it is soft. Add the amaretto and then knead in the grass mixture so that it turns into a soft yet stiff mixture. Work in some more powdered sugar if you like.
Form small potato shaped balls with your hands and lay them on a baking sheet. Let the marzipan potatoes dry for one day, and then store them in a container.
Grass Coins for Diabetics*
Recommended amount of grass: 2g; makes 50 pieces, 0.04g per Coin with a diameter of 3 cm
150g butter
2g finely chopped grass
50g diet raw marzipan
65g fructose
1 egg yolk
pinch of salt, juice of 1/2 small lemon, 1 tablespoon of vanilla sugar (made with diabetic sugar) or 2 drops of vanilla extract and a bit of cinnamon
250g pastry flour
Melt 50g of butter, lightly braise the grass, then add it to the rest of the butter. Knead the marzipan with a bit of the grass butter until it is soft. The mixture must not become foamy! Knead in the pastry flour.
Separate the dough into two halves and roll them into two equal cylinders. Let them sit for at least one hour in a cool place, then cut 3 mm thick coins from the cylinders.
Preheat the oven to 180 degrees Celsius, and bake for 8-10 minutes.
Grass Strudel***
It's time to become versed in the high art of strudel dough preparation.
Recommended amount of grass: 5g; for 14-16 portions, 0.3g per portion
For the Dough:
25g sugar
1 egg
50 ml cream
1 teaspoon of vanilla sugar, 1 tablespoon of lemon juice, pinch of salt
200g flour
For the Filling:
1 kg apples (“Boskop” are the best for baking)
80g butter
5g finely chopped grass without the stems
80g roasted bread crumbs
50g raisins, soaked in rum
40g chopped and roasted almonds
75g melted butter
150g sugar, mixed with 1 teaspoon of cinnamon powder
Mix together the sugar, egg, cream, and spices, then add the flour. Knead it all to a well formed dough. Let it sit for 30 minutes, covered, in a cool place.
In the mean time, peel the apples, remove their seeds, and cut them into thin slices (for this you should use a potato peeler).
Melt the butter and lightly braise the grass in it. Add the roasted bread crumbs, mix it all together, and let it cool.
Add the apples to the crumb mixture and mix them in as carefully as possible.
Now the dough should be good and tense. It should have reached room temperature and be ready for the exhausting part, the stretching. Lay a large kitchen towel on the table, and sprinkle it evenly with flour. Lay the dough on the towel and pull it out nice and long. Use a wooden roller to roll the dough into long and wide strip. Keep doing this all the way around, until the dough is thin, and the mixture can fit on top of it.
Spread the mixture out on the dough, leaving a small empty strip at the top and on both sides. Sprinkle on the rum soaked raisins and the roasted almonds. The strudel should be rolled up with the mixture in the middle by pulling up the towel, and continuing to gather it in, causing the dough to roll up into itself. With the help of the towel, lay the strudel on a baking sheet covered with baking paper. Preheat the oven to 200 degrees Celsius.
Brush the strudel with the melted butter and bake it in the preheated oven for approximately 30 minutes, until it is crispy. Butter it again. Then sprinkle on the cinnamon sugar and enjoy it warm. For the real foodies, i recommend adding vanilla sauce or vanilla ice cream.
If you would like to see an example of how this works, check out the video on our website

Lemon Grass Sticks**
Recommended amount of grass: 7g; makes about 130-140 pieces, approximately 0.05g per stick
200g butter
7g finely chopped grass
150g sifted powdered sugar
2 tablespoons of vanilla sugar
6 egg yolks
2 pinches of salt
the grated peel and juice from 1 organic lemon
450g sifted flour
Frosting:
100g sifted powdered sugar
3 tablespoons of lemon juice
Melt 50g of butter and lightly braise the grass in it. Let it cool. Knead the rest of the butter with the powdered sugar, vanilla sugar, egg yolks, and spices. Then work in the flour. Let the dough set in a cool place for at least one day.
Preheat the oven to 180 degrees Celsius.
Then separate the dough into four pieces, and roll each of them into a 6 cm wide strip, 1/2 cm thick. Cut out 1 cm wide sticks with a dough scraper or a knife. Lay them on baking paper on top of a baking sheet, and bake them in the preheated oven on the middle rack for about 12 minutes.
Stir the powdered sugar and the lemon juice together. Load the frosting into a piping bag, cut off the tip, and squeeze out wave shapes on top of the cooled sticks.
Tip:Piping bags are easy to make. Just cut a 30 x 30 cm square out of baking paper, fold it diagonally, and cut along the fold. Roll up the resulting triangle. Fold in 2/3 of the paper at the top. Fill it with the mixture, and then cut off the tip. Then roll up the filling end. The more toward the tip you cut, the smaller the hole will be.
If you would like to see an example of how this works, check out the video on our website

Orange Grass Buttons**
Recommended amount of grass: 7g; makes 140 pieces, 0.05g per piece
200g butter
7g finely chopped grass
150g sugar
juice and peels from 2 organic oranges, or orange zest
6 egg-whites
2 pinches of salt
200g sifted flour
Glaze:
150g sifted powdered sugar
4 tablespoons of orange juice, grated orange peel, finely chopped grass, or grated pistachios for garnishing
Melt 50g of butter and briefly braise the grass into it at a low temperature. Combine it with the rest of the butter. Stir the grass butter with 50g of sugar until it is foamy, then mix in the orange juice.
Beat the egg-whites stiff with the rest of the sugar (100g) and the pinch of salt. (You can use the left over egg yolks when preparing the recipe "Lemon Grass Sticks”.)
Mix the flour and the orange peel. Add it to the butter bit by bit. Then carefully stir in a bit of the stiff egg-whites, followed by the rest.
Preheat the oven to 150 degrees Celsius.
From a piping bag with a large spout, squeeze out walnut sized buttons of the mixture onto baking paper laid out on a baking sheet. The buttons will spread out flat, so leave enough space between them. Bake the buttons on the middle rack of the preheated oven for 10-12 minutes.
Tip: For people with a sweet tooth, you can glaze the buttons. Just stir the powdered sugar in with the orange juice and brush the buttons with it. Grated pistachios provide a matching colour for garnishing.
Hemp Oat-flakes*
Recommended amount of grass: 5g; makes 65 pieces, approximately 0.13g per ball with a diameter of 3 cm
150g butter
5g finely chopped grass
150g sugar
1 tablespoon of vanilla sugar
1 egg
a bit of lemon juice
a bit of cinnamon powder
80g of whole-grain flour
1 teaspoon of baking powder or baking soda
100g fine oatmeal
50g coconut flakes
100g chopped almonds
50g raisins
Warm up 50g of butter and briefly braise the grass in it at a low temperature. Combine with the rest of the butter. Stir the grass butter together with the sugar, vanilla sugar, egg, and spices. Mix the flour with the baking powder or baking soda and the oatmeal and stir them in. Finally, carefully mix in the coconut flakes, almonds, and raisins.
Lay out a baking sheet, covered in baking paper.
Preheat the oven to 175 degrees Celsius.
With wet hands, make small balls with a diameter of 3 cm out of the dough and lay them with space in between on the baking sheet. Bake on the middle rack of the preheated oven for about 15 minutes.
Supergrass Slices***
An homage to the wonderful film, "Supergrass," by Patrick Duval.
Recommended amount of grass: 6g; makes about 120 slices, approximately 0.05g per slice
For a 36 x 30 cm baking sheet
250g butter
125g sugar
a bit of salt, juice of 1/2 a lemon
4 tablespoons of water
500g flour
Filling:
20g butter
6g finely chopped grass
100g honey
a bit of lemon juice
1 egg yolk
30 ml cream
250g roasted and ground hemp seeds
100g chopped walnuts or ground sunflower seeds
100g raisins soaked in amaretto
Frosting:
200g powdered sugar
2 teaspoons of amaretto
Knead together the butter, sugar, spices, and water, then work in the flour and let the dough sit for one hour in a cool place.
For the filling, melt the butter and briefly braise the grass in it. Add the honey and lemon juice. As soon as the filling has cooled, stir in the egg yolk and cream. Knead in the hemp seeds, nuts or sunflower seeds, and raisins.
Preheat the oven to 180 degrees Celsius.
Roll out half of the shortcrust and lay it on baking paper on top of a baking sheet. Spread the filling out on the shortcrust and lay the second piece on top of the filling. Poke a number of holes in the surface, and bake the whole thing on the middle rack of the preheated oven until it is golden brown.
For the frosting, stir together the powdered sugar and amaretto, and brush it on the cake after it has cooled. Cut the sheet cake into pieces about 2 x 4 cm.
Visit: http://www.smashwords.com/books/view/11102 to purchase this book to continue reading. Show the author you appreciate their work!