If you're a home cook or a budding chef looking to infuse your dishes with CBD, making compound butter CBD
is one of the most reliable and flavorful methods to do so. Unlike toss-it-in cocktails or tinctures dropped into
sparkling water (spoiler: they tend to separate and taste weird), CBD blended into butter not only ensures full fat
solubility but also works wonders for finishing steaks or roasting veggies. In this guide, we'll walk through
everything from the science of cannabinoids' fat affinity to best kitchen practices—plus tips on freezer storage to

keep your CBD butter potent and fresh.

Why CBD Loves Fat: The Science Behind Compound Butter

Cannabinoids, including CBD, are lipophilic—meaning they dissolve in fats rather than water. This is why many
commercial tinctures, like those from Joy Organics, use an oil base (often MCT or hemp seed oil) for extraction.
When you try to mix such oil-based tinctures directly into clear, cold drinks, you'll often get separation, uneven

dosing, and an unpleasant texture.

Because butter is primarily solid fat, it acts as a perfect medium to house CBD. When infused into butter, CBD
remains evenly distributed, and the butter acts as a carrier to deliver the compound smoothly and deliciously into

your dishes.

Why Tinctures Fail in Clear Cold Drinks

® Separation: Without an emulsifier, oil-based tinctures separate and float atop water-based beverages.
* Uneven dosing: Drops of tincture can vary wildly in concentration unless carefully measured.

* Texture and taste issues: The oily film can be unpleasant, and the bitter hemp aftertaste is amplified by

carbonation or acidity.

To fix this in beverages, companies use emulsifiers such as gum arabic or lecithin to create water-soluble or
nanoemulsified CBD products. These are expensive and technically demanding, making fat-based infusions like

compound butter accessible and practical for home kitchens.

Tools and Ingredients You'll Need

Item Purpose Butter (unsalted) Fat base to infuse and carry CBD CBD Tincture from Joy Organics (USDA Certified
Organic) High-quality, oil-based CBD for infusion Olive Qil (optional) Helps smooth infusion and adjusts texture
Double boiler or heat-safe bowl + pot Gentle, controlled heating setup Kitchen scale Precise measurements for

dosing Spatula & glass container Mixing and storage

Step-By-Step: Making Your CBD Compound Butter

1. Calculate your target CBD dose: First, get your dosing right. For example, if your tincture has 25 mg per 1
ml and you want your butter to have roughly 5 mg per tablespoon (~14 grams), and you're making 100
grams of butter (~7 tbsp), you need 5 mg x 7 = 35 mg of CBD total. That's 35 mg + 25 mg/ml = 1.4 ml of

tincture.

2. Gently melt the butter: Using your double boiler setup, warm the butter just until melted. Avoid

overheating; keep temperature under 140°F (60°C) to preserve cannabinoids and flavor.

3. Add olive oil if desired: This isn't mandatory but helps with smoother texture and infusion. Use about 1

teaspoon for every 100 grams of butter.



4. Mix in your CBD tincture: Slowly pour in the measured 1.4 ml (or your calculated amount) of Joy Organics

tincture into the melted fat while stirring constantly to distribute evenly.

5. Stir thoroughly: Use a spatula to thoroughly mix for at least 2 minutes, ensuring homogeneity. This step is

crucial because cannabinoids risk settling or separating otherwise.

6. Let cool slightly and pour: Pour your infused butter into a clean, airtight glass container. A small ramekin or

jar works well.

7. Refrigerate briefly: Allow it to cool and solidify at room temp then transfer into the fridge to firm up.

Important Tips:

* Don’t overheat: High heat can degrade cannabinoids and cause butter to burn.
* Precise dosing: Always do the mg math out loud—know exactly how many mg of CBD you're adding.

e Skip quick tincture drops in drinks: If you want a CBD drink, use nanoemulsified or water-soluble CBD

instead—these are optimized for beverages.

How to Store Your CBD Compound Butter in the Freezer

Butter is a fat that freezes brilliantly, maintaining flavor and potency when stored properly. Here's how to extend

the shelf life of your precious compound butter CBD:

1. Use airtight containers: Freeze your butter in small portions inside glass or BPA-free plastic containers with

tight lids. Alternatively, wrap in parchment paper and then foil.
2. Label with date and CBD dose: Keep track of infusion date and concentration for dosing precision later.
3. Freeze flat: Flat discs or logs freeze more evenly and defrost faster.
4. Proper thawing: Defrost in the refrigerator for several hours or overnight. Avoid microwaving or quick heat

as that can degrade cannabinoids.

Stored properly, your compound butter CBD can last in the freezer up to 6 months without significant loss of

potency or flavor.




Creative Ways to Use CBD Compound Butter

* Finish steaks and grilled meats: Place a pat on your hot steak as it rests to add a smooth, mellow CBD kick

without masking natural flavors.

* Sauteed veggies: Use CBD butter in place of regular butter to infuse CBD into caramelized or sautéed

vegetables.
¢ Baking: Incorporate into cookie or brownie recipes for a discreet and delicious way to dose.

e Spread on toast or bread: A straightforward morning boost, excellent with savory or sweet toppings.

Why You Should Trust Joy Organics for Your CBD Base

When investing in a homemade product like CBD compound butter, ingredient quality matters. Joy Organics
offers USDA certified organic tinctures with third-party testing, ensuring purity, no pesticides, and consistent

cannabinoid levels. This transparency supports your accurate dosing and peace of mind.
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Plus, their oil-based tinctures dissolve beautifully into fats, making them ideal for infusions like compound butter.

Final Thoughts

Making your own CBD compound butter is a practical, tasty, and efficient way to enjoy cannabinoids in the
kitchen—avoiding the pitfalls of tinctures in beverages and cheaply emulsified products. Precise dosing, gentle

heat, and good freezer storage are essential.

Keep your tiny notebook handy: note what emulsifiers help and what ingredients you tried that separated (I'm
looking at you, sparkling water tincture drops). Compound butter is where kitchen practicality meets cannabinoid

chemistry at its best.

So gather your butter, get that Joy Organics tincture handy, and get cooking. Your steak—and your wellness

routine—will thank you.



