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All About Edibles: Understanding
the Decarboxylation Basic

Cannabis edibles are an incredibly convenient and delicious way to
eat your weed, but the process isn’t as straightforward as you’d think.
Trust us, if you go and take a bite of your cannabis flower as is, you
won’t feel any effects.

That’s where decarboxylation comes in. This chemical process activates
the cannabinoids in cannabis, particularly THCA, by converting it into
THC through heat. Without it, your edibles will lack potency and the
psychoactive effects you’re probably looking for.

All cannabis has to go through a process of heating to activate the
cannabinoids and compounds present in the flower. The precursor to
THC, tetrahydrocannabidiol, is THCA - so when flower is heated (whether
through smoking, vaping, or baking), the cannabinoid THCA releases

a carboxyl group, which converts it to THC. Once this transformation
happens, you’re able to consume the decarbed THC and experience

its psychoactive effects.

How to Decarboxylate Cannabis
If you’re interested in learning how to make edibles at home, you must
master the simple science of decarboxylating cannabis first. Here’s how:

1. Grind up the amount of weed you will use for your edibles (be sure
to dose properly). Place it on a foil baking sheet in the oven, make
sure the ground up flower is evenly spread and not in clumps.

2. Heat for about 30-45 minutes at around 220-245°F.

3. Once this temperature and time frame has been reached,
take out the baking sheet and let the flower cool completely.

4. Properly store your decarboxylated cannabis flower
ina cool, dry place until its ready to be infused.

Common Mistakes to Avoid:
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How to Infuse Oil or Butter

After decarboxylating your cannabis flower, you will need to create
a cannabis oil infusion for the edibles.

Cannabinoids like THC and CBD are fat-soluble, meaning they need
to be consumed with fat to be properly metabolized and act
effectively in the body.

Many at-home edible makers will infuse a cannabis oil using a fat
soluble, such as oil or butter. Then, that infused fat or oil can be mixed
in with the other edible ingredients being used.

The process of infusing your decarboxylated flower into a fat-soluble
ingredient is a simple process:

1.

Choose your fat: coconut oil, butter, olive oil, ghee, or even nut
butters work great.

Place your fat in a jar or heat-safe container.

Add the decarbed cannabis (use about 1 cup oil to 7-10 grams
of flower).

Submerge the jar in a saucepan of water, maintaining a low
simmer around 130-150°F.

Let it infuse for about 1-2 hours, stirring occasionally.

Strain with a cheesecloth.

Tips for a Successful Infusion
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Using Distillate Instead of Flower

If you want to make edibles at home but don’t have cannabis flower -
another extracted form of this plant makes an excellent ingredient!
Distillate oil is a form of cannabis extraction that can be easily infused
when baking your own edibles.

Distillates are highly refined extracts that undergo a solvent
extraction process to isolate cannabinoids, such as THC or CBD, in an
oil form. They’re flavorless and odorless, making them ideal for mixing
directly into batters or sauces.

Distillate oil for edibles is best used when:
- You want precise dosing and stronger potency.

» You don’t want the “weedy” flavor from flower infusions.
» You don’t prefer the process of decarboxylating flower.

Dosing Tips with Distillate Oil
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Buying Edibles Instead

If you want to make edibles at home but don’t have cannabis flower -
Compared to flower, edibles are a totally different ball game. When you
eat an edible, whether it’s a gummy, infused soda, or chocolate bar, THC
has to pass through your digestive system and liver before it enters your
bloodstream.

Edibles are digested and metabolized just like any other food you eat.

* The liver metabolizes THC into 11-hydroxy-THC, a compound
that’s more potent and longer-lasting than the THC you absorb
from smoking.

Because this process takes time, the onset of edibles can range from 30
minutes to 2 hours, depending on various factors of your body, like your
metabolism, when and what you ate prior, your THC tolerance, and
more.

Once edibles take effect, the experience can last anywhere from 2 to 4
hours, making them ideal for long-lasting relief or extended relaxation.

Edibles are a great cannabis product choice for:
* No smoke or smell
* Precision dosing
 Exploring new flavors and effects without inhaling
* Available in fun ratios like THC:CBD, CBG:THC, or even microdose
blends designed for focus, sleep, or creativity, which is something
you just can’t get from flower alone.

Tips for Consuming Edibles
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Buying Edibles Instead (Cont.)

What If | Ate Too Much?

Overconsumption of edibles can lead to discomfort, but it’s not known
to be fatally dangerous. If you’ve consumed too many THC edibles,
remember these tips:

« Find a quiet, calming space to rest.

- Sip water and eat a small snack.

 Take deep breaths or try grounding techniques.

« Consider taking CBD—it may help reduce THC’s intensity.

« Call a trusted friend or support line if needed.

Buying Edibles at a Dispensary

Perhaps you don’t prefer to DIY your edibles. Fear not!
Edibles at a dispensary are a great alternative for convenience,
precision, and variety.

At Elevation, we offer an extensive selection of edibles tailored
to your needs:

+1:1 THC:CBD edibles for balanced effects and lower intoxication.

« CBN or THC-only options designed for evening relaxation and sleep.

- Strain-specific options like infused chews and chocolates that
deliver the full spectrum of cannabis compounds.

Cannabis edibles at Elevation offer more precise dosing, targeted effects
and cannabinoid blends, and flavors or foods that are difficult to replicate
at home.

- Total THC per package vs. per serving — make sure you know
the dosage you’re eating!

- Cannabinoid breakdowns on product labels show whether it includes
CBD, CBN, or others.

« COAs (Certificates of Analysis) confirm testing for potency, residual
solvents, and safety. Scan the QR code or visit the brand’s site
to learn more.
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