
Cannabis-Infused
Spinach Artichoke Dip

Creamy comfort with mindful dosing

Ingredients
• Spinach (fresh or frozen, chopped)

• Artichoke hearts (chopped)

• Cream cheese (8 oz, softened)

• Sour cream

• Mozzarella cheese (shredded)

• Cannabis-infused butter

• Garlic (minced)

• Salt to taste

• Black pepper to taste

Instructions
1. Preheat oven to 375°F (190°C).

2. In a large mixing bowl, combine all ingredients:
    spinach, artichokes, cream cheese, sour cream,
    mozzarella, cannabis-infused butter, garlic, salt,
    and pepper.

3. Mix thoroughly until well combined.

4. Transfer mixture to an oven-safe baking dish.

5. Bake for 25-30 minutes until bubbly and
    golden on top.

6. Let rest for 5 minutes before serving.

7. Serve warm with crackers, bread, or vegetables.

Dosing Information

Approximate THC per serving: 21.9 mg

Quarter serving: approximately 5.5 mg THC

■ CAUTION

Start with a low dose. Wait at least 90 minutes
before considering additional consumption.

For more infused recipes and education: CEDclinic.com

Recipe by Dr. Benjamin Caplan, MD | CED Clinic


