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How To Become
A Professional Cannabis Chef

Do you want to land a job creating cannabis-infused products? Are you thinking
about opening your own cannabis kitchen? Are you ready to make cannabis
edibles? If that’s the case, becoming a cannabis chef might be perfect for you!

If you’re like many people, you don’t know the best way to move into the
cannabis market. Becoming a chef is no easy task, and cannabis chefs face more
challenges than people in conventional markets. No worries, though. Cannabis
Training University is here to help!

Your biggest hurdle will be getting training and verified credentials in cannabis
cooking. The solution is simple: enroll in the world-class cannabis training and
certification program at Cannabis Training University—the Master of Cannabis
Certification Program! This program will teach you everything you need to know
about:

e The cannabis plant and its components

e Cannabis-infused products

e Multiple cannabis infusion methods

e Juicing fresh cannabis

e Making and using tinctures

e Estimating potency

e Calculating doses

e Straining, filtering, and purging infusions

e Cannabis edible, beverage, and topical recipes

e Cannabis industry work permit requirements

e Where to look for a cannabis job

e How to write a cannabis resume and cover letter
e Cannabis kitchen job information and descriptions
e How to get a cannabis kitchen business license

e How to write a business plan and pitch deck

e How to set up and run a cannabis kitchen

e Cannabis laws and regulations

e And much, much more!
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Lisa's Story

Lisa is a 50-year-old Executive Chef who owns a
popular catering company in Anchorage, Alaska. Lisa
has always loved cooking for others. That joy was
instrumental in her decision to start her own catering
company 20 years ago.

When cannabis was legalized for recreational use in
Alaska in 2015, Lisa started experimenting with
cannabis in her home kitchen. She quickly learned
that cannabis-infused food provides people with even
more joy than her regular recipes! Now, Lisa wants to
move to the next level and embark on a career B
creating cannabis-infused edibles. Lisa knew there

was so much she didn’t know about cannabis extractions and cooking with
cannabis. So, she enrolled CTU’s Master of Cannabis Certification Program to
learn everything she needed to know about extracting cannabis oils and then
cooking with it!

Challenge #1: Learn More About Cannabis

Lisa had picked up a lot of information about cannabis over the years, but she had
never received formal training on the plant. She needed to be able to talk
intelligently with industry professionals about the plant and its components.

In the Cannabis Basics class,
Lisa learned about
cannabinoids, terpenes, and
other components of
cannabis. She also discovered
more about popular cannabis-
infused products, including
beverages, topicals, edibles,
and animal treats!
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Challenge #2: Understand Potency

While experimenting with cannabis cooking at home, Lisa was finding it
challenging to create edibles
with consistent doses. In her
catering business she had
never needed to weigh out
servings precisely. But in the
cannabis industry, getting the

Oil Infusicns

right dose of THC and CBD is 3
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You can also use this calculator to do the math.
The Cannabis Cooking and S
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EXtraCtIon MethOdS CIaSS Follow this procedure to estimate how many milligrams of THC are available in the

1 1 CO2 Estraction lant material
helped Lisa immensely. Not o et

only did she learn how to accurately divide a recipe into servings— she also
learned how processes like decarboxylation can change the potency of an infusion
and complicate the math. Things started making a lot more sense!

Challenge #3: Create Consistent Doses

Although Lisa now understood more about cannabis edible potency and dosing,
she was still having trouble creating consistent doses. No matter what she did,
some edibles were really potent, and some were not. Even when each piece of
candy weighed exactly the same.

In the Cannabis Cooking and
Extraction Methods class, she
learned she could help the
cannabis mix evenly into a

Mixing Concentrates in Ethanol
If you're making a recipe with a low fat content, dilute the concentrate with ethanol

before you add it to the recipe. This will help it to dissipate evenly.
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smaller glass container inside. Put the concentrate and ethanol in the smaller

o glass container.
low- fat can dy recipe by 1 ClcistngDoses At ome
starting with a concentrate = vy Camb s e
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| n er n eXt atc ) a n e r AT bowl l"lal.s restingina h.u.\v\aterbam ‘Wait for the hash to partially melt, then
mash it with a fork until it combines with the ethanol to form a paste. When the
d Oses We re pe rfe ct | concentrate is completely mixed in and the mixture is a consistent color and
* 5. Coaking With Cannabis In texture, add a little more ethanal to turn the paste into a liquid. Add to the
Commercial Settings . R
recipe and stir until completely blended. Rinse the container twice with ethanol
and add the wash to the recipe, 1oo.
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Challenge #4: Get A Cannabis Work Permit

Now that Lisa knew the ins and outs of adding cannabis to her favorite recipes,
she was ready to get a job or start a business in the cannabis industry. But from

her studies at CTU,
she knew that even
business owners
need a permit to
work in the
cannabis industry. R

With CTU, it was
easy to get a

Alaska

Minimum age: 21

Leqgal requirements:

Department of Commerce, Community, and Economic Development _

COHOL & MARIJUANA CONTROL OFFICE

State of Alaska / Commerce / Alcohol & Marijuana Control Office / Marijuana Handler Permit ALCOHOLIC BEVERAGE CONTROL
BOARD
= Comple]
? ALCOHOL & MARIJUANA CONTROL
Alcohol License Application
- OFFICE
Training reqy Alcohol Permit Application
Announcement Alcohol FAQs
Card: Mariju

Alcohol Statutes and Regulations
ABC Board Members

Click here for
ABC Meeting Documents

permit! The
Cannabis Careers
class had a link to

Alcohol Local Option

Mandatory Alcohol Server Training
Trade Practices

Other Alcohol Resources

your submitted hander permit
MARIJUANA CONTROL BOARD

the Alaska website that had everything she needed to apply!

Challenge #5: Apply For A Business License

Once Lisa got her Marijuana Handler Permit, it was time to make a decision.
Should she launch her own infused-product business, or work for an established

cannabis business
first to gain
experience?

With the Cannabis
Business class,
Lisa’s decision was

easy. Equipped = 2.0mervtew
with cannabis- = 2 Covuts Bnesesine
specific

States

= 2 Hemp Businessesin the United ()

Alaska

Program type: Both Medical and Recreational

;°“9u S,
[ AMICO | Alsska Marijuana Control Board
<

Marijuana Establishment

<

“vimgor New License Application Instructions

‘What is this packet?

information to add

to her already extensive food industry knowledge, there was no reason to wait.

Once again, Cannabis Training University made things easy. The links in the class
sent her right where she needed to go!
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Challenge #6: Develop A Product Line

Lisa had a long list of custom recipes under her belt, but she wasn’t sure which
products would work best in the cannabis market. Would savory edibles sell?
Were natural and organic ingredients important?

Master Chef Julie Dooley’s
advice was spot on! With
Julie’s help, Lisa was able to
choose a set of products to
start with. Julie’s advice also
helped Lisa make good
decisions about sourcing
cannabis ingredients,
following regulations, and
putting together a kitchen
team.

8.3 Developing Products

After making decisions about your cannabis type and source, you must choose the
type(s) of infused products to make in your facility. When you develop products,
keep your local laws in mind. Also pay attention to what is popular in your area. The

market is rapidly changing and so are the products that consumers want. In this

video, Master Chef Julie Docley gives some tips on choosing a product and testing

2 Financing Your Business

3 Setting Up Your Business

4. Getting Property B)

5. Constructing the Facility

& Ordering Equipment

Lisa’s New Business

Thanks to Cannabis Training University, Lisa quickly added cannabis skills to her
cooking expertise. She recently launched her new business, Lisa’s Edibles. She’s
already placed her products in a few dispensaries, and her business is growing
every day!

Start Your Cannabis Cooking Career Today!

Join Lisa and thousands of other satisfied Cannabis Training University students.
Sign up for the Master of Cannabis Certification Program and start cooking
mouthwatering cannabis creations tomorrow!
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