
Directions for making Cannabis using a rice cooker. 
 
First put all your materials, bud or trim (clean most stems out ahead of time), solvent (we use 
190 proof everclear) and mixing jar (Quart size mason jar) in the freezer for 24 hours. 
 
Once you are ready take the frozen bud, put it in the jar and lightly smash the buds up (No need 
to grind up fine). Then fill the jar up with everclear to where all the material is completely 
covered up. Shake up the contents for 3 minutes. Once done have another or bigger jar all 
ready with a fine micron or brewers bag and take the jar of mixture and pour into the bag and 
filter all the liquid you can squeeze out of it.  
 
Then take that material and put back into the mixing jar, fill back up with fresh solvent to where 
the material is completely covered again and then shake for another 3 minutes. Then take and 
filter it all again through the micron bag. At this point it doesn't hurt to filter a 2nd time through 
unbleached coffee filters. 
 
This next step should be done OUTSIDE or in a WELL VENTILATED ROOM with FANS.....  
 
Once you have your liquid from both the washes take and put it in your rice cooker. Don't put 
the lid on completely as you want it to be able to VENT GOOD. Keep an eye on the boiling off of 
solvent as you don't want to boil it all off in the rice cooker. Stir several times along the way. 
Watch closely and when it gets to where you can almost see the bottom of the cooker take and 
add a few drops of water. Stir it around for just a minute and then pour all the contents into a 
stainless cup or small 4 oz baby mason jar. (I recommend weighing the jar/cup empty so when 
you are all done you will know exactly how many grams of oil you have) 
 
Take that and put it on a coffee warmer and let it boil off the solvent until most the bigger 
bubbles are done. Stirring along the way 
 
At this point you are ready to decarb the oil so take and put it into an oven at 240 F for APPROX 
AN HOUR OR UNTIL ALL ACTIVITY (small pin prick bubbles) has stopped. Stirring 
occasionally.  We use a meat thermometer and infrared temp gun to monitor exact oven temps.  
 
You should end up with a shiny black oil that when spread thin on some parchment paper is a 
golden amber color.  
 
At this point re-weigh your jar/cup and subtract the weight from when it was empty and then 
once you know how many grams you got you can add in the carrier oil of your choice and heat 
back up some to mix it good. 


