
INFUSE YOUR INDEPENDENCE
DAY CELEBRATION WITH 

DR. MAY TINCTURES 

As the Fourth of July approaches, it's time to start planning your
perfect celebration to honor the spirit of independence. If you're

looking to elevate your gathering to new heights, put your chef hat on
and read on about how to infuse cannabis into your party. From

delectable edibles to refreshing beverages, infused cannabis products
can add an extra level of excitement and relaxation to your Fourth of

July festivities. In this blog, we'll explore some creative ideas and
suggestions to help you host a memorable and elevated cannabis-

infused Fourth of July party, featuring the use of Dr. May cannabis
tinctures for infusion. Dr. May tinctures are made using high-grade

cannabis extracts and carefully selected organic coconut derived MCT
oil. With various tincture formulas available, you can select the perfect

one to complement your preferred effects.



The Art of Infused Edibles
Infusing cannabis tinctures into your food

can bring a new level of flavor and potency.

Dr. May’s tinctures provide a convenient

and reliable option for infusing your favorite

snacks, treats and sauces. From cannabis-

infused barbecue sauces for marinating and

grilling to infused fruit skewers and

popsicles, these tinctures can be easily

incorporated into a variety of recipes. Be

sure to follow dosage instructions provided

by Dr. May and clearly label the infused

edibles to ensure responsible consumption.

Create a festive atmosphere by incorporating cannabis-themed decorations into your party setup.

Consider using red, white, and blue cannabis leaf-shaped cutouts or incorporate small cannabis

plants as table centerpieces. Be mindful that cannabis is still a regulated substance in many places, so

ensure your decorations comply with local laws and regulations. You can even incorporate Dr. May

branding or labels into your decorations to showcase the infusion process and add a unique touch to

the ambiance.

Cannabis-Inspired Decorations

Dr. May cannabis tinctures can also be used to

create refreshing and flavorful cannabis-infused

beverages. Consider crafting a signature Fourth

of July cocktail menu using these tinctures. From

cannabis-infused lemonades and iced teas to

fruit punches and mocktails, the possibilities are

endless. The MCT oil base of these tinctures

allows for easy incorporation into various

beverage recipes, ensuring a consistent infusion

throughout. As always, remember to educate

your guests about responsible consumption and

provide non-infused beverage options.

Thirst-Quenching 
Cannabis-Infused Beverages

https://vimeo.com/421636276


Engage your guests with cannabis-friendly games and activities that add a fun and

interactive element to your celebration. Set up a cannabis-themed trivia game or a

rolling competition, where participants race to roll the perfect joint or blunt. You

can also organize a cannabis-infused cooking demonstration using Dr. May

tinctures, highlighting their versatility and ease of use. Consider inviting a

budtender or cannabis expert to educate guests about different strains and

consumption methods, including the benefits of using Dr. May cannabis tinctures.

Cannabis-Friendly Games and Activities 
 

Responsible Consumption and Safety
While infusing cannabis into your Fourth of July party can be a

delightful addition, it's essential to prioritize responsible
consumption and safety. Encourage your guests to consume

responsibly, educate them about the potential effects of
cannabis, and remind them to start low and go slow when using
infused products. Ensure that non-infused food and beverages
are readily available, allowing guests to have a choice in what

they consume. Create a designated consumption area, away from
children and non-consenting adults, to ensure a safe and

comfortable environment for everyone.

Embrace the spirit of independence, embrace your inner chef and
ignite your celebration with infused cannabis products for an

unforgettable Fourth of July experience. Check out a few of our
favorite BBQ ready infused recipes to surely make your party one

to never forget. Cheers to a festive and elevated gathering that
will leave your guests buzzing with delight!
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Cheers, 

Meghan
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Add all the ingredients to a large saucepan and whisk thoroughly to combine.
Cook over medium heat.

Once bubbling, reduce the heat to low and continue simmering for 8-10
minutes, stirring occasionally. Reduce the heat or cover if splattering.

Taste and adjust the seasonings as needed (keeping in mind the flavors will
develop as it cools), adding more sugar for sweetness, vinegar for

brightness (and to balance the sweetness), chili powder for smokiness, or
cayenne powder for heat.

Let cool completely before transferring to a storage container. Sauce will
keep for 2 weeks in the refrigerator or 1 month in the freezer. Serve at room

temperature for best flavor.

10 doses Dr. May Tincture of choice 
(we recommend no more than 10mg per dose)

1 cup Organic ketchup 
2 Tbsp water

1 ½ Tbsp apple cider vinegar
1 Tbsp lemon juice

1/2 Tbsp tamari or soy sauce (ensure gluten-free as needed)
1/2 tsp yellow mustard

1/4 cup coconut sugar or brown sugar
1 ½ tsp chili powder 
1 tsp smoked paprika
1/2 tsp onion powder

1 pinch cayenne pepper or ground chipotle pepper
1/8 tsp each sea salt and black pepper

Vegan BBQ Sauce
Prep Time: 5 min | Cook Time 10 min

Ingredients

Instructions



Infused Berry Crumble
Vegan | Gluten Free

Makes 10 servings @ 10mg each

Crumble Topping
120 grams GF/AP flour
1 cup GF rolled oats- not quick
oats
½ cup brown sugar
½ cup coconut sugar
1 teaspoons baking powder
1 teaspoons cinnamon
2 grams salt
¾ cup (1 ¼ sticks) cold Vegan butter
or coconut oil 

Filling
8 cups berries (frozen or fresh)
¼ cup vegan butter or coconut
oil, melted
10 doses Dr. May Tincture of
choice (we recommend no more
than 10mg per dose)
2 TBSP GF corn starch
1 TBSP lemon juice (juice from ½
large lemon) 
1 teaspoon vanilla extract
¼ cup coconut sugar or brown
sugar 
¼ tsp salt

Ingredients

Instructions
Preheat oven to 350 F

Prep 8x8 pan by spraying lightly with avocado oil or coconut oil
Crumble topping

Mix together everything except the butter
Grate the butter with a cheese grater and then mix into the dry ingredients with

your hands, until it is crumbly
Filling

Place fruit in a bowl. No need to thaw if frozen. 
Toss fruit with corn starch to coat. 

Add sugars and salt to the bowl and toss to coat. 
Mix melted butter with Dr. May Tincture, add lemon juice and vanilla extract.

Pour over the fruit and mix well. 
Place fruit mixture into your prepared pan and top with the crumble topping.

Cover with foil. 
Bake covered for 25-30 minutes; uncover, rotate pan and bake for additional 10-20

minutes or until bubbly in the middle and lightly browned on top. Can recover
with foil if it's getting too dark on top. 

Serve warm as is or top with vegan ice cream or whipped cream. 



Dr. May Tincture (10 doses)
 *we recommend no more t han 10mg per dose

8 oz vegan cream cheese
8 oz vegan sour cream
3 ml Dr. May 1000 mg Tincture 
16 oz vegan shredded cheese
4 cups fresh spinach, roughly
chopped 
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Vegan Infused Spinach and Artichoke Dip

Prepare an 8x8 pan by lightly greasing the sides and bottom with olive oil. 
Grate all cheeses if needed; roughly chop spinach and artichokes. Gently mix
shredded cheese, artichokes and chopped spinach and place in a large bowl. Set
to the side. 
Saute onion and garlic in olive oil over medium heat for 3-4 minutes. Reduce heat
to medium low. Add cream cheese to the onion mixture. Add salt, pepper and
nutmeg, stir frequently while cream cheese melts. Once melted, remove from heat
and add in sour cream and Dr. May Tincture of choice. Stir until creamy and
well mixed.

Makes approximately 10 ½ cup servings   |  Total time: 1 hour until snacking ready 

Pour the onion cream       
 cheese mixture in the bowl
with the spinach. Mix until
evenly combined. 
Place mixture into    prepared
pan. Top with remaining
grated cheeses. Cover with
foil and Bake at 350 for 20
minutes. Remove foil and bake
an additional 15-20 min or
until bubbly and lightly
browned on top. Cool
slightly before eating. Enjoy
with chips, veggies or bread.  

1 can artichoke hearts, drained and chopped
1 small sweet onion, chopped small
1 small shallot, minced  
2 cloves garlic, minced
2 Tablespoons olive oil
1 Pinch nutmeg
Salt and pepper to your liking 
8 oz shredded vegan cheese for topping

Ingredients

Instructions


