
1. Heat a medium sized sauce pot, add water, lime & orange juice, 

sugar, salt and cannabis simple syrup. Bring to a simmer and stir till 

sugar is dissolved.

2. Add cranberries, jalapeño, ground cloves, cinnamon sticks and the 

zest from the citrus. Bring to a simmer and stir constantly to keep the 

bottom of the pot moving.

3. Simmer for 10 minutes, stirring less frequently. When 90% of the 

cranberries have popped take the pot off of the heat.

4. Let cool completely before serving. 

5. PRO TIP: I like to make this a day in advance and set in the fridge 

overnight, that way the cranberry fairy can visit to deepen and fortify 

the flavours.

INGREDIENTS
THE

CHRONBERRY SAUCE

METHOD
Fresh Cranberries 1 bag

Cane Sugar ½ cup

Cannabis Simple Syrup 
(shishkaberry strain)

¼ cup

Water ½ cup

Jalapeno Pickling Liquid 2 Tbsp

Cinnamon Stick, broken in pieces 1

Ground Cloves ½ tsp

Jalapeno, sliced in thin rounds 1

Lime Zest and Juice 1

Orange Zest and Juice 1

Salt ½ tsp

THE

www.hyr.live I      info@hyr.live I      You made this, now show it off  @hyrlive

hyr
GO LIVE.

Chef Pat Newton



1. When your roasting the turkey, at the half way mark place onions, 

leeks, garlic, carrots and fresh herbs in the roasting tray.

2. After the bird has come out of the oven, scoop out all of the 

softened veg and place them into a blender. add broth and blend. 

strain through a fine mesh strainer and set aside.

3. Pour out all of the juices into a clear measuring cup with a spout. 

Allow the fat and flavour to separate. add all of the fat back into the 

pan and begin to scrape the bits off of the bottom of the pan. Add 

the flour and slowly darken the roux. Go low and slow here and take 

the time to deepen the flour butter mixture.

4. Once the roux is nice and dark add the wine and start to reduce by 

half. Add broth and continue to thicken and reduce. Simmer for 20 

mins.

5. Season the gravy with salt, pepper, a few splashes of hot sauce. 

Taste to adjust the flavour and your behaviour!

INGREDIENTS
THE

WAVY GRAVY

METHOD
Pan of freshly roasted turkey 1

Large Onions 2

Leeks 2

Carrots 4

Garlic Bulbs 2

Red Wine 2 cups

Chicken/Bone Broth 4 cups

Cannabutter ½ cup

Flour ½ cup

Salt and Pepper

Hot Sauce Few dashes

Salt and Pepper

Hot Sauce Few dashes

Fresh Thyme, Sage, Rosemary Bunches

Dried cannabis 1 gram
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