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Chefs are infusing more than just sweets into cannabis. High-
end cannabis dining is coming to a ski town near you.

Your cannabis-related food associations probably aren’t great.
There were the terrible weed brownies you made in college,
with bits of plant fiber in every bite. Then there’s all the
garbage food you’ve eaten while stoned. High cuisine, for many
of us, has never really been anything close to haute cuisine.

But in places where cannabis is legal, chefs are working to
change weed’s junk food reputation. Fine dining pop-ups and
cooking classes, where marijuana is either cooked into dishes
or served in some sort of complementary pairing with each
course, are selling out, with everyone from first-time boomer
users to veteran stoners wanting a seat at the table.

The movement is a personal one for many chefs.

Read the whole story

https://www.laketahoenews.net/2018/03/high-cuisine-may-become-apres-ski-tradition/
https://www.laketahoenews.net/2018/03/high-cuisine-may-become-apres-ski-tradition/
https://www.outsideonline.com/2274431/high-cuisine-will-be-your-new-favorite-apres-tradition?utm_content=buffere3371&utm_medium=social&utm_source=twitter&utm_campaign=tweet

