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CBD Infused Un Stir Fry
& CBD Teriyaki Sauce

UN STIR FRY

METHOD

4 cups thinly sliced red or green, about ½ of a head (see Tip)
1 head broccoli, cut in small florets (see Tip)

1 head green kale, thinly sliced and stems removed 
1 cup thinly sliced peeled carrots

1 medium red pepper, thinly sliced 
2 stalks celery, peeled and thinly sliced on a bias

2 tablespoons extra virgin olive oil
1 tablespoon toasted sesame oil
1 teaspoon Calyx Heal CBD oil 

1-½  tablespoons freshly squeezed lemon juice
1 teaspoon fine sea salt

GARNISH
3/4 cup Miso Teriyaki Ginger Dressing

½ cup hemp seeds
2 tablespoons white sesame seeds

2 teaspoons black chia seeds

CBD TERIYAKI SAUCE

1/2 cup wheat free tamari
1/2 cup water

6 tablespoons raw agave nectar
6 tablespoons toasted sesame oil

2 tablespoons chopped ginger root
1 heaping tablespoon miso (see Tip)

1 teaspoon freshly squeezed lemon juice
1/2 teaspoon Calyx Heal CBD oil 

2 peeled garlic cloves

Makes 4 large portions
 

In a large bowl, toss cabbage, broccoli, kale, carrots, red 
peppers and celery with olive oil, sesame oil, CBD oil, lemon 

juice and salt until well combined. Make sure to coat all sides 
of the vegetables very well in the marinade. Cover and set 

aside to soften for 10 minutes.

Toss the vegetables with the miso teriyaki dressing, hemp 
seeds and sesame seeds until well combined.   

Divide into 4 equal portions.  
Top with the chia seeds and serve immediately. 

METHOD

In a blender, combine tamari, water, agave, sesame oil, ginger, 
miso, lemon juice, CBD oil and garlic.  Blend at highest speed 
until smooth.  Serve immediately or cover and refrigerate for 

up to 2 weeks.

TIPS

“I like to use red cabbage for this recipe for the colour and 
phytonutrients, but green cabbage will work as well .

Make sure to remove most of the stems of the broccoli, as they 
are tougher to eat when raw.   For the florets, make sure to 

break them down into very small pieces, so the marinade can 
penetrate and coat each piece.”

TIPS

Any type of miso will work well for this recipe but I prefer to 
use one that is unpasteurized and dark, like one made from 

brown rice.  Because it is unpasteurized it has health bacteria, 
and brown rice miso is usually gluten free. 

Recipe created by Chef Doug McNish


