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CBD Infused Creamy Coconut Milk 
Turmeric Sunshine Late 

The anti-inflammatory properties of this hot CBD infused drink 
are perfect for healing from the inside out.  I suggest using fresh 

turmeric and ginger for the best results, but you can 
substitute with dried if that is all you have.

Pro Tip: combine all the ingredients together in a blender and 
refrigerate until ready to use.  Simply heat and serve when ready! 

Makes 1 large, or 2 small drinks 
 

INGREDIENTS

1 cup unsweetened non-dairy milk, such as almond or oat 

½ cup canned organic coconut milk (see Tip)

2 tablespoons maple syrup or coconut sugar 

1 teaspoon minced fresh turmeric root, or 2 teaspoons 

ground turmeric (see Tip)

½ teaspoon minced fresh ginger root  

¼ teaspoon pure vanilla extract 

¼ teaspoon ground cinnamon 

⅛ teaspoon ground black pepper 

1 tablespoon melted virgin coconut oil 

1 teaspoon Calyx Heal CBD oil (see Tip) 

In a pot, combine the non-dairy milk, coconut 

milk, maple syrup or coconut suagr, turmeric, 

ginger, vanilla, cinnamon and black pepper.  

Bring mixture to a simmer, stirring frequently 

for about 3 to 4 minutes. 

Add hot mixture to a blender along with the 

coconut oil and CBD oil. Bend on highest 

speed until smooth and creamy. 

Serve immediately!

TIPS
For this recipe, make sure to use the creamy top layer of 

fat from the top of a can of organic  coconut milk.  
Save the water from the bottom of the can for use in 

smoothies and soups. 

Fresh turmeric root has a very strong pigment in it that 
can stain your fingers.  To avoid this, you use gloves 

when peeling and chopping it.  

CBD oil degrades and loses its beneficial properties 
once it has been heated past 320°F (160°C) so it is best 

to add at the end of this recipe in the blender along 
with the coconut oil, after it has been heated.  


