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Marijuana Infused Edibles (MIE)

Allowed: These edibles are considered low hazard and typically do not support bacterial growth.
Baked Goods: mixtures of food items that have been cooked in an oven as opposed to on top of the stove, microwave

or grill; an oven is an enclosed space with controlled dry heat. See Listed Examples.

e Cookies

e Brownies

e  Fruit Pies, Fruit Tarts
Candy, Chocolates and “Stovetop” Treats: Candy confections made from sugar or syrup to which flavorings and
colorants are added; molded chocolates, fruit rolls, nuts and non-baked bars or granola products. See Listed Examples

e Coated Nuts, Granola Bars, Chocolate Bars

e Hard Candies

e Molded Chocolates
Beverages: Shelf stable drinks that do not require acidification, refrigeration, or thermal treatment for safety. Beverages
may require Process Authority approval for shelf stable conditions. See Listed Examples

e Flavored Water Beverage(like vitamin style waters)

e Carbonated Beverages (like sodas)

e Lemonade Type Beverages

Vinegars and Qils (no infusions other than MARIJUANA EXTRACTS or flavor essence or extracts, i.e. no particulate or
plant pieces allowed, like herbs or garlic). Combination of like item varieties allowed. See Listed Examples

Canola Qil, Olive Qil, Coconut Qil (As an MIE ingredient only)

Butter (As an MIE ingredient only)

Vinegars

Tinctures, Tonics, Tablets, Capsules

Dry mixes: Dry mixtures of foods that have very low water activity and need no refrigeration. . See Listed Examples
e Tea Bags

e Soup Mixes, Beverage Mixes
e Seasonings

e Jams & Jellies, Fruit Butters, Fruit preserves, per 21 Code of Federal Regulation (CFR): Part 150
e Peanut Butter, Almond Butter, etc.

e Infused Honey, Syrup

Not Allowed: These items support bacterial growth and may require specific training certification to
manufacture these edibles for commerce.
e Any finished product that has to be temperature-controlled for safety (refrigerated, frozen, or held hot).
e Any food that has to be acidified to make it shelf stable, for example, ready-to-drink tea, barbecue sauce.
e Any food that requires heat treatment, for example, Canning, Retorting, or Pasteurizing.
e Dairy products of any kind, for example, cheese, ice cream, or infused milk. Infused butter is allowed as an
ingredient used in other marijuana infused edibles, for example, cookies, brownies, etc.
e Fruit or vegetable juices
e Vegetable butters
e Pumpkin pies, custard pies, or any pies that contain egg
e Jams, jellies, fruit butters and other processed products that do not fall under 21 CFR Part 150
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