
If you’re dabbling in the world of functional foods and beverages, you’ve probably asked yourself: can I mix CBD
tincture into tahini dressing? The short answer is: yes, but there’s a bit more science and technique beneath the
surface to get it right. As a former prep cook turned beverage trainer with over a decade testing oils, emulsions,
and zero-proof menus in real kitchens, I’ll walk you through what actually works—and what fails—in mixing CBD
into your dressings.

Cannabinoids Are Lipophilic: Why Fat Matters
CBD and other cannabinoids are lipophilic, which means they love fats and oils. This is one of those kitchen
chemistry facts that changes the game for infusing functional ingredients like CBD into recipes. Unlike water-
soluble vitamins that dissolve easily in water, CBD prefers to hang out in the fat phase of your dish.

Here’s the crux: mixing a CBD tincture made with alcohol or MCT oil into a watery base doesn’t guarantee it will
emulsify evenly or deliver consistent dosing when you dip your spoon or drizzle your salad. You need fat in the mix
to anchor those cannabinoids effectively.

Understanding Tahini’s Fat Profile

Tahini, the creamy paste made from ground sesame seeds, is naturally rich in fats—the sesame seed oils—making
it a solid candidate for CBD infusion. Sesame fat CBD synergy isn’t just theoretical; the fat in tahini is an ideal
carrier for cannabinoids, letting you craft an emulsified dressing that’s stable and flavorful.

Sesame Oil Content: Tahini contains roughly 50-60% fat by weight, primarily unsaturated oils.

Function: That fat acts as an anchor to bind the lipophilic CBD molecules, meaning your tincture’s
cannabinoids have a better home than in water-based dressings.

Why CBD Tinctures Often Fail in Clear Cold Drinks (And How Tahini
Helps)
You might have tried or heard of mixing tinctures into sparkling water, iced tea, or other clear beverages—and if
you have, you know what I mean by "fail."



Fail? Yes. The fat-loving CBD refuses to mix evenly in water-only drinks, leading to separation, floating oil droplets,
an unpleasant oily mouthfeel, and inconsistent dosing. The classic ‘tincture dropper’ added to your glass tends to
clump or layer on the top or bottom.

Here’s the practical takeaway: if you want consistent dosing and a good flavor profile, you need an emulsified
system or a fat-rich medium.

In a tahini dressing, you’re layering the 50%+ sesame fats with your CBD tincture, improving absorption and
mouthfeel. This is where your tincture shines.

Quick note on dosing:

One of my biggest pet peeves is recipes that call for "a dropperful" with no mg count. Always check the CBD
concentration (e.g., Joy Organics tinctures are USDA certified organic and come with mg/ml clarity) and do your
math:

If the tincture is 30 mg CBD per 1 ml and you add 0.5 ml, you’re getting 15 mg CBD.

For a 100 g ( ≈ 100 ml) tahini dressing batch, 15 mg means 0.15 mg/ml.

This helps you control both efficacy and flavor impact.

Best Practices: Making an Emulsified Tahini CBD Dressing
If you want your tahini CBD dressing to stay stable and tasty, it helps to think of it as an emulsion—just like a
classic vinaigrette or a mayonnaise.

Why Emulsifiers Matter

Pure fat and water mixtures like oil and vinegar alone don’t mix long-term without help. We know emulsifiers are
molecules that stabilize these mixtures by reducing the surface tension between oil and water phases.

Common kitchen emulsifiers:

Emulsifier Source Role in Tahini CBD Dressing Gum Arabic Tree sap-derived polysaccharide Highly effective for
stabilizing oil-water emulsions in beverages; forms a protective film Lecithin From egg yolks or soy Natural



phospholipid that blends fats and waters; commonly used in dressings and chocolates Tahini itself Sesame seed
paste with inherent emulsifiers Contains proteins and polysaccharides that improve emulsion stability

Adding a small amount of lecithin powder or gum arabic to your tahini CBD dressing can prevent separation, keep
the suspension smooth, and evenly distribute those precious cannabinoids.

Olive Oil and Butter as Carriers

Beyond tahini, combining your CBD with additional fats like olive oil or even clarified butter (ghee) can help
increase bioavailability and provide flavor variety.

Olive Oil: Adds fruity notes and complements tahini’s nuttiness while enhancing fat content.

Butter: Though less traditional in tahini dressings, butter brings creamy mouthfeel and slightly different fatty
acids, which may affect CBD solubility and texture.

Pro tip: Use moderate heat and never overheat butter or oil when mixing CBD to avoid degrading the
cannabinoids or creating burnt flavors—an all-too-common kitchen mistake.

What About Water-Soluble or Nanoemulsified CBD?
Some companies tout water-soluble or nanoemulsified CBD products designed specifically for beverages. These are
created by breaking CBD into tiny droplets with surfactants and emulsifiers at the molecular level, enabling even
dispersion in water-based drinks.

While these are great for clear iced teas or sparkling water (and Joy Organics is exploring such formulations to
complement their USDA certified organic tinctures), these advanced emulsions tend to cost more—and sometimes
add off-flavors or change texture.

In a tahini dressing, you don’t need water-soluble CBD; your sesame fats do the work naturally.

Step-by-Step: Simple Tahini CBD Dressing Recipe
1. In a bowl, combine 3 tablespoons tahini with 2 tablespoons olive oil and 1 tablespoon lemon juice.

2. Add 1 teaspoon honey or maple syrup for sweetness.
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3. Whisk in 0.5 ml of Joy Organics CBD tincture (which, for example, may be 30 mg/ml, delivering 15 mg CBD).

4. Optional: Sprinkle 1/4 teaspoon soy lecithin powder or dissolve 1/4 teaspoon gum arabic in a tablespoon of
warm water, then whisk in to improve emulsion stability.

5. Season with salt and pepper to taste.

6. Whisk vigorously to fully emulsify until smooth and homogeneous.

7. Store in the fridge; shake or whisk before use if separation occurs.

Final Word: Don’t Skimp on Science or Details
Mixing CBD tincture into tahini dressing isn’t just throwing drops into paste and hoping for the best. Without
accounting for the fat-loving nature of cannabinoids, the absence of proper emulsifiers, and the dosing precision,
your CBD tahini venture is doomed to separate, deliver uneven doses, or taste off.

Focus on:
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Using USDA certified organic tinctures like those from Joy Organics to ensure purity and consistent potency.

Leveraging the natural fats in sesame seeds to bind and carry cannabinoids effectively.

Adding culinary emulsifiers like lecithin or gum arabic for stable emulsified dressings.

Doing your mass mg math—don’t guess your dosing.

Steering clear of tinctures simply tossed into cold water, sparkling or otherwise, unless they’re designed as
nanoemulsions.

With these in mind, your tahini CBD dressing won’t just be a gimmick; it can be a functional highlight on your
plate.


