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How to Roll a Joint in a Windstorm 

 

When it comes to getting high, my focus is always on pragmatic functionality. So if you want to 

learn how to roll a cross-joint, a windmill, or a tulip, just Google it and go for it, but personally, I 

only roll two ways: the Danko method detailed in Chapter 2, and a sort-of survivalist technique I 

learned from a freewheeling cannabis grower we’ll call “Jerry,” whom I met while engaged in a 

little field reporting up in Humboldt County. 

Although rightly proud of his region’s worldwide reputation for growing amazing cannabis, 

Jerry wanted to make sure I saw something besides greenhouses and planting sheds during my 

first visit to the Emerald Triangle, so one morning we left at dawn and drove a few hours from 

his farm to the beach, stopping along the way to take a series of short hikes, during which time 

I’d sample one of his favorite strains from last year’s harvest and offer a few tasting notes. He’d 

care-fully planned all the stops in advance, and expertly rolled all the joints in advance, and (I’m 

guessing) even paired each joint with each stop (Headband x Waterfall Hike) based on some 

metric I can only imagine. 

It was indeed a lovely, lovely day. But then, as we stood on a cliff overlooking a rugged 

stretch of Pacific-coast shoreline, disaster loomed, when Jerry realized he’d forgotten to roll 

something up for the grand finale. We were a long way from our vehicle, but between us 

scrounged up a rolling paper and a nice dank bud of organic, sun-grown Blackberry Kush. The 

wind was blowing strong and steady in our faces, and there was absolutely nothing nearby to 

duck behind. 

What happened next (as they say in those cheesy Facebook posts) amazed me. And I’ve used 

this same simple hack myself countless times since, in situations ranging from hayrides to 

softball games. 

 

STEP 1: If right-handed, put a joint’s worth of bud in the palm of your left hand. 

 

 
 

STEP 2: Take out a rolling paper and hold it in your mouth until you need it, careful not to get it 

wet. 

 

STEP 3: Use your free hand to grind up the bud in the palm of your “tray” hand, cupping your 

“tray” hand slightly so that no bud spills out or blows away. 
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How to Roll a Joint in a Windstorm (continued) 
 

 
 

STEP 4: Arrange the ground-up bud in the palm of your hand into the shape of a joint, then lay 

the rolling paper over the top of it, glue side down. 

 

 
 

STEP 5: Lay your free hand on top of the rolling paper, and then flip both hands over, so that the 

rolling paper is now below the bud, and ready to roll. Move quickly from there, and you should 

have no problem putting together a workable (if imperfect) joint. 
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How to Roll a Joint in a Windstorm (continued) 
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Recipes 

 

Classic Pot Brownie 

 

Ingredients 

 

 1 cup all-purpose flour 

 ¼ cup unsweetened cocoa powder 

 ½ teaspoon salt 

 ½ teaspoon baking powder 

 3 tablespoons cannabis-infused oil 

 5 ounces semisweet chocolate, chopped 

 1 cup firmly packed light brown sugar  

 ½ tablespoons light corn syrup 

 1 tablespoon applesauce 

 3 egg whites 

 2 teaspoons vanilla 

 

1. Preheat oven to 350°F. 

2. Mix together flour, cocoa powder, salt, and baking powder in a small bowl and set aside. 

3. Pour the cannabis-infused oil and chopped chocolate into a double boiler over high heat. 

As water boils in the lower pan, whisk oil and chocolate until melted and smooth. 

Remove from heat, and whisk in brown sugar, corn syrup, and applesauce. Stir in egg 

whites and vanilla. Beat mixture vigorously until smooth, then stir in flour mixture until 

fully incorporated. 

4. Grease a 9-by-13-inch baking pan. Pour batter into pan. 

5. Bake for approximately 20 minutes, or until the center of the top is almost firm to touch. 

Let cool. Enjoy responsibly! Stones 16. 
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Nonna Marijuana’s Chicken Pot-Chiatori 

 

I know ninety-three-year-old Aurora Leveroni as the woman who birthed and raised my friend 

Valerie Corral (cofounder of WAMM, California’s oldest and most compassionate medical-

cannabis collective). But the world now knows Aurora best as kindhearted, wisecracking Nonna 

Marijuana, after she stole the show (and went viral) in the first-ever installment of Bong Appetit. 

In the episode, we meet Nonna, learn how she’s been home-cooking amazing Italian food for 

more than eighty years, and then take a guided tour of WAMM’s extensive medicinal garden 

before heading into the kitchen to prepare an amazing cannabis-infused feast. 

Nothing I write here can possibly do justice to just how funny and warm Nonna is (in the video, 

and in real life), so just head over to YouTube and check out the episode next time you need a laugh 

or a surrogate grandma. In the meantime, here’s Nonna’s recipe for her signature dish. 

Bong Appetit! 

 

Ingredients 

 

 1 fryer chicken, cut into pieces (leave skin on) 

 Salt and pepper, to taste 

 3 tablespoons cannabis-infused butter 

 1 tablespoon olive oil 

 1 large onion, cut into thumb-size pieces 

 ¼ cup small cremini mushrooms 

 About ½ glass of white wine (optional) 

 ¼ cup black olives with pits 

 ¼ cups Sicilian plain olives (no pits) 

 ¼ cup green olives with pits 

 ¼ cup green olives stuffed with garlic or pimento 

 

1. Wash and dry the chicken and sprinkle with salt and pepper. 

2. Slowly heat the weed-infused butter and olive oil in a skillet, then add the fryer pieces 

until well-browned. 

3. Remove the pieces and place onto a plate. 

4. Using the same pan you used to fry the chicken, lower the heat and fry the onion pieces 

until transparent. Replace the chicken pieces and add the cremini mushrooms, continuing 

to cook on low heat for about 5 minutes. 

5. Add the white wine and let it sizzle. Now, add all the olives, gently stirring to combine. 

Cover until ready to serve. 
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Elevated Goo-Balls 

 

Most of the prepackaged edibles available at legal marijuana stores and medical-marijuana 

dispensaries fall somewhere between gummy bears and snickerdoodles when it comes to 

nutritional value. So they’re basically taking one of the healthiest foods you can put into your 

body, cannabis, and cutting it with a heavy dose of a dangerous, highly addictive drug called 

sugar. 

Fortunately, some of the larger edibles manufacturers have started to offer at least one 

healthy choice, and a growing number of boutique specialty operations have sprouted up to cater 

to those seeking sugar-free, gluten-free, vegan, paleo, and even raw options, but that’s still the 

vast exception to the rule, and only for those with access to a large, well-stocked retail cannabis 

outlet. So my wife decided to “elevate” the traditional Grateful Dead parking lot goo-ball into a 

true superfood, featuring both the nutritional boost of hemp seeds and the medicinal/spiritual 

high of cannabis resin. They’re great for munching on long hikes or before a concert. And 

because she carefully measures dosage to ensure each ball’s around 10 milligrams THC, I never 

have to worry about missing the second set with a massive case of the bummers. 

 

Dry Ingredients 

 

 1 cup unsalted raw almonds, coarsely chopped 

 ½ cup shredded coconut 

 ½ cup raisins 

 ½ cup rolled oats 

 ¼ cup pumpkin seeds 

 ¼ cup hulled hemp seeds 

 ¼ cup sunflower seeds 

 2 tablespoons cacao powder 

 1 tablespoon flax powder or other superfood booster, such as maca, spirulina, or hemp 

protein (optional) 

 

Wet Ingredients 

 

 8 large Medjool dates (about 1 cup) 

 ½ cup Canna-Coconut Oil, melted (recipe follows) 

 1⁄3 cup almond butter 

 ¼ cup sunflower seed butter 

 1 tablespoon agave nectar 

 1 tablespoon hemp oil 

 

For Coating the Balls 

 

 1⁄3 cup shredded coconut 

 1⁄3 cup hulled hemp seeds 

 



9 

1. Place the chopped almonds in a large bowl, add all remaining dry ingredients, and mix 

thoroughly. 

2. Place all wet ingredients into the bowl of a food processor, and blend until completely 

combined. 

3. Use a spoon to mix wet ingredients into dry ingredients. 

4. Put a layer of shredded coconut on a plate and a layer of hemp seeds on another plate. 

Form mixture into balls (about 2 inches in diameter) with your hands, so each ball is just 

big enough for one or two bites. Roll balls into hemp seed, then roll in coconut to coat 

surface entirely. Place the finished balls into an airtight container and refrigerate for at 

least 30 minutes to solidify. Eat with a nice cup of hot tea and enjoy! Makes 12 to 16 

balls, and each ball is one daytime dose. 

 

 

 

 

Canna-Coconut Oil 

 

Ingredients 

 

 1 ounce cannabis, dried, or 2 ounces trimmed leaf 

 1 (14-ounce) jar coconut oil 

 

1. Fill a pot halfway with water, and add cannabis. Bring to a simmer, stirring occasionally 

for 1 hour. 

2. Add coconut oil, and return to a simmer. 

3. Remove from heat. Let coconut oil mixture sit in covered pot for 2 days as it slowly 

extracts. 

4. Reheat mixture over medium-low heat until oil melts. Strain mixture into a bowl, being 

sure to press plant matter firmly against the side of the strainer. Refrigerate the mixture, 

covered, for at least 24 hours. 

5. Return the next day and, using a butter knife, separate solidified oil from water. Pat the 

solidified canna-coconut oil dry with a paper towel and then melt in a saucepan until it is 

liquid. Then pour measured amounts into glass jars for easy dosing. 

 


