
KSKB Tek 
 
 

1. Powder 50g MHRB 
2. Add 50g Powdered MHRB to 1 quart mason jar 
3. Add 50mL 5% - 9% White Vinegar 
4. Stir and let sit for 30 minutes. 
5. Add 600mL Purified Spring Water and mix well (Steel or Wooden stirring device) 
6. SLOWLY add 50g 100% Crystal Lye, stirring constantly for 30 minutes. 
7. Add 100mL Naphtha (You can also use Kingsford Odorless Lighter Fluid) 
8. Shake jar for 5 minutes. (Burp the jar once every minute to prevent pressure build-up) 
9. Let separate 100% 
10. Repeat 3-5 times 
11. Pull Naphtha layer ONLY.  Pull into Pyrex Baking Dish 
12. Cover 100% with cling wrap – DO NOT LET THE PLASTIC TOUCH THE NAPHTHA 
13. Freeze for 8-12 hours – EMPTY FREEZER IS PREFERRED AS NAPHTHA CAN 

CONTAMINATE YOUR FOOD. 
14. Pour excess Naphtha into a jar with lid, and store in the freezer. 
15. Put pan back in the freezer for 20 minutes, upside down with a lid, after pouring excess 

Naphtha off. 
16. Remove pan from freezer and place to dry under a fan on high speed – MAKE SURE 

YOUR FAN IS DUST FREE. 
17. Once pan is 100% dry, scrape, and store your end product. 
18. Add 15g of lye back to your jar. 
19. Place a towel in the bottom of a crock pot, fill with water, and cook jar on low over night 

– USE PLASTIC WRAP AND THE RING FOR THE LID OF YOUR JAR (Sandwich 
baggies also work) – DO NOT USE THE METAL LID.  IF PRESSURE BUILDS, THE 
PLASTIC WILL BREAK INSTEAD OF YOUR JAR. 

20. Re-use your Naphtha that you saved from your 1st pull.  I add NEW Naphtha on the 
THIRD pull 

 
REPEAT THIS PROCESS AT LEAST 3 MORE TIMES.  IF YOU WANT ‘JUNGLE 

SPICE’ YOU WOULD ADD XYLENE INSTEAD OF NAPHTHA ON YOUR 4TH OR 
5TH PULL!!!!  You can slow evaporate your naphtha jar later on, as there will usually still 
be some goodies that get past the filter. 
 

 

Materials Needed 



● Mimosa Hostilis Root Bark
● Coffee Grinder to grind bark into Powder (be careful not to breathe in the powder)
● Pyrex Baking Dish
● Cling Wrap (Get the good stuff – you want a good seal)
● 100% Lye (Roebic Crystal Drain Cleaner found at Menards)
● 5% - 9% White Vinegar (get a bunch in case of a spill)
● Naphtha (SunnySide brand at Menards (yellow can)) – OR Kingsford Odorless Charcoal 

Lighter Fluid
● 1 Quart Mason Jars
● Stainless Steel Funnel
● Coffee Filters 
● Glass Measuring Cup (that also measures mL)
● 10” Glass Pipette
● Glass Eye Dropper (For the last little layer)
● Protective Goggles and Gloves (EYE SAFETY IS A MUST!! LYE WILL 

PERMANENTLY BLIND YOU!!!)
● Razor Blades
● Storage Vessel such as a pill bottle with wax paper inside, or vials that can be purchased.

NON IODIZED SALT – I ONLY USE THIS IF I GET AN EMULSION LAYER, OR THE 
JAR WILL NOT SEPARATE! – MAKE SURE YOU ADD IT IN 5 GRAMS AT A TIME 
AND LET FULLY DISSOLVE WHILE STIRRING BEFORE YOU PULL!!! 

NO PLASTIC SHOULD BE USED IN THIS PROCESS!!! 

First pull is no heat, other than that produced from the chemical reaction from the Lye.  It should 
produce WHITE CRYSTALS. 

With each consecutive pull, your end produce will become more Yellow (Full Spectrum) as you 
will be cooking the jars in your crockpot overnight between each pull. 

Yours Truly, 

KB Bartlett, Kizzy Sidle 




