pot pie nutrition facts

pot pie nutrition facts provide valuable insights into the nutritional content of this
popular comfort food. Understanding the nutritional profile of pot pies is essential for those
who wish to enjoy this savory dish while maintaining a balanced diet. Pot pies typically
combine a flaky pastry crust with a filling made from meat, vegetables, and a creamy
sauce, resulting in a hearty and satisfying meal. However, the nutrition facts can vary
widely depending on the ingredients and preparation methods used. This article explores
the key nutritional components of pot pies, including calories, macronutrients, vitamins,
minerals, and potential health considerations. Additionally, it examines variations in pot pie
recipes and offers guidance on making healthier choices. The detailed analysis aims to help
consumers make informed decisions about incorporating pot pies into their diet. Below is a
comprehensive overview of the main topics covered in this article.

e Caloric Content and Macronutrients in Pot Pies

e Vitamins and Minerals Found in Pot Pies

e Common Ingredients and Their Nutritional Impact
 Variations in Pot Pie Nutrition

e Health Considerations and Dietary Tips

Caloric Content and Macronutrients in Pot Pies

Pot pie nutrition facts reveal that this dish is generally calorie-dense due to its combination
of pastry crust and creamy filling. The caloric content varies based on serving size and
recipe specifics, but a typical single-serving pot pie can range from 300 to 600 calories. The
macronutrient breakdown includes carbohydrates, proteins, and fats, each contributing
significantly to the overall calorie count.

Calories

The calorie content primarily comes from the buttery crust and creamy filling. Pastry crusts
are rich in fats and carbohydrates, while the filling often contains protein-rich meats and
starchy vegetables. For example, a standard chicken pot pie contains approximately 400 to
500 calories per serving, depending on the crust thickness and filling density.

Proteins

Proteins in pot pies mainly originate from the meat used in the filling, such as chicken,
turkey, or beef. Protein content can range from 15 to 25 grams per serving, making pot pies



a moderate source of this essential macronutrient. Protein is vital for muscle repair,
immune function, and overall body maintenance.

Carbohydrates

Carbohydrates in pot pies come from the pastry crust and vegetables like potatoes, peas,
and carrots. Typically, a serving contains 30 to 45 grams of carbohydrates, including
dietary fiber and sugars. Carbohydrates provide energy, but the high starch and fat content
can impact blood sugar levels.

Fats

Fats contribute significantly to pot pie nutrition facts, with amounts ranging between 15
and 30 grams per serving. These fats include saturated fats from butter or shortening in the
crust and sometimes from the meat or creamy sauces. Excessive saturated fat intake is
associated with cardiovascular risk, so moderation is key.

Vitamins and Minerals Found in Pot Pies

Pot pies contain various vitamins and minerals, primarily derived from their vegetable and
meat components. While they may not be the richest source of micronutrients compared to
fresh produce, pot pies still contribute to daily nutrient intake.

Key Vitamins

Pot pies often provide vitamins such as vitamin A, vitamin C, and several B vitamins.
Vitamin A, important for vision and immune function, is present in carrots and peas.
Vitamin C, though reduced during cooking, can be found in the vegetable filling. B vitamins,
including B6 and niacin, are contributed by the meat and play roles in energy metabolism
and nervous system health.

Essential Minerals

Minerals like iron, potassium, and zinc are present in pot pies. Iron, found in meat, is crucial
for oxygen transport in the blood. Potassium from vegetables supports heart and muscle
function, while zinc aids in immune defense and wound healing. The quantities vary but can
support a balanced mineral intake.

Common Ingredients and Their Nutritional Impact

The nutritional profile of pot pies depends heavily on the choice of ingredients. Each
component adds unique nutrients and affects the overall healthfulness of the dish.



Pastry Crust

The pastry crust, typically made from flour, butter or shortening, and water, is rich in fats
and carbohydrates. It provides texture and flavor but also contributes saturated fats and
calories. Some recipes use whole wheat flour to add fiber, which can improve the nutritional
value.

Meat Filling

Chicken is the most common meat used in pot pies, providing lean protein with moderate
fat content. Alternatives like beef and turkey alter the fat and calorie profile accordingly.
Vegetarian pot pies substitute meat with plant-based proteins or additional vegetables,
reducing saturated fat content.

Vegetables

Vegetables such as peas, carrots, potatoes, and onions supply fiber, vitamins, and minerals.
Their inclusion enhances the nutritional density of pot pies and contributes antioxidants and
phytochemicals beneficial to health.

Sauces and Thickeners

Sauces often contain cream, milk, or broth thickened with flour or cornstarch. Cream-based
sauces increase fat and calorie content, while broth-based alternatives can lower these
values. The choice of sauce affects sodium levels significantly.

Variations in Pot Pie Nutrition

Pot pie nutrition facts vary widely depending on recipe modifications and commercial
versus homemade preparations. Understanding these variations can help consumers
choose options aligned with their dietary goals.

Homemade vs. Store-Bought

Homemade pot pies allow control over ingredient quality and portion sizes, often resulting
in lower sodium and preservative levels. Store-bought or frozen pot pies may contain higher
sodium, preservatives, and unhealthy fats to enhance shelf life and flavor.

Low-Fat and Gluten-Free Options

Health-conscious recipes may use reduced-fat dairy, lean meats, and whole grain or gluten-
free crusts to improve nutrition profiles. These alternatives can lower saturated fat and
increase fiber, making pot pies suitable for special dietary needs.



Vegetarian and Vegan Variants

Vegetarian pot pies replace meat with legumes, tofu, or additional vegetables, reducing
cholesterol and saturated fat. Vegan versions exclude dairy and eggs, using plant-based
fats and milk alternatives, which can alter calorie and fat content but maintain protein and
micronutrient levels.

Health Considerations and Dietary Tips

While pot pies provide a comforting and balanced meal, certain health considerations
should be acknowledged. High calorie, fat, and sodium contents can pose challenges for
individuals managing weight, cardiovascular health, or hypertension.

Managing Caloric Intake

Portion control is essential to avoid excessive calorie consumption from pot pies. Pairing pot
pies with fresh salads or steamed vegetables can enhance satiety and nutrient intake
without adding significant calories.

Reducing Saturated Fat and Sodium

Opting for recipes with reduced butter, using lean meats, and limiting added salt can
decrease saturated fat and sodium levels. Choosing broth-based fillings over cream sauces
also helps maintain a healthier fat profile.

Enhancing Nutritional Value

Incorporating whole grain crusts, increasing vegetable content, and using herbs and spices
instead of salt can improve pot pie nutrition facts. These strategies add fiber, antioxidants,
and flavor while supporting overall health.

Consider homemade recipes for better ingredient control

Use lean meats or plant-based proteins to reduce fat

Increase vegetable portions for added vitamins and minerals

Limit cream-based sauces to lower saturated fat

Control portion sizes to manage calorie intake effectively



Frequently Asked Questions

What are the typical calories in a serving of pot pie?

A typical serving of pot pie contains around 300 to 450 calories, depending on the
ingredients and portion size.

How much protein does a chicken pot pie usually have?

Chicken pot pie generally contains about 15 to 25 grams of protein per serving, primarily
from the chicken and sometimes from eggs or dairy in the crust.

Is pot pie high in fat?

Pot pies can be high in fat, often containing 15 to 25 grams of fat per serving, due to
ingredients like butter, cream, and pie crust.

What is the carbohydrate content in a standard pot pie?

A standard pot pie typically has between 30 to 40 grams of carbohydrates per serving,
mostly from the crust and vegetables.

Are pot pies a good source of fiber?

Pot pies usually provide about 2 to 4 grams of fiber per serving, mainly from vegetables like
peas, carrots, and potatoes included in the filling.

How much sodium is in a typical store-bought pot pie?

Store-bought pot pies can contain high sodium levels, often ranging from 700 to over 1,000
milligrams per serving.

Can pot pies be part of a balanced diet?

Yes, pot pies can be part of a balanced diet if consumed in moderation and paired with
fresh vegetables or salads to increase nutrient intake.

Are there healthier alternatives to traditional pot pies?

Healthier alternatives include pot pies made with whole wheat crust, lean proteins,
reduced-fat dairy, and more vegetables to lower calories and increase nutrients.

How does the nutrition of homemade pot pie compare
to store-bought?

Homemade pot pies often have better nutrition because you can control the ingredients,
reducing sodium, fat, and using fresher vegetables and leaner meats.



Do pot pies contain significant vitamins and minerals?

Pot pies can provide vitamins and minerals such as vitamin A, vitamin C, potassium, and
iron, primarily from the vegetables and meat included in the filling.

Additional Resources

1. The Ultimate Guide to Pot Pie Nutrition

This comprehensive book delves into the nutritional content of various pot pie recipes,
exploring calorie counts, macronutrients, and micronutrients. It helps readers understand
how ingredients like crust, filling, and toppings contribute to overall health. With detailed
charts and comparisons, it’'s perfect for those wanting to enjoy pot pies without
compromising their diet.

2. Healthy Pot Pies: Nutrition Facts and Smart Substitutes

Focused on making pot pies healthier, this book provides nutrition facts alongside
alternative ingredient suggestions. It covers how to reduce fat, sodium, and calories while
maintaining flavor and texture. Readers will find tips on using whole grains, lean proteins,
and vegetable-rich fillings to create balanced meals.

3. Pot Pie Nutrition: From Classic to Contemporary

This title offers an in-depth look at traditional and modern pot pie recipes through the lens
of nutrition science. It compares classic recipes with innovative versions that incorporate
superfoods and plant-based ingredients. Nutritional analysis helps readers make informed
choices depending on their dietary goals.

4. Decoding Pot Pie Nutrition Labels

A practical guide to understanding and interpreting nutrition labels on store-bought and
frozen pot pies. This book teaches readers how to spot hidden sugars, unhealthy fats, and
excess sodium. It empowers consumers to select pot pies that align with their health needs
and preferences.

5. Pot Pie Nutrition Facts for Weight Watchers

Tailored for individuals managing their weight, this book breaks down pot pie nutrition in
terms of calorie density and portion control. It offers strategies for enjoying pot pies without
exceeding daily caloric limits, including lighter recipe adaptations. Meal plans and tracking
tips support sustainable weight loss or maintenance.

6. Nutrition Facts and Myths About Pot Pies

This book separates fact from fiction regarding the nutritional value of pot pies. It addresses
common misconceptions such as pot pies being inherently unhealthy or fattening. Backed
by scientific research, it provides balanced insights to help readers appreciate pot pies as
part of a varied diet.

7. Pot Pie Nutrition for Athletes and Active Lifestyles

Designed for those with higher energy and nutrient demands, this book highlights how pot
pies can fit into an active lifestyle. It discusses the role of carbohydrates, proteins, and fats
in recovery and performance, using pot pies as a practical meal option. Recipes and
nutrition facts are tailored to fuel and refuel effectively.



8. The Science of Pot Pie Nutrition: Ingredients and Health Impact

This book explores the biochemical properties of pot pie ingredients and their effects on
human health. It examines how different components like butter, flour, meats, and
vegetables interact nutritionally. Readers gain a deeper understanding of how to optimize
pot pie recipes for maximum health benefits.

9. Gluten-Free and Low-Carb Pot Pie Nutrition Facts

Addressing dietary restrictions, this book focuses on pot pie recipes that are gluten-free or
low in carbohydrates. It provides detailed nutrition facts for alternative crusts and fillings
that cater to specific health conditions such as celiac disease and diabetes. Practical tips
help readers enjoy pot pies without compromising their dietary needs.
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pot pie nutrition facts: The NutriBase Nutrition Facts Desk Reference , 2001 From abalone to
zucchini, this easy-to-use reference provides information that helps monitor the nutritional intake of
thousands of food products.

pot pie nutrition facts: Seagan Eating Amy Cramer, Lisa McComsey, 2016 A cheat sheet for
vegans who want to stray the healthy way People choose to become vegan for different reasons, but
for some it's tough to stick to such a strict diet. Seagan Eating offers a healthy alternative by
motivating you to adopt a seagan diet--largely plant-based but including seafood. At the same time,
the book discourages evil ingredients and addresses many of today's food conundrums (GMOs,
organic versus nonorganic, etc.). A recipe section features easy-to-make fish dishes, plus some of
Amy's most decadent vegan recipes. As with the authors' first book, The Vegan Cheat Sheet, all
recipes are oil-free. It's the ultimate manual for delicious, healthful eating. You will learn to:
Maximize your nutrient intake with plant-based, nutrient-dense foods, along with omega 3 rich fish.
Enjoy more freedom when preparing meals or dining out by including some seafood in your diet.
Prepare satisfying portions by eliminating or lightening up on unhealthy fats. Avoid the bad boys
(additives, sugars, trans fats, etc.). Use healthy replacements for popular guilty pleasures (i.e., fast
food and junk food).

pot pie nutrition facts: Nutrition for a Healthy Pregnancy Canada. Health Canada, 1999
Food guide, overweight, underweight, dieting, vegetarian, energy, iron, calcium, vitamin D, breast
feeding, gestation, smoking, alcohol, substance use, poverty, violence.

pot pie nutrition facts: The Belly Burn Plan Traci D. Mitchell, 2015-04-01 Mulffin tops, love
handles and pot bellies have finally met their match. The Belly Burn Plan will help you shed belly fat
fast and for good in just three steps: Eat Right for Your Body Type: Discover the best foods for your
metabolism to lose weight naturally. Get Moving: Shorter, targeted, high-intensity interval training
workouts tailored to your fitness level help improve glucose metabolism and fat burning. Stress
Less, Sleep More: Make the lifestyle changes that will have a lasting impression on your body and
overall health. Linked to heart disease, diabetes and metabolic syndrome, belly fat isn't just
unsightly, it can be dangerous to your health. You have the power to not only change the way you
look, but also how you feel. The Belly Burn Plan kicks off with an effective 3-Day Cleanse and


https://admin.nordenson.com/archive-library-604/pdf?title=pot-pie-nutrition-facts.pdf&trackid=Dmg01-8800
https://admin.nordenson.com/archive-library-205/pdf?ID=dlE62-5915&title=crux-air-fryer-manual.pdf
https://admin.nordenson.com/archive-library-205/pdf?ID=dlE62-5915&title=crux-air-fryer-manual.pdf

includes sixty-five quick and easy recipes that will blow your taste buds away while shrinking your
waistline. Prepare to say goodbye to belly fat and hello to a lean, healthy body.

pot pie nutrition facts: Skinny-Size It Molly Morgan, 2014 Photo Credit: Tracy Wood Tired of
giving up the meals you love because you're trying to lose weight? Stop depriving yourself and start
skinny-sizing! Dietician and nutritionist Molly Morgan shares 101 recipes that give your high-calorie
faves--think pancakes, muffins and lasagna--a skinny makeover. The only things you'll be missing are
those extra pounds. * Traditional breakfast burritos have 600 calories and 35 grams of fat.
Skinny-Sized burritos have 300 calories and only 9 grams of fat! Traditional blueberry muffins have
380 calories and 19 grams of fat Skinny-Sized blueberry muffins have 130 calories and 2 grams of
fat! Traditional lasagna has 870 calories and 47 grams of fat. Skinny-Sized lasagna has 260 calories
and 7 grams of fat! *

pot pie nutrition facts: The NutriBase Nutrition Facts Desk Reference Art Ulene, 1995
With over 40,000 entries, this book presents information for a wide range of foods.

pot pie nutrition facts: Taste of Home Comfort Food Diet Cookbook: New Family Classics
Collection Taste Of Home, 2010-12-23 A follow up to the best-selling original, this second volume of
Comfort Food Diet Cookbook offers 416 new family friendly recipes for hearty all-time favorites with
fewer calories than expected. In addition to hundreds of recipes, the book consists of testimonials
and photos from actual dieters, a six-week meal plan, notes on exercise, tips on making healthy food
choices, and more. Realistic portions combined with exceptional taste put pleasure back in healthy
eating without sacrificing quality or satisfaction. After all, the Comfort Food Diet is about what
people can eat, not what they have to give up.

pot pie nutrition facts: Paleo Approach Cookbook Sarah Ballantyne, 2014-08-26 An
estimated 50 million Americans suffer from some form of autoimmune disease. If you're among
them, you may know all too well how little modern medicine can do to alleviate your condition. But
that's no reason to give up hope. In this companion cookbook to the groundbreaking book The Paleo
Approach, Sarah D. Ballantyne, PhD, shows you just how easy and delicious regaining your health
can be. The Paleo Approach Cookbook walks you through which foods you should eat to calm your
immune system, reduce inflammation, and help your body heal itself. There's no need to worry that
going Paleo will break the bank or require too much time in the kitchen preparing special foods. In
The Paleo Approach Cookbook, Dr. Ballantyne provides expert tips on how to make the switch easily
and economically. She explains how to stay within your food budget, how to make the best use of
your time in the kitchen, and where to shop for what you need. Complete food lists, shopping guides,
and meal plans take the guesswork out of eating to maximize healing. Don’t know how to cook? Dr.
Ballantyne walks you through essential kitchen techniques, from chopping vegetables to using a
pressure cooker safely. Armed with more than 200 delicious recipes, from breakfast staples to
decadent desserts, you can reverse your disease and love every bite!

pot pie nutrition facts: The Big Book of Pies and Tarts Betty Crocker, 2013-07-30 The
complete compendium of pie recipes, both sweet and savory. If you love pies—for dinner, dessert, or
any other time of day—you'll love Betty Crocker The Big Book of Pies and Tarts with its collection of
delicious recipes. This book is packed with pies of every type including fruit pies, creamy and chilled
pies, mini pies and tarts, and savory pies. It is overflowing with inventive new ideas and flavor
combinations, like Apple-Pomegranate Slab Pie, Bourbon-Chocolate-Pecan Mini Pies, and savory
Mulffin Tin Taco Pies. You'll find everything you want right here. For a hearty dinner, you'll love Mini
Bacon Chicken Pot Pies or Potato-Onion-Bacon Slab Pie Satisfy a sweet tooth with Caramel Cream
Pie or Chocolate-Chip Cookie-Stuffed Pie. Whatever your fancy, the pie is here. Features more than
200 pie recipes using both frozen or from-scratch crusts Illustrated with more than 100 full-color
photographs of prepared dishes Includes an introductory section on pie-baking basics with advice on
creating perfect pastry crusts, freezing and storing pies, and decorating crusts So be sure to dig into
Betty Crocker The Big Book of Pies and Tarts, the ultimate pie lover's cookbook.

pot pie nutrition facts: Agriculture, Rural Development, Food and Drug Administration, and
Related Agencies Appropriations for 2007 United States. Congress. House. Committee on



Appropriations. Subcommittee on Agriculture, Rural Development, Food and Drug Administration,
and Related Agencies, 2006

pot pie nutrition facts: Agriculture, Rural Development, and Related Agencies
Appropriations for Fiscal Year 2007 United States. Congress. Senate. Committee on
Appropriations. Subcommittee on Agriculture, Rural Development, and Related Agencies, 2006

pot pie nutrition facts: Agriculture, Rural Development, and Related Agencies Appropriations
United States. Congress. Senate. Committee on Appropriations. Subcommittee on Agriculture, Rural
Development, and Related Agencies, 2007

pot pie nutrition facts: Under 300 Calorie 230 Slow Cooker Recipes Mitchell Walker,
2014-05-11 A six-month study showed cutting calories lowered insulin levels and core body
temperatures. It is thought that restricting calorie-intake affects processes in the body such as
metabolism and sensitivity to insulin - as well as the health benefits from losing weight. In this book
you will find amazing easy to cook fix and forget 230 + slow cooker recipes.All the recipes are with
detail nutritional information to help you with your diet and weight reduction plan. Slow cookers are
among an array of old kitchen gadgets making a comeback. Most of us are experiencing the joys of
cooking delicious readymade meals at home. The extended cooking times allow better distribution of
flavors in many recipes.

pot pie nutrition facts: Baking Hacks Pillsbury Editors, 2018-10-02 Over 125 easy recipes from
the baking experts at Pillsbury that let you skip the hard part—and get to the delicious part!
Refrigerated dough—crescent rolls, pizza crust, biscuits, pie crust, cookie dough, cinnamon rolls—is
already a baking hack, as it allows cooks to make classic recipes quickly and easily. Now, the experts
from the Pillsbury Kitchens show how to take dough basics and create even more recipes that hack
the hack. Sheet Pan Grilled Cheese from pizza dough and Brown Butter Peach Crumble Bars from
refrigerated sugar cookies are just two examples of the more than 125 easy recipes in this cookbook.
Special features call out specific product hacks, and icons throughout note 30-minute recipes and
recipes made with three ingredients or less. For anyone who loves the ease and versatility of
refrigerated dough, this book is a must-have.

pot pie nutrition facts: The Fasting Skinny Diet Slow Cooker Cookbook Sarah Hewitt , The
premise behind the fasting (5:2 diet) is to eat normally for five days, while fasting on the other two
days. It is suggested that you limit yourself to 500 cals (600 for men) for two non-consecutive days a
week. This concept of the 5:2 diet, or intermittent fasting, works by sending your body into 'repair
mode' rather than storing fat (starvation mode), which can happen when you just cut down all
together. This 'repair mode' causes the body to restore damaged cells, which uses more energy.
High Protein is essential along with low calorie as It's not all about calories; we have to make sure
what we do eat counts in nutrients. Slow cookers are among an array of old kitchen gadgets making
a comeback. Most of us are experiencing the joys of cooking delicious readymade meals at home.
They[lre super convenient, everything is cooked in one pot, and it uses less electricity The extended
cooking times allow better distribution of flavors in many recipes. Every recipe includes nutritional
information about calories, fat, cholesterol, carbs, total sugar, dietary fiber and protein. These
recipes will help you in your daily intake of protein, at the same time restrict your calories, on
fasting days.

pot pie nutrition facts: Eat What You Love Marlene Koch, 2010-04-06 Enjoy all the delicious
foods you love--guilt free as you effortlessly cut the sugar, slash the fat and calories, and curb the
excess carbs. Eat What You Love is the perfect family cookbook with healthy recipes that never
sacrifice taste.

pot pie nutrition facts: Gluten-Free Baking with The Culinary Institute of America
Richard ] Coppedge, Richard J. Coppedge Jr., 2008-09-17 Contains 150 recipes for gluten-free yeast
breads and pastries, quick breads, cookies, brownies, pastries, cakes, pies and tarts, and savories,
and includes tips on living gluten-free, as well as notes on ingredients and equipment.

pot pie nutrition facts: Dr. Ann's 10-Step Diet Ann Kulze, 2011

pot pie nutrition facts: The Lectin Avoidance Cookbook Pamela Ellgen, 2018-05-01 150



recipes to avoid the secretly dangerous proteins hiding in your favorite foods! You know to avoid
gluten. But gluten is just the most well-known source of the plant-based protein called lectin, which
causes inflammation, weight gain, and serious diseases. It isn’t possible to eliminate lectin from your
diet entirely, but with smart food choices you can eat healthy while greatly reducing how much
lectin you consume. This easy-to-use cookbook features 150 recipes that not only are
nutrition-packed and great-tasting, but also carefully avoid foods that are particularly high in lectin,
including legumes, grains, dairy, and nightshade plants such as tomatoes, potatoes, and eggplant.
Recipes include: ¢ Cilantro Ginger Chicken ¢ Coconut Shrimp ¢ Peppercorn Beef and Broccoli °
Smoky Sweet Potato Soup * Apple Cinnamon Pancakes ¢ Maple Chocolate Torte ¢ Parsnip Fries with
Hazelnut Picada, and many more

pot pie nutrition facts: The Real Skinny Julie Upton, Katherine Brooking, 2013-04-04 Tired of
gimmicky diets that don't work? Upton and Brooking, founders of the website Appetite for Health,
show you how to exchange most common fat habits with slim solutions that work!
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called

Marijuana: Effects, Medical Uses and Legalization - Marijuana is used as a psychoactive, mind
altering recreational drug and for certain medical ailments. The active agent that leads to the "high"
is THC (delta-9-tetrahydrocannabinol).

Find, order, and learn about weed | Leafly Leafly is the leading destination to learn about, find,
and order cannabis. Learn more about types of weed strains and discover marijuana dispensaries
near you

The Spot Rotary Hot Pot Hot pot is a traditional Asian dish that can come in many variations and
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simmering broth

Cannabis (drug) - Wikipedia Native to Central or South Asia, cannabis has been used as a drug
for both recreational and entheogenic purposes and in various traditional medicines for centuries
Marijuana (Cannabis, Weed): What It Is, Side Effects & Risks Marijuana is a mind-alerting
substance that comes from the Cannabis sativa plant. Other names for it are weed, pot and dope
POT Definition & Meaning - Merriam-Webster The meaning of POT is a usually rounded metal
or earthen container used chiefly for domestic purposes (as in cooking or for holding liquids or
growing plants); also : any of various technical

Marijuana: Effects on the Body - WebMD What Is Marijuana? Marijuana — also called weed,
grass, or pot, among other names — is a mind-altering substance that comes from the cannabis plant
Marijuana | History, Effects, THC, & Legality | Britannica Marijuana is known by a variety of
other names, including pot, tea, grass, and weed. It is usually dried and crushed and put into pipes
or formed into cigarettes (joints) for
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is pot, but of all of the dozens and dozens of nicknames, the word “pot” standing in for cannabis
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Marijuana - Mayo Clinic There are more than 100 active compounds in cannabis. The most
common cannabinoids are delta-9 tetrahydrocannabinol, also called THC, and cannabidiol, also
called

Marijuana: Effects, Medical Uses and Legalization - Marijuana is used as a psychoactive, mind
altering recreational drug and for certain medical ailments. The active agent that leads to the "high"
is THC (delta-9-tetrahydrocannabinol).

Find, order, and learn about weed | Leafly Leafly is the leading destination to learn about, find,
and order cannabis. Learn more about types of weed strains and discover marijuana dispensaries
near you
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