
14 cups Water
1 cup Sugar
1 cup Kombucha
1 SCOBY
7-8 Tea Bags or 7-8 tsps of Loose Leaf Tea

Ingredients

Remove the SCOBY(s) and 2 cups of
liquid for next batch (store in a jar in
your fridge)
Bottle the kombucha into Grolsch
style bottles (this phase is the
"second ferment"), and leave on the
counter for another 3-10 days

Step 4

Step 1
Bring water to boil in a large
pot
Add sugar and tea and stir to
dissolve sugar

Step 2
Allow the tea to cool to room
temperature
Remove tea bags/leaves
Pour in to a gallon-sized glass jar, and
add the SCOBY and kombucha

What You'll Need
1 x Gallon Sized Jar
4 x Grolsch Bottles 
Large pot for boiling water
Cheese cloth or coffee filter and elastic band
1 x healthy, active SCOBY 
 

How To Make 
Kombucha

Tips & Warnings

- SCOBY killers: decaf tea, flavoured tea, honey,
metal, antibacterial soap
- Use very clean equipment to prevent mold and
other bacterial growth
- Keep away from other ferments to avoid cross-
fermentation
- Grolsch style bottle are used because they let
out carbon dioxide slowly while preventing
oxygen from getting in. This prevents the bottle
from bursting as the CO2 builds in the bottle
(and creates the fizz!)
- While fermenting, the kombucha can attract
fruit flies in the summer so make sure it’s fully
covered
- Add whole fruit or fruit juice to the second
ferment, about an inch in each bottle, for added
flavour
- The longer you leave the bottles on the counter
during the second ferment, the more fizzy and
less sweet it will become!

Move bottle to fridge once the
kombucha is at your desired fizziness
and sweetness - it will continue to
ferment but at a much slower pace. 
It's now ready to consume!!!

Step 5

Step 3
Cover the jar with a breathable lid (tea
towel, cheese cloth or flat bottom
coffee filter), and secure with an
elastic band. 
Allow to ferment at room temperature
for 1-2 weeks. 
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