
Amount UOM Ingredient Comments 1.5x

4 Liters Filtered, non-chlorinated, 
non-fluoridated water. E.g.. 
Santevia filtered water.  

Boil tap water at least 20 minutes or let sit overnight.  
Add mineral tablets to distilled or ozonated water.

6 Liters

1 Cup Evaporated Organic Cane 
Sugar or Sucanat

Can use White Sugar albeit it is GMO Beet Sugar subject 
to the bleaching process. Do not use Honey as it is anti-
bacterial and may affect fermentation unless you are 
using a Jun SCOBY.  Never use Maple Syrup or Agave or 
artificial sweeteners.

1 1/2 Cups

8 Organic Camellia Sinesis 
(Black, Green or White) Tea 
Bags or 8 Tsp Loose Leaf Tea

Use a mixture of teas.  E.g. 5 Orange Pekoe and 3 Green 
Tea.  Check weight of inexpensive tea bags and adjust 
accordingly. Do not use decaffeinated Tea.

12 Tea Bags or 
12 Tsp

3 Hibiscus-Rosehip Tea Bags Use herbal not artificially flavored tea bags. 
"Avoid using herbs that have volatile oils. This includes 
peppermint, spearmint, lemon balm, or any blended 
herbal tea that contains lemon peel, orange peel, or 
essential oils. The oils will float to the top of the liquid 
and will interfere with the SCOBY’s ability to absorb 
oxygen from the air1".

Flavor tea  with fruit during the second fermentation.

3 Tea Bags

1 Symbiotic Culture of Bacteria 
and Yeast (SCOBY)

Handle with clean hands or plastic utensils. Do not use 
latex gloves or expose to chemicals.  Thrives at 72-85 
degrees F.  Need to rotate SCOBYs from time to time if 
BOOCH is not effervescent

1

1-1 1/2 Cups Kombucha Starter Culture 1 1 /2 Cups

EQUIPMENT

Note:  Acid in the Kombucha will leach toxins in metal vessels.  Exception:  Stainless steel is non-corrosive○

1 gallon food grade glass jar with thermometer strip or lead-free ceramic fermenter. •

Glass bottles with swing top lids.  e.g. 750 ml wine bottles, brown Grolsch beer bottles, 500ml maple syrup bottles•
1 gallon stainless steel Dutch oven•
Non-metal utensils:  Wooden spoon; plastic ladle, mesh sieve, slotted spoon•
Clean paper towel or thin tea towel and elastic bands•
Plastic gloves (not latex) or clean hands•

Wash hands and equipment with Hot Water and Vinegar.  Rinse well.  Soap may kill your SCOBY.

You must have a SCOBY and Starter Culture to make your Kombucha Brew.  Get this from a friend  or buy on-line or 
create your own from raw, organic, unpasteurized, unflavored commercial Kombucha. E.g.  GTS, Bliss Tea

○

First Brew
PREP

Remove the SCOBY and 1 1/2 Cups Starter Culture from your existing Kombucha Brew. Place in a clean glass jar and 
cover with a paper towel secured with an elastic band.  Set aside. 

○

Subsequent Brew

Boil filtered Water (20 minutes if chlorinated).  Add Sugar and stir until dissolved. 1.

Add Tea Bags.  Remove from heat and steep up to 30 minutes. 2.

BREWING INSTRUCTIONS

References:  Kombucha Kamp, Kombucha Home, Cultures for Health, Kombucha Research
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Add Tea Bags.  Remove from heat and steep up to 30 minutes. 2.

Let sweetened Tea cool for a couple hours until room temperature.  3.

Wash 1 gallon Brew Jar with Hot Water and Vinegar.  Rinse well. 4.

Place Brew Jar in the sink.  Pour lukewarm Tea into Brew Jar.  Read thermometer strip or ladle Tea into a separate 
container and check temperature.  Note: 90 degrees plus F will kill your SCOBY.

5.

Place the jar in a quiet area that is not subject to sunlight, noise, odors or chemicals.  Pour the Starter Culture into the 
sweetened Tea.  This helps the PH so your brew isn’t susceptible to mold.  Gently place the SCOBY in the jar.  To keep 
insects away and allow the brew to breathe, cover the jar with a paper towel, coffee filter or light  tea towel and secure 
with an elastic band.  Note:  Cheesecloth is too porous.  Wrap a clean towel around the jar to prevent drafts.

6.

Keep the room temperature between 68 and 86 degrees F.  77 is recommended.   Do not disturb for a week.  The brew 
should smell faintly sweet and vinegary.  The Tea "converts the Sugar into Ethanol…then the Bacteria convert the Ethanol 
into healthy acids2".  You may see bubbles, yeasty brown strings and a new SCOBY baby forming on the top of the brew.

7.

Remove a small amount of brew after 7-10 days. TASTE the BOOCH daily until the brew is tart but slightly sweet.  The 
longer it sits, the more tart it gets.  Depending on the temperature, your brew will take 1-3 weeks to ferment. The pH will 
be 3.2 - 2.8. If it less than 2.0, it is sour like vinegar where the Kombucha has eaten all of the caffeine and sugar.  If the 
brew smells off, foul or has any sign of fuzzy mold on top, throw everything in the jar out.  Start over with a fresh SCOBY 
from your SCOBY Hotel.

8.

Decide whether you will bottle the Kombucha plain or flavored.  9.

Prepare the bottles.  Hand wash or run swing top bottles in the dishwasher.  Rinse out soapy residue with vinegar & hot 
water. 

10.

Remove the SCOBY(s) and 1 1/2 Cups of your newly made brew into a glass jar.  Cover with a paper towel and secure with 
an elastic band.  Set aside this reserved Starter Culture for your next brew.  

11.

Fill the bottles with the plain Kombucha and refrigerate immediately to stop fermentation.  For a flavored, carbonated 
BOOCH, proceed to the next section.

12.

SECOND FERMENTATION
For a bubbly, flavorful BOOCH, ferment the brew a second time. Simply infuse the brew with fruit, herbs or savories.  
Fermentation can take 2 days to 2 weeks, depending on the amount of fruit used and the room's temperature.

Decide on each bottle's flavor then label and date accordingly.  E.g. Raspberry Blueberry; Strawberry Kiwi; Pineapple 
Lemon;  Fruit Medley.  For fizzier BOOCH add strips of Ginger.  For spicy heat, add 1/4 to 1/2 Serrano or Jalapeno Pepper.  

1.

Start with 1 Tbsp fresh or frozen fruit per cup of Kombucha.  I've used up to 4  oz. of fruit and 2-3 Tsp citrus juice. This 
shortens the fermentation time to 2 days but increases the risk for explosions.   Cut up hard fruit in strips fine enough to 
shake out of the bottleneck for easy straining.  You can use fruit puree but the product may be thick, murky and the end 
product may separate.  Adding fresh Lime and Lemon juice complement any fruit combo.  Leave out seeds and pith as 
they may be bitter.  Use herbs sparingly.  E.g. Try a single spearmint leaf, small sprig of cilantro, basil.  

2.

Place fruit, juice, herbs, or savories in each bottle.3.

Place large funnel on bottle.  Pour Kombucha to the bottom of the bottle neck, to allow room for gas build-up.  Fasten 
down swing-top cap.  The BOOCH will feed on the sugar in the fruit, ferment and get fizzy.    

4.

Wipe bottles down and store in a safe place.  E.g. Unfinished basement or garage.   This may or may not be where you 
store the Kombucha brew jar.    The more fruit in the bottle the more frequent you must check the Kombucha.  Note the 
bottling time & date on your calendar.  Set up reminders to BURP bottles every 12 hours, as too much pressure in the 
bottles is potentially dangerous.

5.

BURP the BOOCH.  If it's only been 8-12 hours since bottling or your last burp, you can burp the bottles inside the house. 
Cover the bottle with a towel and carefully uncap ever so slightly to release some gas.  TASTE the BOOCH.  Continue with 
the second fermentation until you have reached the desired flavor and carbonation.  

6.

STRAIN the BOOCH.  Put the bottles in a Rubbermaid tote or cardboard box.  Take them outside several feet away from 7.

   Fermented Foods Page 2    



STRAIN the BOOCH.  Put the bottles in a Rubbermaid tote or cardboard box.  Take them outside several feet away from 
the house.  Close the door behind you.  To finish the process, place a mesh strainer over a large pyrex measuring cup.  
Slowly uncap the bottle away from you, tip downward and be prepared to recap if explosive.  You may need to release gas 
multiple times until it is safe to uncap and strain the Kombucha. To empty contents, you may need to shake the bottle up 
and down or use a chop stick to fish out spent fruit.  Pour strained contents through a funnel back into the bottle.  Repeat 
for remaining bottles and discard spent fruit.

7.

Refrigerate the flavored Kombucha to stop-slow down the fermentation process.   If left longer than 3 weeks, you may 
need to burp again.

8.

SCOBY HOTEL
…is simply a place to store Back Up SCOBYs.  After 6 months or when your Brew is not performing well, discard the SCOBY and 
select a healthy one from the SCOBY Hotel.  The Hotel can be used to strengthen Baby SCOBYs, hold SCOBYs while you take a 
vacation break or to share with your friends.  

A new SCOBY or Baby forms on the top of your Kombucha Brew.  Sometimes it is still fused to the Mother SCOBY.  It can be left
attached or carefully removed.  The Baby can be used for your next batch or left in the SCOBY Hotel, until it has gotten bigger 
and thicker.   I.e. Less risk of mold developing as large SCOBYs cover the entire surface and protects the Brew beneath.   

STORAGE & MAINTENANCE
Avoid mold risks, do not store SCOBYs in the fridge. Place extra SCOBYs in a large wide mouth glass jar.  Cover with cooled, 
sweetened Tea. Cover with a paper towel and secure with an elastic band.  When a SCOBY forms, give the mixture a swish so the
SCOBY is submerged.   

Feed the SCOBY Hotel every 4 to 6 weeks.  Note the date on the jar or in your Kombucha Log.  Remove some of the liquid and 
discard or use in place of vinegar in your recipes.  Feel free to trim SCOBYs, discard funky looking ones.   Add cooled sweetened 
Tea.  Return cover.

TROUBLESHOOTING
Mold:  If you have fuzzy mold growing on your SCOBY or have an insect infestation…throw everything out, sterilize jars and 
utensils and start over.  Check on-line for pictures of mold as usually, perfectly fine brew is chucked, in error.

Yeast:  Yeast,  the brown strings, foster carbonation.  But if the Brew smells too yeasty, there may be an imbalance of yeast vs. 
bacteria.  Shorten the steeping time, discard the last inch of Kombucha in the brew jar, ferment your brew at a lower 
temperature.

Not Fermenting:  The SCOBY may have gone dormant and the tea is flat with no bubbles.  E.g. Cold basement during winter.  
Give the brew more time to ferment, turn on a baseboard heater, check and maintain proper temperature, try a new SCOBY.

Foot Notes
1  Kombucha Home http://kombuchahome.com/how-to-make-caffeine-free-kombucha-tea
2  Kombucha Kamp https://www.kombuchakamp.com/what-is-kombucha/kombucha-mushroom-tea-brewing-safety-tips/types-
of-sugar-to-use-for-brewing-kombucha
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