
2 litres

kombucha
INGREDIENTS

1 SCOBY about the size of a can 

1 c Kombucha tea (pre-brewed)

1/2 c sugar (white or raw)

2 organic black or green tea bags (or a mix of both)

2 L boiling water

Fruit of choice

Sterilised bottles

TRADITIONAL COOKING METHOD

If you have a small SCOBY (about as round as a can) use this
method. If your SCOBY is large (about as round as a bowl) double
this method.
In a 2 litre (approx.) jar pop in 2 black (or green, or a mix of the two)
tea bags and your sugar.
Fill the jar with boiling hot water leaving a gap at the top of about 2
inches. Mix around the contents to dissolve the sugar with a
wooden spoon (don't use metal).
Let the water cool back down to room temperature, this is really
important!
Once the water has cooled back down to room temperature pour
in your SCOBY and already brewed Kombucha starter liquid (which
you get from a previous batch of Kombucha).
Put a stocking, muslin cloth or nut bag over the top of your jar and
place it in a cool spot for approx. 8-10 days (a new SCOBY will form
on the top. The longer you leave it the higher the vinegar taste, we
like to leave ours for 10 days).
Remove the SCOBY and 1 cup of liquid ready for your next batch.
Use a glass jar to store this in and screw a lid on top. Sit on a bench
in a quiet spot.
If you want to drink plain Kombucha you can bottle the tea now
and store it in the fridge. If you want to fruit your Kombucha then
refer to the next steps.
Add your fruit of choice to your kombucha, pop your stocking back
on top and set it aside again for 24-48 hours. This is called the
second ferment.
Once the second ferment has completed, strain the fruit, bottle
your Kombucha and store it in the fridge.
Once it is cold it's ready to drink. Enjoy!
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✚ Lemon or lime juice and fresh ginger
✚ Mixed berry
✚ Blueberries and cinnamon
✚ Lemon, Lime and Mint
✚ Apple
✚ Apple and cinnamon
✚ Passionfruit

Fruit  F lavour  Combinat ions


