kombucha
h o w - to

It ’s
Alive!

ferments

You'll need:

. Endless Kombucha Can
. Large Jar
. Sugar
. Tea

1. Brew your tea: combine 2 cups (16 oz.) hot water with
1 Tbsp (16 g) tea leaves. Brew for 10 minutes then
strain out the tea leaves.
2. Dissolve 1 2 cup of sugar (120 g) into 4 cups (32 oz.) of
water. Combine with your tea in a big jar and let
cool to room temperature.
3. Add your entire can (8 oz.) of Endless kombucha to
the jar and cover with a breathable cloth. Brew
for 7-14 days at room temperature, tasting every 2-3
days until your kombucha reaches your desired
taste. a scoby (see back) should start to form
during the fermentation process.

*Once your kombucha is ready, strain out the scoby and keep for future batches (See Page 2).
Drink your kombucha or bottle it to make your own bubbles!

kombucha tips, tricks
, and terms...

ferments

THE SCOBY
All Kombucha starts with a SCOBY
(Symbiotic Culture of Bacteria and Yeast).
A SCOBY is just the yeast and bacteria that makes up kombucha in
solid form. It normally ﬂoats in the liquid and looks like a jellyﬁsh.
The formation of a SCOBY in your kombucha is a good sign that
fermentation is active. Make sure you keep your SCOBY so you can
brew batch after batch!

JUST HOW YOU LIKE IT
Your brew should ferment at room temperature
(between 68 - 85 °F). The warmer the temperature, the shorter the
fermentation (and vice versa).
Taste your brew after ﬁve days, until you’ve reached your desired
ﬂavor. The longer the ‘booch ferments, the more sour it will start to
taste. Once you’ve got your ﬁnished kombucha be sure to store it in
the refrigerator to stop the fermentation process.

ADD SOME SPARKLE
Your ﬁnished kombucha becomes
bubbly if you put it in a sealed bottle
and leave it for around 3 days at
room temperature.

YOUR NEXT BATCH
For future batches of
kombucha, repeat the same
steps 1-3, adding the SCOBY
that formed during your ﬁrst
batch and 8 oz. of your ﬁnished
kombucha in place of the can
in step 3.

