
kombucha Demo Recipes 
Brought to you by Brooke of back to roots 

 

Recipe for 1 gallon of Homemade Kombucha  

You will need a SCOBY (a Symbiotic Culture Of Bacteria and 

Yeast) to make this recipe. You may obtain a SCOBY from a 

friend or from a reliable retail source. Each time you make 

kombucha, you'll "grow" another SCOBY: pass extras on to 

friends (a SCOBY in a small glass jar with some finished 

kombucha is a wonderful gift for someone eager to get 

started making their own) or store in the refrigerator 

immersed in finished kombucha (or apple cider vinegar) for 

future batches.  

Kombucha needs air to ferment, which is why you cover your 

jar with a tight-knit cloth secured with a rubberband.  

Some people seem concerned about the sugar and/or 

caffeine in kombucha. Rest assured that finished kombucha 

contains very little of either one because the SCOBY 

consumes them during the fermentation process. 

Ingredients 

 13 cups water, divided (use filtered water, if possible) 

 1 cup sugar (I prefer organic sugar; raw honey or molasses can be used instead, but most sources state 

that other sweeteners are not appropriate for making kombucha) 

 5 teaspoons organic loose -leaf black tea (Or plain white or green tea. Flavored teas can have oils in 

them that restrict fermentation) 

 1 cup finished plain kombucha (from a previous batch, a store-bought bottle, or from the liquid the 

SCOBY comes in) 

 1 kombucha SCOBY (obtain from a friend or purchase from reliable retail source) 

Directions 

1. Boil 3 cups of water in a stainless steel pot. Add the sugar, and stir until it has dissolved. Remove pot from heat 

and add loose tea. Allow to soak/cool for about 30 minutes.  

2. Pour sweet tea through a fine mesh strainer into your fermenting container (a 1-gallon glass jar with a wide 

mouth works well...don't use metal or plastic). Compost or discard the tea leaves (alternatively, you can place 

your loose tea into a muslin tea bag and simply remove the tea bag after steeping). Add the finished 

kombucha and the SCOBY to the jar with the sweet tea, then add the remaining water (10 cups). Cover the 

top of your jar with cheesecloth (or coffee filter or paper towel) and secure it with a rubber band. Leave 

undisturbed for 7-10 days in a warm, dark place with some air flow. (As your kombucha ferments, a new SCOBY 

will grow attached to the original one to the width of your container.) 

3. After a week, sample your kombucha to determine if it is ready to drink. It should be a bit bubbly and taste 

both sweet and sour without much hint of the tea. If you are pleased with the taste, use clean hands to remove 

your SCOBY (and carefully separate it from the new one) and store as directed above (if it's not ready, allow 



your kombucha to ferment for a few more days...it will take longer to ferment when the ambient temperature is 

cooler). Transfer kombucha to glass jars for storage (swing-top bottles work well), leaving about 1/2 inch 

headspace at the top. Allow bottled kombucha to sit at room temperature for a day or two to ferment a bit 

more/build up carbonation, then place in refrigerator until ready to drink. Kombucha will last in the refrigerator 

for up to three months, but it's best if consumed sooner. 

Recipes from today   

Original Black Tea Kombucha- shown above 

Mixed Berry & Green Tea  

I brewed my tea with black tea (above) and after the 

fermentation (about 7 days), I added in this flavoring 

for a 2nd ferment. 

I filled each quart jar with 2/3 cup fresh fruit and 4 tbsp 

loose leaf organic raspberry green tea. I put the metal 

mason jar lid on top to build carbonation and let 

these flavors soak in to the tea. I test my 2nd ferment 

after 2 days. If the taste and carbonation is how I like 

it, I put in the fridge to stop fermentation and chill the 

tea.  

Zesty Lemon & Ginger Tea 

I brewed my tea with black tea (above) and after the 

fermentation (about 7 days), I added in this flavoring for a 2nd ferment. 

I filled each quart jar with ½ tsp minced organic ginger and approximately 2 tsp freshly squeezed organic 

lemon juice. I put the metal mason jar lid on top to build carbonation and let these flavors soak in to the tea. I 

test my 2nd ferment after 2 days. If the taste and carbonation is how I like it, I put in the fridge to stop 

fermentation and chill the tea. 

 

Great FAQ Kombucha resources: 

http://www.oregonkombucha.com/faqs2.html (basic FAQs) 

http://www.phoenixhelix.com/2013/03/27/kombucha-tips-troubleshooting/  (this resource is fantastic for the 

history of it, more science details, and FAQs) 

 

 

 

 

 

 

 

 

 

 

brought to you by Brooke Gordon of back to roots 

Find her at-  

Email: brookekgordon@gmail.com 

Plant Power Group on Facebook 

Phone: 419-506-0349 


