KOMBUCHA (Makes 2 Quarts)

3 quarts filtered or spring water (do not use tap water)

1 cup white sugar or organic evaporated can sugar

4 tea bags, organic black or green tea

% cup kombucha (from previous culture or store-bought)

1 kombucha mushroom (also referred to as S.C.0.B.Y. or mother)
1-gallon glass container (jar, bowl, etc.)

2 quart-size mason jars or other glass containers with snug lids

Bring filtered water to a boil. Add sugar and simmer until dissolved. Remove from heat,
add the tea bags, and let tea steep until tea is completely cooled. Once cooled, remove
tea bags.

Pour cooled liquid into the one-gallon glass container. Add % cup of kombucha. Place
SCOBY in the liquid.

Cover top of container with clean cloth or towel and transfer to a warm, dark place. In7
— 10 days, the kombucha should be ready (depending on temperature). It will be rather
sour, and possibly fizzy, with no taste of sweet tea remaining. A new layer should have
formed on your SCOBY.

Store mushroom in a glass container with loose fitting cover and one-half cup of
kombucha to use in next batch. Mushroom will store for up to 30 days or longer in a
dark and warm location.

Pour finished (unflavored) kombucha into quart-size mason jars or other glass
containers with tight-fitting lid.

Second Fermentation — Add choice of flavoring to unflavored kombucha. Secure lid.
Place containers inside of a casserole dish to catch any overflow. Be mindful, it may be
necessary to back-off lid once daily to release carbonation, and then re-secure lid.
Leave on countertop for 2 — 3 days (depending on temperature). Strain the fruit or
herbs if desired. Re-cover tightly. Refrigerate. Enjoy!

Flavoring Ideas — up to 2 oz. of fruit juice (no pulp), fresh, frozen or dried fruit, herbs or
spices, fresh grated or candied ginger, vanilla beans (split open), or up to 2 TSP extract.
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