
KOMBUCHA 

Kombucha is fermented tea drink that contains trillions of beneficial yeast and bacteria. Always drink like a 

tonic and not a drink. It’s quite powerful so start with 1 ½ tablespoons and build yourself up to as much as 

you like.  

Equipment: 

 1-2L glass jar for fermentation 

 1L glass jar for storing Kombucha 

 Breathable cloth/muslin cloth to cover jar 

 Wooden spoon 

Ingredients: 

 ¼ cup (55g) raw organic sugar 

 2 organic tea bags (black or green) 

 1 organic fruit tea bag  

 1L non-chlorinated water 

 SCOBY  

 ½ cup (125ml) Kombucha from previous batch 

If you don’t have a SCOBY you can start by buying a bottle of GoodBuzz Booch – they often have little 

SCOBYS in each bottle, so before drinking pour into a bowl when you find the SCOBY scoop him out + ½ cup 

of the Kombucha juice.  

Method: 

1. Place sugar and tea bags into glass jar. Set aside. 

2. Boil water and pour into jar with sugar and tea bags – stir with wooden spoon. Leave too steep until 

tepid. 

3. Remove the tea bags and pour in the SCOBY and Kombucha from previous batch - Stir gently. 

4. Cover with muslin cloth or any breathable material (I use paper towels with a hair tie to hold it in 

place) 

5. Store in the cupboard away from smells and leave for 7-10 days – the longer you leave it the less 

sweet it becomes 

6. When it reaches your desired flavour, with clean hands, scoop out the SCOBY and gently rinse off 

under cold water. Place the SCOBY in a sterilised jar with ½ cup of the Kombucha juice from this 

batch. Set aside. 

7. Pour the remaining Kombucha into your air tight jar and store in the fridge.  

With the SCOBY set aside you can begin brewing your next batch.  

 

SCOBY stands for Symbiotic Colony of Bacteria and Yeast – it looks like a gelatinous brown blob. You 

need this to create your Kombucha as the SCOBY eats the tea and sugar to create the Kombucha flavour. A 

healthy SCOBY will produce a baby SCOBY after 7 days of fermentation in the sugar and tea mixture. You 

can pass the baby SCOBY on to a friend so they can start making their own batch of Kombucha. 

 

Happy fermenting    


