
How to Make Kombucha 
What you will need 

1) Saucepan 
2) A glass jar container, approximately 2L 
3) Flip lid bottles 125ml/250ml 
4) Funnel 
5) A symbiotic culture of bacteria and yeast (SCOBY). 
6) Still water, filtered or spring, not tap. 
7) Lose black tea or tea bag. 1 per half litre of water (Green tea can also be used). 
8) Sugar (30g per half litre of water) 
9) Muslin and elastic band 
10) Spoon 

Method 

To make 1L of Kombucha, boil the water. 

Add two tea bags and allow to stew for 15 minutes (much longer than your usual cup of tea). 

Remove the tea bags and stir in 60g of sugar. 

Allow to cool to room temperature and poor into an appropriately sized sterile glass jar. 

Add the SCOBY into the jar together with a small amount of previously fermented Kombucha to 
lower the PH. 

Cover the jar with muslin and hold in place with the elastic band. This will allow any gasses produced 
during fermentation to escape and also to protect against unwanted insects like fruit flies entering. 

Place the jar where it won’t be disturbed in a warm place (between 18 ºC and 26 ºC).                                                                                                                                             

I have found that leaving the mixture to ferment for between 5 and 7 days provides a pleasant taste 
of both sweetness and acidity. The longer you leave it to ferment the more acidic the kombucha will 
be. 

Poor the kombucha into the bottles using the funnel and seal. Retain the SCOBY and a small amount 
of the kombucha to add to your next brew. 

Poor the bottled kombucha over ice when you feel like a refreshing drink. 

Note: With each brew your SCOBY will increase in size, once it becomes approximately twice the size 
it was originally, you can cut it in half and either use both halves to increase your own production 
capacity or give one to a friend. 

 


