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:. Brew 2 tea bags in a little less .'/):. Let tea steep .: :. Remove .: CAUTION:
s than1liter of boiling water ¢ s for 15 minutes > ¢ teabags . NO METAL
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* Addlcup ¢ ¢ Letthesweetened $—°¢ AddtheKombuchaculture ¢ ° any metals: .
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« ofsugarand . e« teacooltoroom e andthel1/2cupofstarter o o .
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* Cover the jar with a folded peice of papertowel and ¢ $ abel the jar wit 4 ° be kept in °

: secure with a rubber band (to keep out bugs/dust) 3 the type of tea P e  GLASSONLY :
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a'J| Fermentation takes 8-12 days - Higher room temp = faster fermentation - Ideal temp =23-29C ::E
E During the process of fermentation the sugar is broken down by the yeast and E E Kombucha will E
y converted into a gas (CO2) and various organic acids and other compounds. 1 ¢ keep for months ¢

¢ Whenyouarereadyto 3 % Rinse the F ;. Place culture s Drink
+ remove the culture, do so Z/> + cultureunder ¢ * inanewclean 1-2 ounces
:. with clean hands .: :. lukewarm water 5\32 jarand pour1/2 ¢ before each
®e000c0000000000000000® ®o000000000000® : CUpOffermented : meal
+ Kombuchato help «

..ooooooooooooooooooooo.. .o°°°‘°'°°°..°.°. : StartyourneXt : —
3 Pour your fermented 4 3 Let your b :. batch .: m
¢ Kombucha batchintoa ¢ 3 Kombucha . ®ececccsccccccce® :
« cleanjarorglass bottles E mature for 5 days E | =l
:. and keep in fridge .:\>°. inthe fridge ¢ J—_
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