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INTRODUCTION

Kombucha. It’s been called the “elixir of life,” a cure-all that detoxifies the body, aids digestion, reenergizes the mind, and even helps reverse the symptoms of cancer. Drink several glasses of this fermented tea a day and, according to some, its healing properties will lower cholesterol, help with weight loss, reduce hot flashes, and create a general sense of well-being.

Its origins are shrouded in mystery. Two-thousand-year-old fables tell of exhausted warriors rejuvenating their weary bodies by drinking a fermented concoction infused with tea leaves. Even its name, pronounced com-BOO-cha, connotes something both alien and ancient. Nobody seems to know where it came from or how long it’s been around.

I discovered kombucha on one of my many tea-selling trips to Russia. I had been in the tea business for more than twenty years at the time, and while I had heard about this exotic tea drink called kombucha, I had never tasted it. One night I was having dinner with an associate at his St. Petersburg apartment. Peter lived with his mother—I knew her only as Mrs. Lisovski—and after a wonderful meal of borscht, piroshkies, and lots of pickled vegetables, I excused myself to use their loo. On my way down the narrow hall, I looked through an open door on my right and saw something strange.

There, on the nightstand next to Mrs. Lisovski’s bed, was a one-gallon jug of brownish liquid with cheesecloth stretched over the top. I felt ridiculously guilty peering into the bedroom of an eighty-year-old woman, but I couldn’t resist taking a closer look at that jar. Straining my eyes in the dim light, I saw something really odd. There was a pancake-sized gelatinous blob floating on top of the fluid.

When I returned to the kitchen, I admitted to Peter that I had looked into his mother’s bedroom, and then rather sheepishly asked what was in the glass jar. He laughed and then reached into the refrigerator. He pulled out a pitcher and poured us both a glass. “It’s kombucha. My mother calls it mushroom tea,” he told me.

When I tasted Mrs. Lisovski’s brew, I was amazed. There was effervescence to it—the lightly carbonated beverage tickled my tongue—with a tanginess that my taste buds told me was like an apple cider flavor. The finish was slightly acidic, yet the overall mouth feel was very pleasurable. I had never experienced anything like it.

I begged for the story behind this wonderful drink. Through Peter’s translation, Mrs. Lisovski related the story of how her great aunt from Siberia had passed down the recipe for her chainii grib. She received her “mother” culture in 1939 and had been making a batch every week since. I later did the math and marveled at the fact I was drinking batch number 2,860 of Mrs. Lisovski’s personal brew. What blew me away was before I left the apartment, the lovely little lady presented me with a peeled-off section of this grayish-white patty (think bottom half of a hamburger bun). I knew what it was (after all, I had spied it on her nightstand), but I didn’t know what I was supposed to do with it. Peter explained that it was common practice for anyone who made “mushroom tea” to peel off the top layer of the “mother” and give it to a neighbor or friend so they could use it to make their own batch of kombucha.

Carrying on the Legacy

Mrs. Lisovski’s gift changed my life. On those three long plane rides home from St. Petersburg, Russia, to Portland, Oregon, I stayed awake thinking about all the different ways I could incorporate kombucha into my life. One couldn’t get away with it today, but fortunately for me, three kind stewardesses stored Mrs. Lisovski’s “mother” culture and some tea in a jar in their galley refrigerators. The precious cargo made it safely to my pantry where I began home brewing my own kombucha. I’m proud to say that for many years I carried on the legacy of Mrs. Lisovski’s Siberian aunt, extending her unbroken streak of using her “mother” culture to brew a new batch of kombucha every week for more than 3,000 weeks.

I never really considered myself a master brewer of kombucha, but I got pretty good at it. I enjoyed making kombucha so much I decided to dedicate the next phase of my business life to brewing and selling kombucha on a large scale. As I had done when we built Stash Tea and later Tazo Tea (which sold to Starbucks), I assembled a team of experts to help me create a commercial manufacturing company, which we called Kombucha Wonder Drink. We went to market with three flavors—traditional, lemon, and Asian pear ginger. Some of my fondest memories are of experimenting with the different flavors one can infuse with kombucha.

What Is Kombucha?

Kombucha is a fermented beverage made with brewed tea, sugar, and bacteria that is introduced from a starter culture. Depending on the amount of sugar used, fermentation time, and temperature, the flavor of any one kombucha can range from tart to sour to tangy. Large-scale manufacturers as well as home brewers blend kombucha with herbs, fruit, spices, infused teas, and other flavors to create their own concoctions.
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Stephen Lee (right) joins Head Brewer David Treece (left) in the fermentation room for a quality-control test of a recently brewed batch of Kombucha Wonder Drinks raw kombucha.

The key to kombucha’s existence is the mother, a live starter culture similar to a sourdough bread starter. Referred to in the industry as a SCOBY (Symbiotic Colony of Bacteria and Yeast), this rubbery substance kicks off the fermentation process and ultimately forms a pancake-size disk that looks like the top of a mushroom (thus, the reason why for centuries the drink was called “mushroom tea”). Historically, fermentation has been celebrated for creating alcoholic beverages like mead, beer, and wine, but it is also valued for its usefulness in preserving foods (who can forget Grandma’s pickled cucumbers?). For the purposes of this book, fermentation can be defined as the transformation of food by various bacteria, fungi, and the enzymes they produce. This process involves anaerobic metabolism, the production of energy from nutrients without oxygen. (For more about fermentation, I recommend reading Sandor Katz’s The Art of Fermentation.) Regarding the question “Is there alcohol in kombucha?” home brewers can expect an alcohol content of below 0.5 percent. Commercially sold kombucha brewed to create an alcohol content higher than 0.5 percent may only be purchased by those twenty-one years and older.
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Kombucha is alive, teeming with beneficial microorganisms and active bacterial cultures that, much like the live cultures in yogurt, provide the body with a great source of nutrition. With its probiotic properties that help balance the “good” and “bad” bacteria in the intestinal tract, kombucha is regarded by many as a “wonder” food as opposed to just a healthy drink. But even though this magical tonic has been around for centuries and is chock-full of probiotics, B vitamins, and amino acids, its purported health benefits remain unproven.

Brief History of Kombucha

The ancient Chinese referred to it as “the tea of immortality,” so, who knows, maybe kombucha has been around forever. No one knows for sure. The research I’ve done has led me to believe people were brewing the bubbly fermented beverage thousands of years ago in huts and villages in Asia and Eastern Europe. Stories have been passed down through the ages that Genghis Khan and his traveling armies carried a fermented, vinegary beverage in their wineskins to give them strength and stamina on long marches.

In my travels to tea meccas like Japan, China, and India, I had heard passing references to a mysterious fermented tea—the Japanese called it kocha kinoko (red tea mushroom) and the Chinese, hongchajun (red tea fungus).

And where did the name come from? A little too convenient perhaps, but another story has a Korean doctor named Dr. Kombu delivering it to Japanese Emperor Inyoko in 414 AD Gribok, as the Russians affectionately called their “little mushroom” beverage, was supposed to have saved Nobel Prize–winner Aleksandr Solzhenitsyn’s life when he was in exile in Siberia. More recently, there’s the tale told about the Russians who lived through the Chernobyl nuclear meltdown in the late 1980s; a common thread among those who survived the radiation exposure was that they regularly consumed kombucha.

The Popularity of Kombucha Today

In America, those who grew up in the 1960s and 1970s may remember people experimenting with home-brewed “hippie tea.” Today, those recipes from the back-to-nature era have been resurrected, and brewing kombucha at home has become a popular cottage industry.

When I started Kombucha Wonder Drink in 2001, there were not many of us manufacturing kombucha on a large scale. Today, there are several with national distribution into mainstream grocery stores and more than a hundred mostly small to medium-size regional companies making and bottling a commercial kombucha drink. In the most current data, natural products industry experts reported sales of kombucha products at more than $370 million. With the growth I’m seeing, $500 million in sales is right around the corner.

Visit any college campus in America, and you’ll see that sugary soda drinks are on the decline, and healthy functional beverages—vitamin waters, enhanced fruit drinks, and so on—are on the rise. Celebrities are pictured in magazines drinking kombucha. Medical experts are holding up bottles of kombucha on their TV shows and advising people to switch from high-fructose drinks. In my Portland neighborhood alone, there are at least a dozen places where I can go and have my choice of several kombucha beverages on tap. My prediction is that soon most neighborhoods in America will feature several establishments that serve kombucha. And even if you don’t know where to buy it, you can always make your own.

 


DAILY KOMBUCHA

Whether you brew your own kombucha or buy it from a store, I would recommend incorporating it into your diet by drinking 4 to 8 ounces of kombucha two times a day. It’s a good idea to drink plenty of water in addition to the kombucha to help flush out any toxins in your body and space out your consumption so your system has more time to absorb the vitamins and amino acids. Since my body has acclimated to the natural restorative properties of kombucha, I sometimes consume more, adding a third portion in the evening. Just remember, everything in moderation.

When people ask me when is the best time of day to drink kombucha, I tell them any time is great. I like to start my day with a kombucha smoothie or blended with some juice. I call it my Fixer because it sets my body in motion and gives me energy. Usually after lunch I’ll pop open a bottle of what I call my Elixir—Kombucha Wonder Drink’s Essence of Juniper Berry, Spearmint & Lemon Myrtle, or another favorite of my mine, Kombucha Wonder Drink’s Asian Pear & Ginger Kombucha. In the evening, I like to relax with a drink I make with my Traditional Kombucha Wonder Drink and a few drops of bitters. Sometimes I add an ounce of Aviation American Gin or Crater Lake Vodka, both from local distilleries here in Oregon. I call this my Mixer.



For centuries, perhaps millennia, the “boil, steep, ferment” approach to brewing kombucha has worked just fine. Its ease is what has made kombucha so approachable for do-it-yourselfers. It’s still a simple process, but there’s so much more you can do to make it your own special brew. The artisanal culinary movement has breathed new life into how we approach so many old-world favorites: wine, coffee, ice cream, chocolate, and pickles. Time to put kombucha at the top of that list.

In doing my research for this book, I’ve met dozens of talented brewers who’ve inspired me with their creative skills and culinary craftsmanship. And I’ve learned there is an emerging community of sophisticated kombucha makers who are finding new ways to improve on an old-world craft.

Your Kombucha Kit

Before you start home-brewing your own kombucha in chapter 1, you’ll need to gather some key ingredients, equipment, and know-how.

It All Starts with the Tea

All tea comes from the Camellia sinensis plant. From this one plant, six distinct families of tea are produced: black, green, white, yellow, oolong, and pu-erh. Tea has more than 2,000 years of rich cultural tradition and experimentation that has produced the different styles of tea, and the taste of each harvest is affected by the age of the plant, its elevation, the richness of the soil, and the climatic conditions during that season. Right now we’re living in a real tea renaissance, where great teas are abundant, affordable, and accessible. Before starting the kombucha-brewing process, I recommend you brew yourself a cup of the tea you’re considering using in an infusion or recipe and see how you like it. If it tastes good to you, I can pretty much guarantee you’ll like the taste of the (plain) kombucha made from it.

When deciding which tea to use for your infusion or recipe, a general rule of thumb is black tea kombuchas are usually stronger brews. With its bolder acid notes, a black tea will compete more aggressively with an infused flavor and can overwhelm delicate fruit pairings. An oolong or green tea kombucha will better suit an infusion. If properly brewed (as in not overfermented), the tart and fermented oolong and green tea kombucha character will be more delicate and allow subtle citrus or pomegranate notes to shine through. But feel free to experiment. It’s your creation. Just as the vintner who oversees his crop from flower to fruit to barrel to bottle but doesn’t know if the vintage will be memorable, you won’t know if your kombucha will be tasty until you taste the final result.

What’s a SCOBY?

There would be no such thing as kombucha without the SCOBY. So, it is the most critical component of the brewing process. To start, you’ll need to source your SCOBY online, at a homesteading store, or from a friend. (Note: While it’s possible to grow your own SCOBY from a mixture of kombucha, water, tea, and sugar, whenever sugars are thriving in an environment without a SCOBY, the possibility of undesirable bacteria becoming dominant is much greater, so we don’t recommend it.)

SCOBY is short for Symbiotic Colony of Bacteria and Yeast. It’s what ferments your tea. Historically, this bacteria and yeast complex has been called “the mother” because it will reproduce itself every time you brew a new batch. From the moment the original SCOBY is delicately laid upon the surface of the sweetened tea, she begins to grow another SCOBY. This new culture (called the baby) always grows on top of the original, at the liquid-air interface. It begins as a barely detectable translucent film and eventually thickens and turns pale beige. It has two distinct sides—the lower side often has brown yeast strands growing from it and prefers contact with the liquid, while the upper layer needs contact with the air and will eventually appear and feel dry.
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Indeed, the SCOBY is slimy to the touch. Its rubbery texture comes from its cellulose structure, which provides a home for the beneficial microscopic colonies.

If you’re brewing a new batch at the time you’re harvesting the finished kombucha, you can continue to use the same fused mother/baby SCOBY in the new batch. Alternatively, you can separate them and pass one on to a friend. This is how I got started (thanks again, Mrs. Lisovski!) and this is the sharing “culture” of kombucha-brewing enthusiasts.

A SCOBY-Friendly Environment

Be aware that SCOBYs prefer glass. A metal vessel can leach harmful elements that will weaken a SCOBY. Food-grade plastic can be used, but brewers usually work with glass or nonleaded ceramic. Also make sure to rinse your hands often with water and dry your hands with a clean towel. You don’t want soaps, detergents, lotions, or antibacterial agents coming into contact with the SCOBY.

Putting Your SCOBY to Rest

If you don’t flow directly from one batch into another, be sure to put your SCOBY to rest properly. This means that it has sweetened tea (use 4 cups purified water, ¼ cup evaporated cane sugar, and 4 to 6 bags tea) for sustenance, remains covered, and doesn’t get too cold (the SCOBY requires a temperature range as close to 68°F to 72°F as possible). If things get too cold, the yeast and bacteria go dormant, and undesirable bacteria have a good chance to colonize. Even worse, this situation could cause mold growth—green or black spore colonies, just like the mold that grows on bread. If this happens, throw your SCOBY away and get a new one. If the weeks when you don’t brew drag on, just add more sweetened tea, removing and discarding some of the fermented tea about once a month. When you’re ready to begin again, rinse the SCOBY in cool water to remove the yeast strands. You could separate the kombucha mother from the baby that has grown and use both to get two brews going. Or you could pass the older mother to a friend. Compost heaps and chickens also love SCOBYs. When SCOBYs rest, the baby grows quite thick and has a tendency to adhere firmly to the mother. You may have a situation where you need to tear one part from the other. There is nothing wrong with using the entire SCOBY in your next batch or tearing off a portion of it if it becomes too unwieldy.

Important: If you find any mold on your SCOBY, throw it away along with the kombucha and start over.

 


BOOCHIE SALT SCRUB

Esthetician Oona Johanna Meade’s “light bulb” business idea happened one night as she was reaching in her refrigerator for a bottle of kombucha. The light bulb in the fridge hadn’t been working, but as she was thinking, “If I am putting this in my body for the antiaging, antioxidizing properties, why not put it on my largest organ … my skin,” the light bulb magically came on. She took that as a sign to develop a skincare product so pure you could eat it. The result was Komboona Skincare, which uses dried SCOBYs in tonics and products such as this salt scrub. It’s a great way to reuse your SCOBY to detoxify, cleanse, and soften rough, calloused skin. Lemongrass is known to promote circulation, and breathing in its essential oils offers relaxation as well as clarity.


1 SCOBY

4 cups coarse-grind Himalayan pink salt

1 tablespoon lemongrass essential oil

2 tablespoons plain kombucha



With each batch of home-brewed kombucha, a new layer will form on the SCOBY. This new layer can be easily peeled away and used separately. When a SCOBY is ready to separate from the mother, take the “baby” and dry it overnight by suspending it from a clothesline with clothespins. After it has dried, place it in a clean coffee grinder, and grind it until it is a coarse grind.

Place 4 cups of Himalayan salt in a mixing bowl, add the ground SCOBY, toss with your hands. Add 1 tablespoon lemongrass essential oil and stir it with a spatula. Add in the kombucha a few drops at a time, stirring the entire time. The scrub will be moist and coarse.

Set yourself up with some towels and a galvanized wash tub. Pour in some boiled water that is warm enough for a foot bath. Get comfy, place your feet in the wash tub, grab a handful of Boochie Salt Scrub, and scrub the bottom of your feet, in between your toes and up onto your calves. Enjoy the detoxifying and healing experience of the concoction.

When you are finished with the scrub, pour warm water over your legs and feet to cleanse them as well as activate the lemongrass, which offers you an aromatherapeutic foot bath finish to your kombucha foot scrub. A divine way to end a long day on your feet!



Starter Tea

Starter tea is previously brewed kombucha or store-bought raw kombucha with no flavorings or infusions (essentially as close as possible to a traditional plain kombucha). It is added to freshly brewed sweetened tea to lower the pH and introduce a plethora of beneficial yeasts and bacteria to help kick-start the fermentation process.

Purified Water

The recipes in this book call for purified water. Water quality is very important. If your local municipal system adds chlorine or fluoride, it’s necessary to remove the chlorine. You don’t need a filter, just leave your pot of tap water on the counter for 24 hours to allow the chlorine to evaporate. Caution: boiling water for a long time can cause loss of dissolved oxygen, which leads to flat-tasting water (this critical mistake most often accounts for poor-tasting tea).

Evaporated Cane Sugar

Sugar plays an important role: it’s food for your SCOBY! The fermentation process is driven by the bacteria and yeast thriving on the sugars. If you can, avoid the white processed stuff and use organic, evaporated, Fair Trade cane sugar. It is slightly less processed than white sugar and will yield a nice amber tone in your final brew. By choosing Fair Trade, you are showing respect for an industry and its workers.

Thermometer

A basic kitchen thermometer, such as an instant-read, is not required but highly recommended, because each variety of tea requires a different steeping temperature. At under $20, this could be the single biggest factor in creating your best kombucha.

Cotton Cloth

A clean cotton cloth enables breathability for the bacteria and yeast living within the SCOBY to do their jobs. The cloth cover also acts to keep out dust, fruit flies, gnats, and other flying critters, but does not exclude the oxygen needed for the bacteria and yeast living in the SCOBY. Do not use cheesecloth, which is porous enough to allow fruit fly eggs to fall through the weave. You can also use an old cotton T-shirt—just make sure it’s clean! You can use a rubber band to hold it in place around the jar.

Brewing Jar

In every situation, the wider the brewing jar the better. That’s because a wider container provides a larger area at the liquid-air interface (the surface of the liquid). During fermentation, the new SCOBY will grow at the surface and fully occupy the inner dimensions of your vessel. The larger the jar, the bigger the SCOBY. And a bigger SCOBY means a faster fermentation process, and the sooner you’ll be enjoying your freshly brewed kombucha. A SCOBY is basically a floating sugar-eating machine. The larger the area at its underside where the bacteria and yeast meet the sweetened tea, the quicker and more efficiently the sugars will be consumed during fermentation.

Practically speaking, your hand should be able to fit inside the jar. You will need to place and remove your SCOBY when putting up a new batch and during bottling. Hence, small-mouth and “tapered-at-the-top” jars present problems. Available at most stores where canning gear is sold are 1-gallon storage jars from Anchor Hocking (they have a glass lid that you’ll swap out for your breathable cloth cover). This size will work well with the recipes contained herein. Otherwise, you can also use two half-gallon Ball brand mason jars.

Bottles

All glass bottles are not created equal, so choose yours carefully. If a glass bottle is not manufactured to withstand pressure, you could have an explosion on your hands, especially during the (optional) secondary fermentation stage where capped bottles will have pressure building inside. If you want to safely recycle, use any bottle with a screw cap that originally held a carbonated beverage. Alternately, any home-brew shop supplying DIY beer and wine enthusiasts will have pressure-capable bottles. The flip-top bottle (Grolsch-type) is my favorite type because it is reusable and it keeps a very tight seal. Some brewers prefer plastic bottles because they can feel the bottle to tell if a good deal of pressure from carbonation has built up, which means it’s time to refrigerate.

The recipes in this cookbook call for eight to ten 16-ounce bottles. Why this variance? During the brewing process, the tea leaf absorbs a certain amount of water. During the fermentation period, some tea is lost to evaporation. Fill levels will be different depending on the shape of the bottles you’re using. With these variables in mind and a starting recipe that calls for a gallon of liquid, your final harvest of fermented kombucha will always be a bit different. Expect a yield of eight to ten bottles. Remember, you are craft-brewing using a living culture. This is not an exact science; there are many variables that can have an effect on your final volume of kombucha in the bottle.
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Additional Brewing Equipment

As shown in the photo, you’ll also need a few other items to complete your brewing kit: a colander or mesh strainer, measuring cups, a slotted spoon, a timer, a plastic funnel, and a fine-mesh strainer. You’ll also need a 6- to 8-quart stainless steel pot and lid for steeping tea, plus an additional stockpot or vessel to decant your steeped tea.

Note: It is a good practice to start by scrubbing your brewing equipment with a new, and thus clean, scouring pad, warm water, and soap. Give everything a good rinse to remove all soap residues.

 


MEASUREMENTS AND SCALING

Do you measure or weigh your ingredients?

Most recipes call for volume measure. This means the sugar and tea measures are in quarts, cups, or teaspoons. This system is also called the Imperial System. Other recipes may list ingredients by weight, which requires a kitchen scale. Weighing tea and sugar makes your kombucha-brewing life much easier; metric measures allow for greater precision. Metrics also make scaling your kombucha recipes (making larger batches) easier to calculate.

Here are two identical ingredient amounts for a batch of kombucha, one using Imperial measures, one using metric measures. Either can be scaled up for any size batch:


IMPERIAL MEASURES: 4 cups purified water

METRIC MEASURES: 1 liter water

IMPERIAL MEASURES: 6 to 7 teaspoons loose-leaf tea

METRIC MEASURES: 10 to 12 grams loose-leaf tea

IMPERIAL MEASURES: ¼ cup evaporated cane sugar

METRIC MEASURES: 50 grams evaporated cane sugar

IMPERIAL MEASURES: ½ cup starter tea

METRIC MEASURES: 100 milliliters starter tea



Whichever method you choose (stick to one method throughout), measure out your water in a pot and set on the stove to heat. Tea and sugar are measured and set aside.
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STEPHEN LEE’S MASTER PLAIN KOMBUCHA RECIPE

CITRUS KOMBUCHA

GINGER KOMBUCHA

POMEGRANATE KOMBUCHA

LAVENDER–GREEN TEA KOMBUCHA

GINGER RAIL KOMBUCHA

LAVENDER-LEMONADE KOMBUCHA

HOLIDAY SPICE KOMBUCHA

BLACK JACK KOMBUCHA

BAMBUCHA

KOMBUCHA ROOT BEER SASPARILLA

BLUE EYES



My personal roots are deeply embedded in the world of tea. Even my fortuitous discovery of kombucha happened on one of my many tea adventures. Kombucha is brewed tea, albeit a cultured version. But it’s mostly water, tea, the kombucha culture, and some sugars left after the fermentation process is complete. Respect for the quality of ingredients and the reverence with which you treat them will help you make a kombucha wonder drink that will make you proud. In this section, you will also find several of my favorite flavors to infuse into your kombucha, including pomegranate, lavender, citrus, and ginger. There’s no hard-and-fast rule as to when to add the ingredients for your infusions—some choose to infuse at the initial tea-brewing stage, others at the boiling stage. Have fun sharing your creations with friends!

 


10 BREWING TIPS FROM KOMBUCHA WONDER DRINK’S BREW MASTER WARREN MOLIKEN

Kombucha is a living drink. There is an energy that goes into its creation that some believe can have an effect on the vitality of the final brew. For many, brewing becomes a meditative practice. When you are ready to start a new batch:


1. Practice the five Ps: Prior Preparation Prevents Poor Performance (get your stuff together and measure the ingredients).

2. Pick a brewing place—such as a tidy workspace in a clean kitchen— where you feel comfortable. This also pays off when it’s time to clean up.

3. Have a dedicated kombucha-brewing notebook by your side. This will keep you organized and can serve as a checklist for each batch you make.

4. Play your favorite music. Focus, smile, breathe. Put the frenetic pace of the day’s multitasking activities behind you and relax. You’re about to create magic.

5. Know your SCOBY. Be gentle when handling it. Always rinse it with cool clean water. At the bottling stage, carefully rest it on a porcelain or glass plate or bowl bathed in kombucha.

6. To imbue more delicate flavors into your kombucha, use loose-leaf, higher-end teas.

7. Brew with care; don’t just toss a tea bag into a pot of boiling water.

8. Use a thermometer and never overboil your water.

9. User a timer and never oversteep your leaf.

10. If brewing multiple flavors of kombucha, segregate your SCOBYs by tea type, as over time they take on the flavor profiles of the green, black, or oolong teas you use.









STEPHEN LEE’S MASTER PLAIN KOMBUCHA RECIPE


I learned how to brew kombucha through experimentation, and I highly recommend you do the same. Using different teas, such as black, green, or oolong, will produce subtlely different flavors of kombucha. Other variables include water temperature, steeping time, as well as time and temperature for the fermentation process. When you’re ready to start, remember to be kind to yourself—your first few batches of home brewed kombucha may taste different than the commercially available brands. Just like with commercially produced beer and wine, commercially produced kombucha involves trained fermentation specialists who practice their skills daily and have developed methods to manufacture a consistent product. Don’t be surprised if your first few batches have variable flavor profiles. Keep on trying and you will be richly rewarded with a kombucha you and your friends will fall in love with. MAKES 1 GALLON


EQUIPMENT

1-gallon glass jar or 2 half-gallon jars

6- to 8-quart stainless steel pot and lid (for steeping tea)

Additional stockpot or vessel to decant steeped tea

Colander or mesh strainer

Measuring cups

Slotted spoon

Timer

Thermometer

Clean cotton cloth

Rubber bands

Straw

Plastic funnel

Fine-mesh strainer

8 to 10 (16-ounce) sealable bottles, preferably glass, either screw-top or flip-top

INGREDIENTS

14 cups purified water

16 to 20 tea bags; or 8 tablespoons (35 grams) loose-leaf black tea or green tea, 6 tablespoons (35 grams) balled oolong tea, or 10 tablespoons (35 grams) loose open-leaf oolong tea

1 cup evaporated cane sugar

2 cups starter tea

1 or 2 SCOBYs (Symbiotic Colony of Bacteria and Yeast) (1 per fermentation jar)



Heat 6 cups of the water to 212°F for black tea, 170°F for green tea, 185°F for oolong over medium heat in a 6- to 8-quart stainless steel pot.

Remove the water from the heat and add the tea. Stir well and cover the pot with the lid to keep the steeping temperature consistent, which ensures the best flavor extraction. Steep for 4 minutes for black and green tea; steep for 5 minutes for oolong. Stir once midway through the steeping period.

If you have steeped with tea bags, use a spoon or tongs to remove the bags. If you have used loose-leaf tea, pour the tea through a colander or fine mesh strainer into second pot (see photo below). Compost the tea leaves.
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Add the sugar to the brewed tea and stir until dissolved. Add the remaining 8 cups of water. Stir. This trick reduces the temperature quickly. Be sure the tea has cooled to room temperature (72°F or cooler), as adding a live kombucha culture to water hotter than 72°F can harm the culture.

Add the starter tea and stir. Pour the entire batch of kombucha tea into the 1-gallon jar or divide it between two smaller jars.

With rinsed hands, carefully lay your SCOBY on the surface of the tea (see photo below). To divide a first-use SCOBY between two jars, separate by layers if you can, peeling them apart into two thinner round SCOBYs. If your original SCOBY is fused so that you cannot separate by layer, simply cut the SCOBY in half into two half circles with a sharp knife. It should float at the surface at least 1 inch below the rim of your jar to create enough breathing room that the SCOBY doesn’t touch the cover. If there is too much tea, draw some off with a small cup and discard. If the SCOBY sinks, don’t fret. All will be fine.
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Cover the opening of the jar(s) with a clean cotton cloth and hold it in place with a rubber band (see photo below).
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    Place your jar in a warm spot (72°F to 78°F) and leave your kombucha undisturbed to ferment for 7 days. A closet or closed room works best. Do not store in direct sunlight.

After a week, taste your kombucha. The easiest way to get a taste without greatly disturbing the SCOBY is to slip a straw down the inside of the jar between the glass and the edge of the SCOBY (see photo below). Have a sip. Does it taste too sweet? Let it go a few more days before tasting again. Is it sufficiently tart and you love it? Great! Time for the next step.
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Carefully remove the SCOBY with rinsed hands. You will now have the original and the new baby, which has grown on top of the mother culture. Place them on a clean porcelain or glass plate or bowl (see photo below) bathed in kombucha. They will be the cultures for your next batch, which you can either start right away, or you can put your SCOBY to rest for a while. If you wish, you can gently rinse the SCOBY under cool water to remove any yeast strands.
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Reserve about 2 cups of the finished kombucha for the starter tea for your next brew. You can use this starter tea immediately if you are starting your next brew or you can store it in the refrigerator for up to 10 days, bringing it to room temperature before its next use. (Keep in mind that a strong starter tea can affect the flavor of your next batch of kombucha.)

Now you’re ready to bottle. Fill your bottles with the kombucha tea using a spouted measuring cup (for an easy pour) and a plastic funnel, leaving about 1 inch of air space in the neck of the bottle. Some brewers prefer to use a fine-mesh strainer as they bottle to filter out yeast strands and small particles of tea. (See photo below. Note: Yeast strands should be discarded; however, yeast strands and the sediment at the bottom of your fermentation jar is a great source for the yeast called for in the Harvest Breakfast Bread recipe.) Cap tightly. If you prefer a flat kombucha—drinkable, but not crisp and dry like bubbly kombucha—then refrigerate immediately after brewing, and the fermentation process will cease (no more bubbles).
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For those who prefer a bubbly kombucha beverage, you will want to proceed with the secondary fermentation process. Instead of refrigerating your recently brewed kombucha, set the capped bottles aside in a warm, dark, undisturbed spot. A general rule of thumb is to store the bottles in a place where the temperature ranges between 72°F to 78°F. Note that the fermentation process will accelerate at higher temperatures. The critical piece is knowing how long to allow your bottled kombucha to continue fermenting before stopping the process through refrigeration. This is dependent on many factors—many of which are out of your control, such as the amount of sugars left at the bottling step or the type of tannins in the original tea. This is where your ongoing experience plays a part, and it helps to take good notes to refer back to what did and what did not work.

If you like your kombucha on the less sweet side, leave the bottles in the secondary fermentation process a bit longer, because the longer the fermentation process, the more sugar is “eaten.” Usually, wait 48 hours, and then pop one in the refrigerator to chill for at least 6 hours. (A warm bottle will always be too bubbly and often explosive.) Crack it open. Pour into a glass. If it effervesces, you’ve done it! (See photo below.) Chill the remaining bottles to stop the secondary fermentation process. If you want more carbonation, let it go for a few more days and test again with another chilled bottle.
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Creating a bubbly kombucha is one of the trickiest steps in the process. If it takes a few batches to get it right, consider this your “on-the-job” training to become a home brewing expert. Remember, kombucha without bubbles has the same health-promoting properties as champagne-like kombucha.

Kombucha generally has a long shelf life due to its naturally protective low pH. In fact, I know of brewers who have stored their raw kombucha for years, drank it, and it was fine. I would advise storing raw home brew under refrigeration, as continued fermentation in the bottle without refrigeration can result in an exploding bottle, if the bottle is not made of pressure-capable glass.



 


HARVESTING YOUR KOMBUCHA

Perhaps the biggest challenge for those new to kombucha brewing is deciding when to harvest (or bottle). Sure, we bottle our kombucha when it’s ready. But I’ve always viewed this critical stage as much more like a harvest. We’ve chosen select ingredients to craft our own kombucha. We’ve created this restorative tincture using an ancient fermentation process. We’ve tasted it along the way to capture it at peak flavor. It’s a living food that took time to grow and mature. We’re reserving some of our precious harvest to enable production of a future batch. If the kombucha will go through a secondary fermentation, we’ve got to exercise more patience before our bounty is to be enjoyed. And if we’re simultaneously brewing another batch, we’ll be sowing the seeds for next week’s harvest. Yes, kombucha harvest is the part when we bottle, but then again it’s so much more.

I like to tell people your finished kombucha tea is ready to drink when it has a balance of sour tartness and still detectable sweetness. In a perfect world, you are seeking a flavor that you enjoy. Of course, this is a highly personal preference. Some diehards love a strong, super-sour kombucha, allowing the SCOBY to work its magic for 14 (or more) days. Others prefer a gentle kombucha and bottle on the younger side (6 days). Sometimes people forget about their kombucha brew, and when they rediscover it, it has overfermented. You can tell that a batch has overfermented because it has become highly acidic and unpalatable. Not a worry, as this can be used in a salad dressing in place of vinegar (see Kombucha Vinegar recipe).
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CITRUS KOMBUCHA
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Get your dose of vitamin C in a variety of ways by choosing which citrus fruits you want to infuse in this drink. I’m partial to limes, but feel free to substitute tangerines, oranges, grapefruits, or lemons—or a blend! Citrus juice can vary from sweet and tart to extremely sour, so you’ll want to experiment with how much to add. Citrus has well-pronounced flavors, so you won’t need much. Just be sure to avoid including any of the white inner portion of the peel, known as the pith, because it is generally bitter to the taste. MAKES 1 GALLON


14 cups purified water

16 to 20 tea bags or 8 tablespoons (35 grams) loose-leaf black tea

1 cup evaporated cane sugar

2 cups starter tea

1 SCOBY

¾ cup freshly squeezed lime juice (about 6 limes)



Heat 6 cups of the water in a stainless steel saucepan to 212°F, then remove from the heat. Add the tea, stir well, and cover. Steep for 4 minutes, stirring once at 2 minutes. Remove the tea bags or pour the tea through a colander or fine-mesh strainer into a second pot. Compost the tea.

Add the sugar and stir until dissolved. Then add the remaining 8 cups of water to cool the tea to about room temperature (72°F or cooler). Add the starter tea and stir. Pour into a 1-gallon jar.

With rinsed hands, carefully lay your SCOBY on the surface of the tea. Cover the opening of the jar with a clean cotton cloth and hold it in place with a rubber band. Place your jar in a warm spot (72°F to 78°F) out of direct sunlight and leave your kombucha undisturbed to ferment for 7 days.

Taste the kombucha, using a straw. Does it taste too sweet? Let it go a few more days before tasting again. Is it sufficiently tart and you love it? Great! Time for the next step.

Carefully remove the SCOBY with rinsed hands and place on a clean porcelain or glass plate or bowl bathed in kombucha. This will be your culture for the next batch. If immediately proceeding with another batch, reserve about 2 cups of the finished kombucha for the starter tea of your next brew. (Otherwise, put your SCOBY to rest.)

Time to incorporate your flavoring. Using a funnel, divide the lime juice equally among the bottles (about 1½ tablespoons per 16-ounce bottle).

Top off the bottles with the harvested kombucha, leaving 1 inch of air space in the neck of the bottle. As you pour, you may want to use a fine-mesh strainer to filter out yeast strands. Cap tightly.

To begin the optional secondary fermentation, simply store the capped bottles in a warm dry place (72°F to 82°F is best) for 48 hours. Be aware that the sugars present will add fuel to the fermentation action in the bottle, which will increase the pressure inside the bottles. After 48 hours, chill one of the bottles for at least 6 hours. Crack it open and pour into a glass. If it effervesces, you’ve done it! If you want more carbonation, let it go for a few more days and test again with another chilled bottle. When you’re pleased with the carbonation, refrigerate all the bottles to end the fermentation.
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GINGER KOMBUCHA
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It’s one of the funniest-looking roots you’ll ever come across, with its knobby appendages and gnarly brown skin, but ginger root offers a distinct and unforgettable flavor—hot, spicy, pungent, aromatic. It’s one of my all-time favorite spices because it can enhance everything from stir-fries to desserts to my favorite drink—kombucha. I always keep fresh ginger root in my kitchen because I never know when I will want to grate, slice, or peel some of its fibrous flesh to “kick it up a notch” for whatever meal I’m preparing. Fresh ginger root is available year-round and keeps well in the refrigerator—generally up to 3 weeks if left unpeeled. MAKES 1 GALLON


14 cups purified water

16 to 20 tea bags or 8 tablespoons (35 grams) loose-leaf black tea

1 cup evaporated cane sugar

2 cups starter tea

1 SCOBY

2- to 4-inch knob fresh ginger root, sliced small enough to fit in the bottles (do not peel)



Heat 6 cups of the water in a stainless steel saucepan to 212°F, then remove from heat. Add the tea, stir well, cover, and steep for 4 minutes, stirring once at 2 minutes. Remove the tea bags or pour tea through a colander or fine-mesh strainer into a second pot. Compost the tea.

Add the sugar and stir until dissolved. Then add the remaining 8 cups of water to cool the tea to about room temperature (72°F or cooler). Add the starter tea and stir. Pour into a 1-gallon jar.

With rinsed hands, carefully lay your SCOBY on the surface of the tea. Cover the opening of the jar with a clean cotton cloth and hold it in place with a rubber band. Place your jar in a warm spot (72°F to 78°F) out of direct sunlight and leave your kombucha undisturbed to ferment for 7 days.

Taste your kombucha, using a straw. Does it taste too sweet? Let it go a few more days before tasting again. Is it sufficiently tart and you love it? Great! Time for the next step.

Carefully remove the SCOBY with rinsed hands and place it on a clean porcelain or glass plate or bowl bathed in kombucha. This will be your culture for the next batch. If you are immediately proceeding with another batch, reserve about 2 cups of the finished kombucha for the starter tea of your next brew. (Otherwise, put your SCOBY to rest.)

To flavor the kombucha, divide the ginger equally among the bottles (4 to 6 slices per 16-ounce bottle). Fill the bottles with the harvested kombucha using a spouted measuring cup (for an easy pour) and a plastic funnel, leaving about 1 inch of air space in the neck of the bottle. As you pour, you may want to use a fine-mesh strainer to filter out yeast strands. Cap tightly.

To begin the optional secondary fermentation, simply store the capped bottles in a warm dry place (72°F to 78°F is best) for 48 hours. Be aware that the sugars present will add fuel to the fermentation action in the bottle, which will increase the pressure inside the bottles. Chill one of the bottles for at least 6 hours. Crack it open and pour it into a glass. If it effervesces, you’ve done it! If you want more carbonation, let it go for a few more days and test again with another chilled bottle. When you’re pleased with the carbonation, refrigerate all the bottles to end the fermentation. Strain when serving if desired.

VARIATION

Amp up this recipe by flavoring your water with fresh ginger. Thinly slice about 2 inches of peeled ginger. Boil the ginger slices in 2 cups of water for 10 minutes. Filter through a coffee filter to remove all ginger particles because they may interfere with the SCOBY. Substitute these 2 cups of ginger-flavored water for 2 cups of the water you’ll be using to brew your tea. You can still add more ginger slices at the bottling stage.
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Pomegranate Kombucha
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POMEGRANATE KOMBUCHA

[image: ]

Pomegranates soared to popularity because of their high amount of antioxidants. The taste can range from sweet to sour depending on the variety of pomegranate and its ripeness, but as a general rule, if you like the taste of grenadine syrup, you probably like pomegranate. You can push this infusion to the sweeter side by adding more juice or make it more sour by using less. MAKES 1 GALLON


14 cups purified water

16 to 20 tea bags or 8 tablespoons (35 grams) loose-leaf black tea

1 cup evaporated cane sugar

2 cups starter tea

1 SCOBY

4 cups pomegranate juice



Heat 6 cups of the water in a stainless steel saucepan to 212°F over medium heat. Remove from the heat, add the tea, stir well, and cover. Steep for 4 minutes, stirring once after 2 minutes. Remove the tea bags or pour the tea through a colander or fine-mesh strainer into a second pot. Compost the tea.

Add the sugar and stir until dissolved. Add the remaining 8 cups of water to cool the tea to about room temperature (72°F or cooler). Add 2 cups of the starter tea and stir. Pour into a 1-gallon jar.

With rinsed hands, carefully lay the SCOBY on the surface of the tea. Cover the opening of the jar with a clean cotton cloth and hold it in place with a rubber band. Place the jar in a warm spot (72°F to 78°F) out of direct sunlight and leave undisturbed to ferment for 7 days.

Taste your kombucha using a straw. Does it taste too sweet? Let it go a few more days before tasting again. Is it sufficiently tart, and you love it? Time for the next step.

Carefully remove the SCOBY with rinsed hands and place it on a clean porcelain or glass plate or bowl bathed in kombucha. This will be your culture for the next batch. If immediately proceeding with another batch, reserve about 2 cups of the finished kombucha for the starter tea of your next brew. (Otherwise, put your SCOBY to rest.)

Add the pomegranate juice to the fermented kombucha tea. Stir gently. Using a funnel and a spouted measuring cup (for easy pouring), fill your bottles with the flavored kombucha, leaving about 1 inch of air space in the neck of the bottle. As you pour, you may want to use a fine-mesh strainer to filter out yeast strands. Cap tightly. Your kombucha is ready to drink, but if you prefer a more carbonated beverage, proceed to the next step.

To begin the optional secondary fermentation process, simply store the capped bottles in a warm dry place (72°F to 78°F is best) for 48 hours. Be aware that the sugars present will add fuel to the fermentation action in the bottle, which will increase the pressure inside the bottles. After 48 hours, chill one of the bottles for at least 6 hours. Crack it open and pour it into a glass. If it effervesces, you’ve done it! If you want more carbonation, let it go for a few more days and test again with another chilled bottle. When you’re pleased with the carbonation, refrigerate all the bottles to end the fermentation.
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LAVENDER–GREEN TEA KOMBUCHA
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Ahhh, the calming effect of lavender. The fragrance is known to relax and soothe the mind and the body. Meld with antioxidant-rich green tea, and you have a powerful formula designed to reduce stress and lift your spirits. MAKES 1 GALLON


15½ cups purified water

16 to 20 tea bags or 8 tablespoons (35 grams) loose-leaf black tea

1 cup evaporated cane sugar

2 cups starter tea

1 SCOBY

4 teaspoons chopped fresh lavender buds, or 2 teaspoons dried



Heat 6 cups of the water in a stainless steel saucepan over medium heat to 170°F, then remove from heat. Add the tea, stir well, and cover. Steep for 4 minutes, stirring once at 2 minutes. Remove the tea bags or pour tea through a colander or fine-mesh strainer into a second pot. Compost the tea.

Add the sugar and stir until dissolved. Then add 8 cups of water to cool the tea to about room temperature (72°F or cooler). Add the starter tea and stir. Pour into a 1-gallon jar.

With rinsed hands, carefully lay the SCOBY on the surface of the tea. Cover the opening of the jar with a clean cotton cloth and hold it in place with a rubber band. Place the jar in a warm spot (72°F to 78°F) out of direct sunlight and leave undisturbed to ferment for 7 days.

Taste the kombucha, using a straw. Does it taste too sweet? Let it go a few more days before tasting again. Is it sufficiently tart and you love it? Great! Time for the next step.

Carefully remove the SCOBY with rinsed hands and place on a clean porcelain or glass plate or bowl bathed in kombucha. This will be your culture for the next batch. If immediately proceeding with another batch, reserve about 2 cups of the finished kombucha for the starter tea of your next brew. (Otherwise, put your SCOBY to rest.)

To steep the lavender, put the buds in a suitable tea ball, cheesecloth, or loose-leaf tea brewing device. Bring the remaining 1½ cups of water to a boil.

Use ½ cup of the hot water to warm the container in which you’ll steep the lavender. Pour it off.

Add the lavender to the container. Pour the hot water over, cover, and allow to steep for 5 minutes, but no longer than 5 minutes; lavender can go bitter. Remove the lavender and allow to cool to room temperature.

Using the funnel and spouted measuring cup (for easy pouring), divide the lavender infusion equally among the bottles (about 2 tablespoons per 16-ounce bottle). Fill the bottles with the green tea kombucha, leaving 1 inch of air space in the neck. As you pour, you may want to use a fine-mesh strainer to filter out yeast strands. Cap tightly.

To begin the optional secondary fermentation, simply store the capped bottles in a warm dry place (72°F to 78°F is best) for 48 hours. Be aware that the sugars present will add fuel to the fermentation action in the bottle, which will increase the pressure inside the bottles. After 48 hours, chill one of the bottles for at least 6 hours. Crack it open and pour into a glass. If it effervesces, you’ve done it! If you want more carbonation, let it go for a few more days and test another chilled bottle. When you’re pleased with the carbonation, refrigerate all the bottles to end the fermentation.
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GINGER RAIL KOMBUCHA
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This infusion gives ginger ale a run for its money. Dry and crisp with a real ginger kick, it is followed by a mellow minty afterglow for a potent yet pleasant refreshment. MAKES 1 GALLON


14 cups purified water

16 to 20 tea bags or 8 tablespoons (35 grams) loose-leaf black tea

1 cup evaporated cane sugar

2 cups starter tea

1 SCOBY

½ cup dried ginger, sliced

6 tablespoons chopped fresh mint leaves



Heat 6 cups of the water in a stainless steel saucepan to 212°F over medium heat, then remove from the heat. Add the tea, stir well, and cover. Steep for 4 minutes, stirring once at 2 minutes. Remove the tea bags or pour the tea through a colander or fine-mesh strainer into a second pot. Compost the tea.

Add the sugar and stir until dissolved. Add the remaining 8 cups of water to cool the tea to about room temperature (72°F or cooler). Add the starter tea and stir. Pour into a 1-gallon jar.

With rinsed hands, carefully lay your SCOBY on the surface of the tea. Cover the opening of the jar with a clean cotton cloth and hold it in place with a rubber band. Place the jar in a warm spot (72°F to 78°F) out of direct sunlight and leave undisturbed to ferment for 7 days.

Taste your kombucha using a straw. Does it taste too sweet? Let it go a few more days before tasting again. Is it sufficiently tart and you love it? Great! Time for the next step.

Carefully remove the SCOBY with rinsed hands and place it on a clean porcelain or glass plate or bowl bathed in kombucha. This will be your culture for the next batch. If immediately proceeding with another batch, reserve about 2 cups of the finished kombucha for the starter for your next brew. (Otherwise, put your SCOBY to rest.)

Divide the ginger and mint equally among the bottles. Fill with kombucha using a spouted measuring cup (for an easy pour) and a plastic funnel, leaving about 1 inch of air space in the neck of the bottle. As you pour, you may want use a fine-mesh strainer to filter out yeast strands. Cap tightly.

To begin the optional secondary fermentation, simply store the capped bottles in a warm dry place (72°F to 78°F is best) for 48 hours. Be aware that the sugars present will add fuel to the fermentation action in the bottle, which will increase the pressure inside the bottles. After 48 hours, chill one of the bottles for at least 6 hours. Crack it open and pour it into a glass. If it effervesces, you’ve done it! If you want more carbonation, let it go for a few more days and test again with another chilled bottle. When you’re pleased with the carbonation, refrigerate all the bottles to end the fermentation. Strain when serving if desired.

 


MIX IT

Fill a collins glass with ice. Add 2 ounces (¼ cup) Ginger Rail Kombucha and 2 ounces (¼ cup) vodka or other clear, neutral alcohol. Add a splash of club soda, and a sprig of mint and a lime wedge for garnish. Stir and enjoy.






[image: ]

LAVENDER-LEMONADE KOMBUCHA
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As delicious as it is healing, this infused kombucha combines the refreshing flavor of fresh lemon juice with the calming properties of lavender. The flavor is unique and beautiful—sweet with floral notes. MAKES 1 GALLON


14 cups purified water

8 to 10 tea bags or 4 tablespoons (18 grams) loose-leaf black tea

8 to 10 tea bags or 4 tablespoons (18 grams) loose-leaf green tea

1 cup evaporated cane sugar

2 cups starter tea

1 SCOBY

½ cup lemon juice (about 4 lemons)

12 teaspoons fresh or 4 teaspoons dried lavender blossoms



Heat 6 cups of the water in a stainless steel saucepan to 212°F over medium heat, then remove from the heat. Add the tea, stir well, and cover. Steep for 4 minutes, stirring once at 2 minutes. Remove the tea bags or pour the tea through a colander into a second pot. Compost the tea. Add the sugar and stir until dissolved. Add the remaining 8 cups of water to cool the tea to about room temperature (72°F or cooler). Add the starter tea and stir. Pour into a 1-gallon jar.

With rinsed hands, carefully lay your SCOBY on the surface of the tea. Cover the opening of the jar with a clean cotton cloth and hold it in place with a rubber band. Place the jar in a warm spot (72°F to 78°F) out of direct sunlight and leave undisturbed to ferment for 7 days.

Taste your kombucha using a straw. Too sweet? Let it go a few more days. Is it sufficiently tart and you love it? Great! Time for the next step. Remove the SCOBY with rinsed hands and place on a clean porcelain or glass plate bathed in kombucha. This will be your culture for the next batch. If immediately proceeding with another batch, reserve 2 cups of the finished kombucha for the starter tea for your next brew. (See Putting Your SCOBY to rest.)

For the secondary fermentation, divide the lemon juice and lavender blossoms equally among the bottles (about 1 tablespoon juice and 1½ teaspoons fresh lavender per 16-ounce bottle). Fill the bottles with the kombucha using a spouted measuring cup and a plastic funnel, leaving about 1 inch of air space in the neck of the bottle. As you pour, you may want use a fine-mesh strainer to filter out yeast strands. Cap tightly. Let the bottles ferment at room temperature (about 72°F) for 48 hours. Refrigerate and enjoy! Strain when serving if desired.
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Holiday Spice Kombucha, glass and back bottle; Lavender-Lemonade Kombucha, center bottle


[image: ]

HOLIDAY SPICE KOMBUCHA
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Leaves turning colors, pumpkins adorning doorsteps, pillowy white snow drifts, and the scent of cinnamon herald the holiday season. Here’s a fun alternative to conventional spiced cider with the added benefit of being a health tonic for the entire family to enjoy. The blueberries give the kombucha a festive bluish-red tint, while the cinnamon and cardamom add a spicy note to dazzle your senses. MAKES 1 GALLON


14 cups purified water

8 to 10 tea bags or 4 tablespoons (18 grams) loose-leaf black tea

8 to 10 tea bags or 4 tablespoons (18 grams) loose-leaf green tea

1 cup evaporated cane sugar

2 cups starter tea

1 SCOBY

32 fresh or frozen blueberries

4 cinnamon sticks

8 cardamom pods



Heat 6 cups of the water in a stainless steel saucepan to 212°F over medium heat, then remove from the heat. Add the tea, stir well, and cover. Steep for 4 minutes, stirring once at 2 minutes. Remove the tea bags or pour the tea through a colander or fine-mesh strainer into a second pot. Compost the tea.

Add the sugar and stir until dissolved. Add the remaining 8 cups of water to cool the tea to about room temperature (72°F or cooler). Add the starter tea and stir. Pour into a 1-gallon jar.

With rinsed hands, carefully lay your SCOBY on the surface of the tea. Cover the opening of the jar with a clean cotton cloth and hold it in place with a rubber band. Place the jar in a warm spot (72°F to 78°F) out of direct sunlight and leave undisturbed to ferment for 7 days.

Taste your kombucha using a straw. Does it taste too sweet? Let it go a few more days before tasting again. Is it sufficiently tart and you love it? Great! Time for the next step.

Carefully remove the SCOBY with rinsed hands and place on a clean porcelain or glass plate or bowl bathed in kombucha. This will be your culture for the next batch. If immediately proceeding with another batch, reserve about 2 cups of the finished kombucha for the starter tea of your next brew. (Otherwise, put your SCOBY to rest.)

For the secondary fermentation, divide the blueberries, cinnamon sticks, and cardamom pods equally among the bottles (4 blueberries, ½ cinnamon stick, and 1 cardamom pod per 16-ounce bottle). Fill the bottles with the kombucha using a spouted measuring cup (for an easy pour) and a plastic funnel, leaving about 1 inch of air space in the neck of the bottle. As you pour, you may want use a fine-mesh strainer to filter out yeast strands. Cap tightly.

Let the bottles ferment at room temperature (about 72°F) for 48 hours. Refrigerate and enjoy! Strain when serving if desired.
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BLACK JACK KOMBUCHA
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Sweet notes of caramel, a hint of tropical fruit, and a smooth vanilla finish with just the right amount of dryness and effervescence is what’s in store for your taste buds with this unique infusion. Using maple syrup instead of sugar will slightly darken the color of the kombucha and impart a subtle maple flavor. Don’t settle for anything less than Madagascar vanilla beans, which boast a rich, dark, and creamy flavor, and sweet, buttery aromatic qualities. MAKES 1 GALLON


14 cups purified water

16 to 20 tea bags or 8 tablespoons (35 grams) loose-leaf black tea

4 tablespoons finely chopped dried pineapple

2 tablespoon finely ground toasted dried coconut

2 Madagascar vanilla beans, finely chopped

2 cups Grade B maple syrup

2 cups starter tea

1 SCOBY



Heat 6 cups of the water in a stainless steel saucepan to 212°F over medium heat, then remove from the heat. Add the tea, stir well, and cover. Steep for 4 minutes, stirring once at 2 minutes. Remove the tea bags or pour the tea through a colander or fine-mesh strainer into a second pot. Compost the tea.

Add the dried pineapple, coconut, and vanilla bean. Add the maple syrup and stir until dissolved. Add the remaining 8 cups of water to cool the tea to about room temperature (72°F or cooler). Add the starter tea and stir. Pour into a 1-gallon jar.

With rinsed hands, carefully lay your SCOBY on the surface of the tea. Cover the opening of the jar with a clean cotton cloth and hold it in place with a rubber band. Place the jar in a warm spot (72°F to 78°F) out of direct sunlight and leave undisturbed to ferment for 7 days.

Taste your kombucha using a straw. Does it taste too sweet? Let it go a few more days before tasting again. Is it sufficiently tart and you love it? Great! Time for the next step.

    Carefully remove the SCOBY with rinsed hands and place it on a clean porcelain or glass plate or bowl bathed in kombucha. This will be your culture for the next batch. If you are immediately proceeding with another batch of the same flavored kombucha, reserve about 2 cups of that kombucha for the starter tea of your next brew. (If you are proceeding with brewing a different kombucha—flavored or not—this flavored batch should not be used. If you won’t immediately be making another batch, see ”Putting Your SCOBY to Rest.”)

Fill your bottles with the kombucha using a spouted measuring cup (for an easy pour) and a plastic funnel, leaving about 1 inch of air space in the neck of the bottle. As you pour, you may want use a fine-mesh strainer to filter out yeast strands and the pineapple, coconut, and vanilla beans. Cap tightly.

To begin the optional secondary fermentation, simply store the capped bottles in a warm dry place (72°F to 78°F is best) for 48 hours. Be aware that the sugars present will add fuel to the fermentation action in the bottle, which will increase the pressure inside the bottles. After 48 hours, chill one of the bottles for at least 6 hours. Crack it open and pour it into a glass. If it effervesces, you’ve done it! If you want more carbonation, let it go for a few more days and test again with a chilled bottle. When you’re pleased with the carbonation, refrigerate all the bottles to end the fermentation. Strain when serving if desired.

 


MIX IT

Pour 2 ounces (¼ cup) Black Jack Kombucha in a tall glass and add 2 ounces (¼ cup) bourbon, whiskey, or dark rum. Add a splash of club soda and a twist of orange to garnish. Stir and enjoy.
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BAMBUCHA
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I love bamboo. I grow it in my backyard, and I appreciate it as the most sustainable building material in the world. When I learned that a company in my hometown of Portland, Oregon, manufactures and sells handcrafted bamboo products like cutting boards and utensils—and brews their own kombucha—I just had to find out more about these folks. Their infusion BambuCha (a clever combination of their company name, Bambu, and “cha,” which means tea in Chinese) has become a favorite of mine, with its berry-based sweetness and ginger-chile kick. If you like, add healthy chia seeds for a “bubble-tea” effect. MAKES 1 GALLON


14 cups purified water

10 to 12 tea bags or 5 tablespoons (20 grams) loose-leaf white tea

6 to 8 tea bags or 3 tablespoons (15 grams) loose-leaf black tea

1 cup evaporated cane sugar

2 cups starter tea

1 SCOBY

2 cups strawberries, sliced

2 cups goji berries

2 tablespoons peeled and grated fresh ginger

2 small chiles, seeded and diced

½ cup chia seeds, hydrated (optional)



Heat 6 cups of the water in a stainless steel saucepan to 212°F over medium heat, then remove from the heat. Add the tea, stir well, and cover. Steep for 4 minutes, stirring once at 2 minutes. Remove the tea bags or pour the tea through a colander or fine-mesh strainer into a second pot. Compost the tea.

Add the sugar and stir until dissolved. Add the remaining 8 cups of water to cool the tea to about room temperature (72°F or cooler). Add the starter tea and stir. Pour into a 1-gallon jar.

With rinsed hands, carefully lay your SCOBY on the surface of the tea. Cover the opening of the jar with a clean cotton cloth and hold it in place with a rubber band. Place your jar in a warm spot (72°F to 78°F) out of direct sunlight and leave undisturbed to ferment for 7 days.

Taste your kombucha using a straw. Does it taste too sweet? Let it go a few more days before tasting again. Is it sufficiently tart and you love it? Great! Time for the next step.

Carefully remove the SCOBY with rinsed hands and place on a clean porcelain or glass plate or bowl bathed in kombucha. This will be your culture for the next batch. If immediately proceeding with another batch, reserve about 2 cups of the finished kombucha for the starter tea of your next brew. (Otherwise, put your SCOBY to rest.)

Divide the strawberries, goji berries, ginger, chiles, and chia equally among the bottles. Fill the bottles with the kombucha using a spouted measuring cup (for an easy pour) and a plastic funnel, leaving about 1 inch of air space in the neck of the bottle. As you pour, you may want use a fine-mesh strainer to filter out yeast strands. Cap tightly.

For the optional secondary fermentation, simply store the capped bottles in a warm dry place (72°F to 78°F is best) for 48 hours. Be aware that the sugars present will add fuel to the fermentation action in the bottle, which will increase the pressure inside the bottles. After 48 hours, chill one of the bottles for at least 6 hours. Crack it open and pour it into a glass. If it effervesces, you’ve done it! If you want more carbonation, let it go for a few more days and test again with another chilled bottle. When you’re pleased with the carbonation, refrigerate all the bottles to end the fermentation. Strain when serving if desired.

 


CHIA SEEDS

Chia seeds are packed with omega-3s, antioxidants, fiber, and protein. To prepare, soak ½ cup in 1 cup water for about 20 minutes, stirring occasionally to keep the seeds from clumping. The result will be a chia gel that can be added to your kombucha during bottling (before the secondary fermentation). You can also add it to a kombucha cocktail, vinegar, or sauce right before enjoying.
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KOMBUCHA ROOT BEER SASPARILLA
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A legendary nonalcoholic drink ordered in saloons across the Old West, sasparilla (or sarsaparilla) has been called the granddaddy of all root beers, although the modern beverage flavor is closer to a mixture of sassafras and birch oil. Like kombucha, sasparilla has been heralded as a tonic for well-being. Call it what you want, but try this twist on an old favorite. Or as the cartoon character Yosemite Sam says, “Sasparilly, and make it snappy!” Ingredients such as sasparilla, burdock, and sassafras can be found in specialty markets or online shops like Frontier Co-op or even Amazon. You can substitute brown sugar for the sorghum and ½ cinnamon stick for the cinnamon chips, if you prefer. MAKES 1 GALLON


14 cups purified water

12 tea bags or 6 tablespoons (28 grams) loose-leaf black tea

¼ cup dried sasparilla root

1 teaspoon cinnamon chips

4 teaspoons diced dried burdock root

4 teaspoons diced dried sassafras root bark

1 cup sorghum extract

¼ cup evaporated cane sugar

2 cups starter tea

1 SCOBY



Combine the water, tea, sasparilla root, cinnamon chips, burdock, and sassafras in a stainless steel saucepan. Bring to a boil, let boil for 5 minutes, stirring occasionally, and turn off heat.

Mix in the sorghum and sugar and cool to about room temperature (72°F or cooler), about 2 hours.

Strain the liquid and discard the solids. Add the starter tea. Pour into a 1-gallon jar.

With rinsed hands, carefully lay your SCOBY on the surface of the tea. Cover the opening of the jar with a clean cotton cloth and hold it in place with a rubber band. Place in a warm spot (72°F to 78°F) out of direct sunlight and leave undisturbed to ferment for 7 days.

Taste your kombucha using a straw. Does it taste too sweet? Let it go a few more days before tasting again. Is it sufficiently tart and you love it? Great! Time for the next step.

    Carefully remove the SCOBY with rinsed hands and place it on a clean porcelain or glass plate or bowl bathed in kombucha. This will be your culture for the next batch. If immediately proceeding with another batch of the same flavored kombucha, reserve about 2 cups of that kombucha for the starter tea of your next brew. (If you are proceeding with brewing a different kombucha—flavored or not—do not use this kombucha as the starter tea. If you won’t immediately be making another batch, see ”Putting Your SCOBY to Rest.”)

Fill the bottles with the harvested kombucha using a spouted measuring cup (for an easy pour) and a plastic funnel, leaving about 1 inch of air space in the neck of the bottle. As you pour, you may want to use a fine-mesh strainer to filter out yeast strands. Cap tightly.

To begin the optional secondary fermentation, simply store the capped bottles in a warm dry place (72°F to 78°F is best). Be aware that the sugars present will add fuel to the fermentation action in the bottle, which will increase the pressure inside the bottles. After 48 hours, chill one of the bottles for at least 6 hours. Crack it open and pour it into a glass. If it effervesces, you’ve done it! If you want more carbonation, let it go for a few more days and test again with another chilled bottle. When you’re pleased with the carbonation, refrigerate all the bottles to end the fermentation process.
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BLUE EYES
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In all of my tea roving, I have yet to be bored by the seemingly infinite combinations of teas, flowers, and botanicals. What you may also discover is that it’s even more fun to ferment them! This inventive infusion is one of my favorites. It’s the brainchild of Rich Awn, who founded Mombucha in his Brooklyn apartment and delivers bottles by bicycle. One day, he discovered a fruity herbal blend called “Blue Eyes” at The Garden market just around the corner of his house, and was inspired to work it into a kombucha. The result is pleasantly sweet, fruity, and floral. You can find dried rose hips and dried hibiscus flowers at specialty spice stores or online at SavorySpiceShop.com or Kalustyans.com. MAKES 1 GALLON


14 cups purified water

16 to 20 tea bags or 8 tablespoons (35 grams) loose-leaf black tea

2 cups pure grade B maple syrup

2 cups starter tea

½ cup fresh rhubarb, or ¼ cup dried rhubarb

2 tablespoons dried rose hips

2 tablespoons dried hibiscus flower

1 SCOBY



Heat 6 cups of the water in a stainless steel saucepan to 212°F over medium heat, then remove from the heat. Add the tea, stir well, and cover. Steep for 4 minutes, stirring once after 2 minutes. Pour the tea through a colander or fine-mesh strainer into a second pot. Compost the tea.

Add the maple syrup and stir until dissolved. Then add the remaining 8 cups of water to cool the tea to about room temperature (72°F or cooler). Add 2 cups of the starter tea and stir. Pour into a 1-gallon jar. Add the rhubarb, rose hips, and hibiscus.

With rinsed hands, carefully lay your SCOBY on the surface of the tea. Cover the jar’s opening with your clean cotton cloth holding it in place with a rubber band. Place your jar in a warm spot (72°F to 78°F) out of direct sunlight and leave your kombucha undisturbed to ferment for 7 days.

Taste your kombucha using a straw. Does it taste too sweet? Let it go a few more days before tasting again. Is it sufficiently tart and you love it? Great! Time for the next step.

    Carefully remove the SCOBY with rinsed hands and place it on a clean porcelain or glass plate or bowl bathed in kombucha. This will be your culture for the next batch. If immediately proceeding with another batch of the same flavored kombucha, reserve about 2 cups of that kombucha for the starter tea of your next brew. (If you are proceeding with brewing a different kombucha—flavored or not—do not use this kombucha as the starter tea. If you won’t immediately be making another batch, see ”Putting Your SCOBY to Rest.”)

Fill your bottles with the flavored kombucha using a spouted measuring cup (for an easy pour) and a plastic funnel, leaving about 1 inch of air space in the neck of the bottle. Some prefer to filter at this step with a fine-mesh strainer to filter out yeast strands and the rhubarb, rose hips, and hibiscus. Cap tightly.

To begin the optional secondary fermentation, simply store the capped bottles in a warm dry place (72°F to 78°F is best). Be aware that the sugars present will add fuel to the fermentation action in the bottle, which will increase the pressure inside the bottles. After 48 hours, chill one of the bottles for at least 6 hours. Crack it open and pour it into a glass. If it effervesces, you’ve done it! If you want more carbonation, let it go for a few more days and test again with another chilled bottle. When you’re pleased with the carbonation, refrigerate all the bottles to end the fermentation.

 


MIX IT

Fill a collins glass with ice. Add about 1 tablespoon of fresh blueberries so they disperse evenly among the ice cubes. Add 2 ounces (¼ cup) Blue Eyes kombucha. Fill the remainder of the glass with club soda, stir, and garnish with a slice of star fruit for an impressive mocktail.





OEBPS/images/Lee_9781607745990_epub_016_r1.jpg





OEBPS/images/Lee_9781607745990_epub_015_r1.jpg





OEBPS/images/Lee_9781607745990_epub_014_r1.jpg





OEBPS/images/Lee_9781607745990_epub_013_r1.jpg





OEBPS/images/Lee_9781607745990_epub_012_r1.jpg





OEBPS/images/Lee_9781607745990_epub_011_r1.jpg





OEBPS/images/Lee_9781607745990_epub_010_r1.jpg





OEBPS/images/Lee_9781607745990_epub_L03_r1.jpg





OEBPS/images/Lee_9781607745990_epub_L02_r1.jpg














OEBPS/images/Lee_9781607745990_epub_018_r1.jpg





OEBPS/images/Lee_9781607745990_epub_017_r1.jpg





OEBPS/images/Lee_9781607745990_epub_005_r1.jpg





OEBPS/images/Lee_9781607745990_epub_004_r1.jpg





OEBPS/images/Lee_9781607745990_epub_003_r1.jpg





OEBPS/images/Lee_9781607745990_epub_002_r1.jpg





OEBPS/images/Lee_9781607745990_epub_001_r1.jpg





OEBPS/images/Lee_9781607745990_epub_cvi_r1.jpg
75 Recipes for
Homemade Brews,
Fixers, Elixirs,

and Mixers






OEBPS/page-template.xpgt
 

   
    
		 
    
  
     
		 
		 
    

     
		 
    

     
		 
		 
    

     
		 
    

     
		 
		 
    

     
         
             
             
             
             
             
             
        
    

  

   
     
  





OEBPS/images/Lee_9781607745990_epub_009_r1.jpg





OEBPS/images/Lee_9781607745990_epub_008_r1.jpg





OEBPS/images/Lee_9781607745990_epub_007_r1.jpg





OEBPS/images/Lee_9781607745990_epub_006_r1.jpg





OEBPS/images/Lee_9781607745990_epub_tp_r1.jpg
KOMBUCHA
REVOLUTION

STEPHEN LEE

FOUNDER OF KOMBUCHA WONDER DRINK
wiri KEN KOOPMAN

PHOTOORAPHY BY LEO CONO

1

TEN SPEED PRESS
Berkeley












