
How to Make Homemade Kombucha: The
Probiotic Wonder Drink
Kombucha is a fermented tea drink that has been enjoyed for centuries for
its many health benefits. It is a good source of probiotics, which are
beneficial bacteria that support gut health. Kombucha is also rich in
antioxidants and has been shown to have anti-inflammatory properties.
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Making kombucha at home is easy and only requires a few simple
ingredients. In this guide, we will provide you with step-by-step instructions
on how to make kombucha, as well as some helpful tips for beginners.

Ingredients

1 gallon black or green tea

1 cup granulated sugar
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1 cup kombucha starter tea (or 1 SCOBY)

1/2 cup kombucha vinegar (optional)

Equipment

Large glass jar or container

Cheesecloth or a clean kitchen towel

Rubber band

Glass bottles or jars for storing kombucha

Instructions

1. **Brew the tea.** Bring the tea to a boil in a large pot. Remove from heat
and stir in the sugar until dissolved. Allow the tea to cool to room
temperature. 2. **Add the starter tea and vinegar (optional).** Pour the tea
into the glass jar or container. Add the kombucha starter tea and the
kombucha vinegar (if using). Stir well. 3. **Cover the jar.** Cover the jar
with cheesecloth or a clean kitchen towel and secure with a rubber band. 4.
**Ferment the kombucha.** Place the jar in a warm, dark place for 7-10
days. The kombucha will ferment during this time, producing carbon dioxide
and alcohol. 5. **Taste the kombucha.** After 7-10 days, taste the
kombucha to see if it is ready. It should be slightly sweet and tart, with a
slight effervescence. 6. **Bottle the kombucha.** Once the kombucha is
ready, bottle it in glass bottles or jars. Leave about 1 inch of headspace at
the top of each bottle. 7. **Carbonate the kombucha (optional).** To
carbonate the kombucha, add 1/4 cup of sugar to each bottle. Cap the
bottles and allow them to sit at room temperature for 2-3 days. The
kombucha will carbonate during this time, producing carbon dioxide. 8.
**Refrigerate the kombucha.** Once the kombucha is carbonated (or



not),refrigerate it for at least 24 hours before drinking. The kombucha will
continue to ferment in the refrigerator, so it will become more tart over time.

Tips for Beginners

Use high-quality tea. The quality of the tea you use will affect the taste
of the kombucha. Use loose-leaf tea or tea bags if possible.

Don't over-ferment the kombucha. If the kombucha is fermented for too
long, it will become too sour. Taste the kombucha after 7-10 days to
see if it is ready.

Be patient. Making kombucha takes time. Don't expect to have
delicious kombucha overnight. Allow it to ferment for at least 7 days
before tasting it.

Experiment with different flavors. Once you have mastered the basic
kombucha recipe, you can experiment with different flavors. Add fruit,
juice, herbs, or spices to your kombucha to create your own unique
flavors.

Kombucha is a delicious and healthy probiotic drink that is easy to make at
home. With just a few simple ingredients and a little patience, you can
enjoy the benefits of kombucha for yourself. So what are you waiting for?
Give it a try!
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