Natural Brewed® Kombucha Tea Basic Starter Kit
Enclosed- 1 Organic kombucha starter kit

Congratulations on taking your health & well being into your own hands by purchasing this organic Kombucha
starter kit.  This culture can last a lifetime, if cared for properly, providing you with a daily health tonic and detoxifier. 

Instructions:  To make a 1 gal batch of Kombucha tea follow directions below.  If your kombucha culture comes in a glass container then make a ½ gallon recipe for your first batch, and then you may make a gallon sized batch of tea with your new baby culture.
A.  Bring 1 gal of distilled water to a boil.  After water starts to boil, slowly add 1 ¼ to 1 ½ cup of organic cane sugar for 1 gal or ¾ cup for ½ gal.  Stir & cover solution, and simmer for another 10 min or until sugar is completely dissolved.  
Tea/sugar solution may be boiled in metal or glass container. 
*** It is suggested not to use non-organic sugar, honey, or maple syrup when brewing kombucha.***
B. Remove tea solution from heat.  Add 6 tea bags (6 teaspoons) for 1 gal. or 3 teaspoons for ½ gal. recipe, worth of green tea or black tea, or combination there of, and allow tea solution to steep for 10 min.  Remove tea, cover, and allow solution to cool to room temperature, below 75 degrees if possible.  Don’t use flavored teas or teas/herbs with high volatile oils, best to stay with traditional teas.

***Always keep tea solution covered with fine weave cheese/linen/or muslin cloth. ***
C. Transfer tea solution to a glass container for brewing the Kombucha culture, never allow metal or ceramic to contact the culture.  ***Always keep tea solution covered with fine weave cheese/lien/muslin cloth.
ADD KOMBUCHA S.C.O.B.Y./Mushroom and STARTER LIQUID 
ONLY AFTER TEA HAS COOLED TO ROOM TEMP, or over night! 

After adding the kombucha culture, add some starter tea/liquid and check the pH.  Your first pH should be at 4.6 or below, if not, add more starter tea until this pH is achieved.  Make sure that the smoother white side of mushroom faces upwards, it may float or sink, and this is ok either way.  If it does sink, we recommend that you stir the tea solution the first 2 days and try to position the mushroom on it’s side in your brewing container, so that the mushroom is closer to the top. Cover container & allow the inoculated tea solution to set undisturbed in a warm place out of direct sunlight.  Keep out of the kitchen, tobacco smoke, and away from plants

D. Tea will be ready to drink after 5 to 14 days of fermentation, depending on temp (lower temp = more time=more bacteria production, around 75 - 85 deg F is ideal) and amount of sugar added (more sugar = more time=more yeast production).    If the kombucha grows slowly, the low temperature is the most common problem.  You may check the tea by drawing off a sample and tasting, if it to sweet then allow for longer brew time.  It should also have a slight vinegar smell.
If checking pH, the tea is ready when the pH is between 3 – 2.5 pH; a 4 pH is to high and 2 to low.

E. To make new batch of tea, make sure to save 10 - 15% of the old tea solution (as a starter to lower pH below 4) and one of the kombucha mushrooms/SCOBY.  Simply follow the directions above to start the process again.

Notes:    

· Always keep liquid covered to prevent contamination via molds or insects. 

· Using organic ingredients will keep the Kombucha cultures healthy & strong as most 
 non-organic food is highly processed, contains anti-caking agents chemicals, pesticides, &  preservatives.

· Always use distilled or filtered water (city water has many chemicals added & well water has many bacteria that the Kombucha cultures will have to compete with)

· Always use food safe glass container - a Pyrex bowl or gallon size pickle jar works well.

· See our website for more warnings, dosage recommendations, and further brewing instructions

Following these basic health guidelines will keep your Kombucha culture healthy, strong, and safe to drink.

Enjoy! Kombucha to your Health!!!

Visit our website more in-depth instructions & latest information on Kombucha.
Any Questions?  Please feel free to contact us.
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