
Instructions:

1. Boil 1 liter of water

2. Let infuse the tea in the hot water for 10 

minutes

3. Remove the tea and add sugar. Stir until the 

sugar is dissolved

4. Put the tea/sugar blend in the jar and wait 

until your blend is around ambient temperature

5. Add your bottle of kombucha and stir

6. Let rest 8 days in a dry place

7. Remove the scoby, put it in a jar with a cup 

of tea/sugar blend to keep it alive.

What is this beverage? 

Kombucha is a fermented tea drink ! It’s 

also named “Tea Mushroom”, but why?

Kombucha is the result of a “symbiotic 

culture of bacteria and yeast”, also known as 

Scoby, thanks to sugar and tea  

1ST STEP: CREATE THE SCOBY

2ND STEP: CREATE KOMBUCHA BASE

Ingredients:

1 jar

200g of sugar

3 tablespoons of black or green tea

1 bottle of commercialized 

Kombucha (unpasteurized

35cl)

Ingredients: For 7 liters of Kombucha

1 jar

7 liters of water

250g of sugar

12 tablespoons of black 

or green tea

Your scoby and its liquid

Instructions:

1. Boil 2 liters of water

2. Let infuse the tea in the hot water for 10 

minutes

3. Remove the tea and add sugar. Stir until the 

sugar is dissolved

4. Put the tea/sugar blend in the jar, add 5 

liters of fresh water and wait until your blend 

is around ambient temperature 

5. Add the scoby and its liquid

6. Let rest 7 days in a dry place

3RD STEP: PERSONALIZE YOUR 

KOMUCHA BASE

Hi, I am Super Kombucha ! 

Today, I’ll show you a 

wonderful Christmas 

Kombucha recipe.

We are feeding the little scoby

inside the commercialized 

kombucha with sugar and tea. 

The scoby will grow and 

create liters of Kombucha!

Here, it is by living that the scoby

creates the kombucha.

Let’s see how with my friends, 

Scoby , Yeast      and Bacteria

By Manon Favre, a PhD student of ETS (but above all, a great lover of Kombucha)

And Super Kombucha, superhero of Kombucha Recipes
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This is why your kombucha base 

will smell like vinegar !

Different tastes of 

Kombucha: 

Apple-Cherry, 

Orange-Tumeric, 

Apple-Cinnamon

Scoby
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Ingredients: For 1 liter of kombucha

70 cl of kombucha base

Ingredients for taste

• 30 cl of apple juice

• 3 tablespoons of cinnamon powder 

or 2 cinnamon stick (easier to 

remove)

Instructions:

1. Stir the apple juice and cinnamon powder 

in a bottle

2. Add the kombucha base in the bottle

3. Let rest 2 days in a dry place

4. Filter the cinnamon powder, put back the 

kombucha inside the bottle

5. You can keep it in a fridge


