
The Big Book of Kombucha is filled wth everything you
want to know about Kombucha - it includes a ton of
recipes along with the do's and don'ts and trouble
shooting. These book will have you feeling like a
Kombucha master!
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 Start Making Your Own Homemade Kombucha!

You will need a 1 -gallon glass jar to brew your
Kombucha and approx 5-6 amber 16oz glasses for
each 1-gallon brewed. 

I like the combination of these two tea flavors.
You can buy them in bulk at a discount.

I recommend using organic cane sugar which can
be purchased at any major grocery store.  

SCOBY is the commonly used acronym for
"symbiotic culture of bacteria and yeast", and is
used in the fermentation process of Kombucha. It
can be used for at least 10 batches, although
some have been using the same SCOBY for years. 

Click on each pictures to see where to
purchase them from.

https://www.amazon.com/Big-Book-Kombucha-Flavoring-Fermented/dp/161212433X/ref=sr_1_1?dchild=1&keywords=big+book+of+kombucha&qid=1628360379&sr=8-1
https://www.amazon.com/P8-1-Pack-Airtight-Dishwasher-Fermentation/dp/B086R7B7WW/ref=sxin_12_pa_sp_search_thematic_sspa?cv_ct_cx=1+gallon+jar&dchild=1&keywords=1+gallon+jar&pd_rd_i=B086R7B7WW&pd_rd_r=7f9fe5c2-979d-4bae-9245-d01bac9518fb&pd_rd_w=zt1rX&pd_rd_wg=v0B0v&pf_rd_p=3b2adfc6-e3ad-467a-9f38-271e811048b0&pf_rd_r=4GE8JAMSDWZHQ9EY0SVV&qid=1628360868&sr=1-1-a73d1c8c-2fd2-4f19-aa41-2df022bcb241-spons&psc=1&spLa=ZW5jcnlwdGVkUXVhbGlmaWVyPUEzRVg3UzFMWktZV1A4JmVuY3J5cHRlZElkPUEwNTc2ODkzM0FWTDlJWVlOUzlWTyZlbmNyeXB0ZWRBZElkPUEwNzAzNjA3MlNTU1YwMk05WjlXOCZ3aWRnZXROYW1lPXNwX3NlYXJjaF90aGVtYXRpYyZhY3Rpb249Y2xpY2tSZWRpcmVjdCZkb05vdExvZ0NsaWNrPXRydWU=
https://www.amazon.com/Pack-Amber-Boston-Round-Black/dp/B01N9K1GO1/ref=sr_1_16?dchild=1&keywords=12+oz+amber+jars&qid=1628360913&sr=8-16
https://www.amazon.com/Fermentaholics-Kombucha-Twelve-Starter-Culture/dp/B01N7S1CV5/ref=sr_1_1_sspa?dchild=1&keywords=organic+scoby&qid=1628362585&sr=8-1-spons&psc=1&smid=A2H9TUNLP5C0FB&spLa=ZW5jcnlwdGVkUXVhbGlmaWVyPUEyV0JYOFJNWFRTVUw5JmVuY3J5cHRlZElkPUEwODg4MDg4Mk9CM05EVEhZRUZFVSZlbmNyeXB0ZWRBZElkPUEwOTg0ODkzMzAyMDVJQUgwSEJSOCZ3aWRnZXROYW1lPXNwX2F0ZiZhY3Rpb249Y2xpY2tSZWRpcmVjdCZkb05vdExvZ0NsaWNrPXRydWU=
https://www.amazon.com/Fermentaholics-Kombucha-Twelve-Starter-Culture/dp/B01N7S1CV5/ref=sr_1_1_sspa?dchild=1&keywords=organic+scoby&qid=1628362585&sr=8-1-spons&psc=1&smid=A2H9TUNLP5C0FB&spLa=ZW5jcnlwdGVkUXVhbGlmaWVyPUEyV0JYOFJNWFRTVUw5JmVuY3J5cHRlZElkPUEwODg4MDg4Mk9CM05EVEhZRUZFVSZlbmNyeXB0ZWRBZElkPUEwOTg0ODkzMzAyMDVJQUgwSEJSOCZ3aWRnZXROYW1lPXNwX2F0ZiZhY3Rpb249Y2xpY2tSZWRpcmVjdCZkb05vdExvZ0NsaWNrPXRydWU=
https://www.amazon.com/Stash-Tea-Breakfast-packaging-Individual/dp/B00E19WFJK/ref=sr_1_7?crid=3MGCACP1Q5XNZ&dchild=1&keywords=stash+organic+breakfast+blend+black+tea&qid=1628362491&sprefix=stash+organic+breakfast+blend%2Caps%2C448&sr=8-7
https://www.amazon.com/Stash-Tea-Individually-Caffiene-Japanese/dp/B00E19WE7S/ref=sr_1_1_sspa?crid=17PSG1G5ZZQWF&dchild=1&keywords=stash+organic+green+tea&qid=1628361309&sprefix=stash+organic+g%2Caps%2C258&sr=8-1-spons&psc=1&spLa=ZW5jcnlwdGVkUXVhbGlmaWVyPUE2QkoyQ1lVR0xUNTgmZW5jcnlwdGVkSWQ9QTA0ODMyNDgySUhJNE5MN1RGMEo1JmVuY3J5cHRlZEFkSWQ9QTA5NjgxMzMxOUlFMFlFMzRKUTRYJndpZGdldE5hbWU9c3BfYXRmJmFjdGlvbj1jbGlja1JlZGlyZWN0JmRvTm90TG9nQ2xpY2s9dHJ1ZQ==

