
Blue Raspberry Kombucha
from operagirlcooks.com 

Equipment: 

for brewing: 

electric or stovetop kettle
1 one-gallon, wide-mouth glass jar (I use this one)
instant-read thermometer
large wooden spoon 
paper towels or cheesecloth
rubber band
pH tester or strips
a corner, out of direct sunlight

for bottling:

medium mixing bowl
potato masher or fork 
fine mesh strainer or chinois
one-gallon pitcher
7 swing-top bottles (I purchased mine at MoreBeer) 
funnel 

Ingredients: 

3 1/2 quarts water, divided
8 black tea bags (I used Tazo English Breakfast) 
1 C. organic cane sugar

2 C. starter tea (1 bottle Original Synergy Kombucha or two cups from your latest batch)
1 SCOBY

1/2 pint (6 ounces) white raspberries
1/2 pint (6 ounces) blueberries
3 1/2 tsp. organic cane sugar

To Brew the Kombucha: 

1. Boil one quart of the water in an electric or stovetop kettle. Pour into one-gallon glass jar and add 
tea bags. Let steep for 10 minutes, then remove tea bags and discard. 

2. Stir in the sugar until fully dissolved, then add the remaining 2 1/2 quarts of tap water to the jar. Let 
the sweetened tea cool to 80F (according to most sources, the ideal brewing temperature for 
kombucha is 72-85F). 

3. Pour the starter tea into the jar with the sweetened tea -- the liquid should reach about two inches 
from the top of the jar. 

4. Carefully place your scoby in the jar. Don't worry if it floats, sinks, or stands on end in the jar -- its 
position will not affect the brewing process. 

5. Cover the jar with paper towel or cheesecloth and secure with a rubber band. Place the jar in a 



cool, dark spot, out of direct sunlight, taking care not to jostle the liquid and dampen your lid. 

6. After four days, begin testing your kombucha with the pH tester or strips -- the pH of the kombucha 
will drop as it brews, becoming more and more acidic. To test, use a turkey baster to take a sample of 
kombucha, taking care to draw liquid steadily as you bring the baster up the side of the jar. Transfer 
your sample to a small glass, and dip your pH tester or strip into the liquid. When the pH tester reads 
between 2.5 and 3.5 (I prefer mine around 3.2), you're ready for the secondary fermentation. 

For the secondary fermentation: 

1. Uncover the glass jar, remove the SCOBY, and place in a 1-quart container.  Cover the scoby with 
two cups of the brewed kombucha -- this is your "starter tea" that you'll use for your next batch. Set 
aside in a cool, dark spot -- you can start a new batch right away, or leave it for a few days with no ill 
effects. Just make sure that the SCOBY stays suspended in liquid, and add a small amount of 
sweetened tea if the liquid evaporates to the point where your SCOBY might dry out. 

2. In a medium mixing bowl, use a potato masher or fork to mash up the blueberries and raspberries 
until all of the blueberries have been popped, then add the mashed berry mixture to the one-gallon jar 
with the remaining kombucha. 

3. Re-cover the jar with paper towel or cheese cloth, then set it back down in your cool, dark spot. Let 
sit for two days. Check the pH -- when you get a reading of 3.0 or whereabouts, it's time to bottle. I 
bottled mine at 3.2. 

To bottle: 

1. Using a fine mesh strainer or chinois, strain your kombucha into a one-gallon pitcher. Make sure 
you pick up all of the yeast that has settled in the bottom of the brewing vessel -- you want that to end 
up in the bottles. 

2. Secure your swing-tops to the bottles if they are not already attached, then add 1/2 tsp. of sugar to 
each bottle before adding your kombucha. This will ensure that it ends up nice and fizzy -- the yeast 
will consume the sugar and convert it into a negligible amount of alcohol, while releasing lots of CO2 
in the process, carbonating your kombucha. 

3. Carefully funnel the kombucha into the bottles, leaving about an inch of headspace (i.e. space 
between the liquid and the top of the bottle). 

6. Seal the bottles with their swing-tops, return to their cool, dark spot, and leave for two days. 
Transfer it to refrigerator to slow the fermenting and carbonation process. I like to let it sit in the fridge 
for at least a day before serving. 

7. Open your kombucha over the sink -- it may bubble over. Pour into glasses and serve chilled. 


