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COPYRIGHT & SAFETY STATEMENT 
 

 © Copyright Notice 

 

© 2026 My Kombucha. All Rights Reserved. 

 

This eBook, titled "The Fear-Free Kombucha Blueprint- The Ultimate 

Beginner’s Guide to Perfect Brews & Mold Prevention," is the intellectual 

property of  www.mykombucha.co.uk and its author. It is protected under 

international copyright laws. 

 

 

Permitted Use: 

This eBook is provided FREE of  charge for personal, educational, and 

informational purposes only.  

You are welcome to: 

- Share this eBook with friends, family, or on social media. 

- Give it away for free to your audience or community. 

- Distribute it as a whole, unaltered document. 

 

 

Restrictions: 

You may NOT: 

- Sell, resell, or charge any fee for this eBook. 

- Alter, edit, modify, or change any part of  the content, including text, images, 

recipes, or branding. 

- Claim authorship or ownership of  this material. 

- Use any part of  this eBook for commercial purposes without express written 

permission. 



 

 

 

No Derivative Works: 

This eBook must remain in its original, complete form. No part of  this document 

may be reproduced, distributed, or transmitted in any modified form without the 

prior written permission of  the author. 

 

 

Request for Permission: 

If  you wish to use any portion of  this eBook in a modified format, translate it, or 

incorporate it into your own materials, you must request written permission. Please 

contact the author at: 

 

        info@mykombucha.co.uk 
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Safety & Medical Disclaimer 
IMPORTANT: PLEASE READ CAREFULLY 

 

This eBook is intended for instructional and informational purposes ONLY. 

The content provided is based on the personal knowledge, experience, and 

opinions of  the author and is not intended to be a substitute for professional 

medical advice, diagnosis, or treatment. 

 

 

Not Medical Advice: 

 

The information in this eBook does “NOT” replace the advice of  a qualified 

doctor, physician, dietitian, nutritionist, or other healthcare professional. Always 

seek the advice of  your physician or other qualified health provider with any 

questions you may have regarding a medical condition, dietary changes, or before 

consuming fermented foods such as Kombucha. 

 

 

No Guarantees: 

While every effort has been made to ensure the accuracy of  the information 

provided, the author and www.mykombucha.co.uk make no representations or 

warranties of  any kind, express or implied, about the completeness, accuracy, 

reliability, or suitability of  the information contained in this eBook. Any reliance 

you place on such information is strictly at your own risk. 

 

 

Fermentation Risks: 

 

Fermenting foods at home carries inherent risks, including but not limited to: 

- Allergic reactions to ingredients. 

- Foodborne illness if  proper hygiene and safety protocols are not followed. 

- Bottle explosions due to over-carbonation. 



- Adverse health effects from consuming spoiled or contaminated products. 

The author is not responsible for any adverse effects, illnesses, injuries, or damages 

that may result from the use or misuse of  the information provided in this eBook. 

 

 

Individual Responsibility: 

 

By reading this eBook, you acknowledge that you are responsible for your own 

safety and health. You agree to use your own judgment and common sense when 

brewing and consuming Kombucha. If  you are pregnant, nursing, 

immunocompromised, or have any pre-existing health conditions, consult your 

doctor before consuming Kombucha. 

By continuing to read this eBook, you agree to these terms. 
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Introduction:  
The Mold Monster & Why Most Beginners Fail 

 

Welcome to the world of  home brewing! If  you are here, you likely love the idea 

of  saving money, improving your gut health, and crafting your own delicious fizzy 

drinks. 

 

But let’s be honest. You are probably terrified of  one thing: MOLD. 

 

We have all seen the horror stories on Reddit or Facebook groups—a beautiful 

batch of  sweet tea turned into a fuzzy, green, toxic science experiment. It feels like 

a waste of  time, money, and effort. The fear of  accidentally poisoning your family 

or killing your SCOBY is real. 

 

Here is the good news: Brewing KOMBUCHA is actually incredibly safe and 

simple “IF” you follow a biological blueprint. MOLD is not a random accident; it 

is a result of  specific environmental failures. 

 

This eBook is designed to be your safety net. I am going to give you the "Fail-

Proof  Standard Recipe" that eliminates the guesswork. By the end of  this guide, 

you will know exactly how to create a perfect batch of  Kombucha, how to infuse it 

with incredible flavours, and most importantly, how to ensure the "Mold Monster" 

never visits your kitchen. 

 

Let’s brew… 

  



 

Chapter 1: The Fail-Proof Standard Kombucha Recipe 
 

 

 

This recipe is designed for a 1-Gallon (3.8L) Glass Jar. Do not scale this up or 

down for your first brew; stick to the standard to ensure the pH drops fast enough 

to prevent MOLD. 

 

 

The Equipment: 

 

- 1-Gallon Glass Jar (Do not use plastic or metal). 

- Tight-weave cloth (tea towel, cotton napkin) and a rubber band. 

- Large stainless-steel pot. 

- Long wooden or plastic spoon (do not use metal). 

- Glass bottles for bottling (swing-top is best). 



 

 

The ingredients: 

 

- Water: 3.5 Litres (approx. 14 cups). Filtered or spring water is best. If  using tap 

water, boil it and let it sit out for 24 hours to evaporate chlorine. 

- Tea: 8-10 Organic Black Tea Bags (or 2 tbsp loose leaf). Black tea is crucial; it 

has the most nutrients for the SCOBY. Avoid flavoured or oily teas for the 

first ferment. 

- Sugar: 1 Cup (200g) Organic White Cane Sugar. Do not use honey, stevia, or 

artificial sweeteners. The SCOBY eats the sugar, not you. 

- Starter Liquid: 2 Cups (500ml) of  previously brewed Kombucha (from a 

previous batch or a store-bought plain raw one). 

- SCOBY: 1 Healthy Symbiotic Culture of  Bacteria and Yeast. 

 

 

The Method: 

 

1.  Boil: Bring 3.5 Litres of  water to a rolling boil. Remove from heat. 

2.  Steep: Add the tea bags and sugar. Stir until the sugar is completely dissolved. 

Let the tea steep for 15 minutes. 

3.  Cool: Remove the tea bags. CRITICAL STEP: Allow the tea to cool to room 

temperature (below 30°C/85°F). If  you add the SCOBY to hot tea, you will kill 

it. This usually takes 4-6 hours. 

4.  The Setup: Pour the cooled sweet tea into your 1-Gallon glass jar. 

5.  The Starter: Add your 2 cups of  Starter Liquid and gently slide in your 

SCOBY. 

6.  Cover: Cover the jar with your cloth and secure it with a rubber band. This 

keeps fruit flies and dust out but lets the brew breathe. 

7.  Ferment: Place the jar in a quiet, dark spot with a steady temperature of  24°C - 

27°C (75°F - 80°F). Do not move the jar. 

8.  Wait: Let it ferment for 7 to 14 days. Start tasting on day 7. It is ready when it 

is slightly sweet but has a pleasant tanginess. 

  



 

 

Chapter 2: The "Mold-Proof" Protocol (How to Avoid 
Failure) 

 

 

The number one reason people fail is not bad luck; it is a breach in protocol. Mold 

needs oxygen and a pH level above 4.5 to grow. Your job is to make the 

environment acidic (pH below 4.5) and protect the surface. 

 

 

1. Temperature Control (The Stalling Killer) 

If  your brew is too cold, the yeast and bacteria slow down. If  they slow down, the 

pH doesn't drop fast enough, and MOLD finds a window to grow. 

- Solution: Keep the jar in a room that stays consistently between 24°C-27°C. If  

your house is cold, use a seedling heat mat or place the jar in a cupboard near a 

boiler. 

 

 

2. The "Strong Starter" Rule 

A weak start is a slow start. You need enough acid in the beginning to kill off  

invaders immediately. 

- Solution: Never skimp on the Starter Liquid. Use at least 2 cups per gallon. If  

you are using a store-bought bottle, ensure it is raw and unflavoured. If  it smells 

like vinegar, that is a good sign—it is acidic enough to protect the batch. 

 

 



3. Hygiene is God 

Your hands, tools, and jar must be clean. Sanitization removes the competing 

bacteria that cause MOLD. 

- Solution: Wash your hands thoroughly with unscented soap. Wash your jar with 

hot, soapy water and rinse very well. Do not use antibacterial soap on your tools or 

jar (it can kill your SCOBY). Vinegar rinse is a great natural sanitizer for your jar 

before adding the tea. 

 

 

4. Beware the "SCOBY Sink" 

The SCOBY works best when it is floating on the surface, creating a seal. If  it 

sinks, it is still okay, but it is more vulnerable. A new layer will form on top. 

- Solution: Don't panic if  it sinks. Just leave it alone. Do not poke it. 

 

 

5. The "Fruit Fly" Invasion 

Fruit flies are the devil for Kombucha. They carry bacteria and lay eggs that turn 

into maggots (and then MOLD). 

- Solution: Use a tight-weave cloth, not cheesecloth (which has holes too big). 

Secure it tightly with a rubber band. Keep your brewing area clean of  fruit scraps. 

 

 

  



 

Chapter 3: 10 Delicious Flavouring Recipes (Second 
Ferment) 

 

Once your plain Kombucha is ready, it is time to flavour it! For the Second 

Ferment (F2), you will bottle the Kombucha with flavours and let it sit for 2-4 days 

at room temperature to carbonate. 

 

Note: Always use glass bottles that can withstand pressure (swing-top 

bottles are best). 

 

1. The Classic Ginger & Lemon 

- Ingredients: 1 tsp freshly grated ginger, 2 tbsp lemon juice per bottle. 

- Profile: Zesty, refreshing, and aids digestion. 

 



 

2. Strawberry Basil Bliss 

- Ingredients: 3 chopped strawberries, 2 fresh basil leaves per bottle. 

- Profile: Sweet, savoury, and incredibly aromatic. 

 

 

3. Blueberry Lavender 

- Ingredients: 10 blueberries (muddled), 1/4 tsp dried culinary lavender. 

- Profile: Floral, elegant, and slightly sweet. 

 

 

4. Pineapple & Mint 

- Ingredients: 2 tbsp crushed pineapple, 3 mint leaves. 



- Profile: Tropical, cooling, and vibrant. 

 

 

5. Raspberry & Rose 

- Ingredients: 4 raspberries, 1 tsp rose water (or dried rose petals). 

- Profile: Romantic, delicate, and fizzy. 

 

 

6. Apple & Cinnamon 

- Ingredients: 2 tbsp chopped apple, 1 small cinnamon stick. 

- Profile: Tastes like apple pie. Perfect for autumn. 

 

 

7. Mango & Chili 

- Ingredients: 2 tbsp mango puree, 1 small slice of  fresh chili (de-seeded). 

- Profile: Sweet heat. A unique crowd-pleaser. 

 



 

8. Cucumber & Lime 

- Ingredients: 3 thin cucumber slices, 1 tbsp lime juice. 

- Profile: Spa water vibes. Very hydrating. 

 

 

9. Peach & Ginger 

- Ingredients: 2 tbsp chopped peach, 1/2 tsp grated ginger. 

- Profile: Sweet, spicy, and summery. 

 

 

10. Cherry & Vanilla 

- Ingredients: 3 pitted cherries (chopped), 1/4 tsp vanilla extract. 



- Profile: Rich, creamy, and dessert-like. 

 

 

How to do the Second Ferment: 

1.  Remove the SCOBY from your plain Kombucha. 

2.  Pour the flavoured ingredients into your bottles. 

3.  Fill the bottles with the plain Kombucha, leaving 1 inch of  headspace. 

4.  Seal the bottles and leave them at room temperature for 2-4 days. 

5.  Burp the bottles daily (open them quickly to release pressure) to avoid 

explosions. 

6.  Once fizzy, place in the fridge to stop the fermentation. 

  



 

Chapter 4: Your Next Steps 
 

You now have the blueprint. You have the recipe. You have the defence strategy 

against MOLD. 

 

But reading is one thing; doing is another. If  you want to see exactly how I brew 

my KOMBUCHA step-by-step, how I sanitize my equipment, and how I bottle 

without making a mess, I have created a video library just for you. 

 

Ready to see the process in action? 

 

     Watch the full brewing tutorial on YouTube: 

https://www.youtube.com/@MyKombucha-j3z  

 

Want to troubleshoot a specific batch or get more advanced tips? 

 

     Visit our Blog for more guides: https://www.mykombucha.co.uk/ 

 

Don't let the fear of  MOLD stop you from enjoying the best KOMBUCHA of  

your life.  

You've got this! 

 

You've tasted that kombucha. Now you want to make money from it? 

Have a look at my book on Amazon title: 

Kombucha Business Blueprint: How to Start a Commercial Kombucha Brewery 

on a Small Budget and Scale It into a Profitable Brand (U.S. & U.K. Legal Guides 

Included) 

LINK: https://mybook.to/kombuchaforbusiness 

 

I hope to see you around in our social media sharing your experience in brewing 

KOMBUCHA at home…  

https://www.youtube.com/@MyKombucha-j3z
https://www.mykombucha.co.uk/
https://mybook.to/kombuchaforbusiness

