
Water Kefir s ta r t  h e r e
P r e pa r e  yo u r  f l avo r i n g

Lavender
Lemonade

Elderflower
Cordial

Ginger
Beet

Green
Power

Orange
Grapefruit

Steep 1 tsp. lavender 
flowers and 4 tsp. 
lemon balm leaves in 
¾ cup hot water for 
3-5 minutes.

Strain out and discard 
the flowers and leaves.

Add 1 tsp. sugar and 
stir until it dissolves.

Steep 4 tsp. 
elderflowers and 4 tsp. 
lemon balm leaves in
 ¾ cup hot water for 
3-5 minutes.

Strain out and discard 
the flowers and leaves.

Add 1 tsp. sugar and 
stir until it dissolves.

Add 1 tsp. beetroot 
powder and ½ tsp. 
sugar directly to your 
finished water kefir. 
Mix thoroughly.

Dice 1 heaping tsp. 
ginger blocks into 
slivers and add directly 
to the bottle.

Jump to steps 3 - 5 on 
reverse side of this 
card.

Steep 3 tsp. lemon peel 
in ¾ cup hot water for 
3-5 minutes.

Strain out and discard 
the lemon peel.

Add 2 tsp. green power 
blend and ½ tsp. sugar. 
Mix until it dissolves.

Steep 2 tsp. orange 
peel and 2 tsp. 
grapefruit peel in 
¾ cup hot water for 
3-5 minutes.

Strain out and discard 
the orange and 
grapefruit peels.

Add 1 tsp. sugar and 
mix until it dissolves,
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ingredients are for every 16  oz .  bot tle you are flavoring



F l avo r  a n d  b o t t l e  yo u r  Wat e r  K e f i r
n e x t  s t e p

For every 16  oz .  bot tle,  you will need 1 -2  cups of f inished water kefir .
We recommend you use a 16  oz .  grolsch bot tle with a fl ip top l id for the following.

Fill a grolsch bottle with 1 cup of finished water kefir. 

Allow your flavoring to cool to room temperature. Then add to the grolsch bottle.

Close the bottle and gently flip it to mix the water kefir and flavoring.

Add more finished water kefir to the grolsch bottle while leaving 1” head space.

Close the bottle and let your kefir carbonate at room temperatur e for 1-3 days at 70-80°F, 
until sufficiently carbonated. In warmer temperatures, burp the bottle daily to avoid 
excess pressure buildup

Use caution when opening the bot tle.  The contents are under pressure!  Put a 
towel over the bot tle and push down on the cap while opening.  
Enjoy your kefir soda!
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Kombucha s ta r t  h e r e
B r e w  yo u r  Ko m b u c h a

English
Lavender

Lemon
Ice Tea

White Tea
and Ginger

Green
Power

Black
Chai Spice

Steep 1 tsp. lavender 
flowers In ½ cup hot 
water for 3-5 minutes.

Strain out and discard 
the lavender.

Add ½ tsp. sugar and 
mix until it dissolves.

Steep 4 tsp. lemon 
balm leaves In ¾ cup 
hot water for 
3-5 minutes.

Strain out and discard 
the lemon balm.

Add ½ tsp. sugar and 
mix until it dissolves.

Dice 1 heaping tsp. 
ginger blocks into 
slivers and add directly 
your finished 
kombucha.

Jump to steps 3 - 5 on 
reverse side of this 
card.

Add 2 tsp. green power 
blend and ½ tsp. sugar 
directly to your 
finished kombucha.

Jump to step 3-5 on 
reverse side of card. 

Steep 2 tsp. chai spice 
in ½ cup hot water for 
3-5 minutes.

Strain out and discard 
the chai spice.

Mix ½ tsp. sugar into 
your infusion.
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N e x t  s t e p
P r e pa r e  yo u r  f l avo r i n g

Steep 2 tsp.  of tea included in your flavor kit in 3-½ cup hot water at 190 °F for
3-4 minutes.  Allow tea to cool to 68-85 °F.

Use this tea to prepare your kombucha,  fermenting for 30 days or until the 

(Ingredients are for every 16  oz .  bot tle you are flavoring)

1 .

2 .
Ph drops to 3 .6  or below.



N e x t  s t e p
F l avo r  a n d  b o t t l e  yo u r  Ko m b u c h a

For every 16  oz .  bot tle,  you will need 1 -2  cups of f inished kombucha.

We recommend you use a 16  oz .  grolsch bot tle with a fl ip top l id for the following.

Fill a grolsch bottle with 1 cup of finished kombucha
 
Allow your flavoring to cool to room temperature. Then add to the grolsch bottle.

Close the bottle and gently flip it to mix the kombucha and flavoring.

Add more finished kombucha to the grolsch bottle while leaving 1” head space.

Close the bottle and let your kombucha carbonate at room temperature
for 2-7 days at 70-80 degrees, until sufficiently carbonated. In warmer
Temperatures, burp the bottle daily to avoid excess pressure buildup.
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Use caution when opening the bot tle.  The contents are under pressure!
Put a towel over the bot tle and push down on the cap while opening.  
Enjoy your kombucha!


